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Rapid selection of catechin-rich tea trees (Camellia sinensis) by 
a colorimetric method

Abstract A rapid and effi cient colorimetric method based 
on the use of Fast Blue B-salt (FBB) was established to 
select catechin-rich tea trees (Camellia sinensis L.). The cat-
echin levels measured by the colorimetric method under 
optimized reaction conditions correlated closely with 
estimations by high-performance liquid chromatography 
(HPLC) analysis. The FBB colorimetric method was suc-
cessfully used to classify 160 tea trees on the basis of their 
catechin contents into rich and poor lines. HPLC analysis 
of the FBB-selected tea tree extracts showed them to 
contain (−)-epigallocatechin 186 mg/g in tea tree line 
HR-29, (−)-epicatechin 43.7 mg/g in HR-82, (−)-epigallocat-
echin gallate 4.32 mg/g in HR-29, and (−)-epicatechin 
gallate 0.22 mg/g in HR-52. Classifi cation of tea trees from 
the Hadong region into catechin-rich and -poor trees was 
independent of the growing season. Thus the FBB colori-
metric method could fi nd application as a reliable tool in 
screening and selection of tea trees on the basis of their 
catechin content.

Key words Selection · Tea tree · Catechin · Fast Blue B 
salt · Colorimetric method

Introduction

Tea tree (Camellia sinensis L.) extracts comprise polysac-
charides; fl avonoids; vitamins B, C, and E; R-amino butyric 
acid; caffeine; catechin compounds; and fl uoride.1 Catechins 
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form a complex group of compounds. They are made up 
of (−)-epigallocatechin gallate (EGCG), (−)-epigallocate-
chin (EGC), (−)-epicatechin gallate (ECG), (−)-epicatechin 
(EC), (+)-catechin (C), catechin gallate (CG), (+)-gallocat-
echin (GC), and (+)-gallocatechin gallate (GCG).2,3

Catechin compounds have generated interest owing to 
their potential anticancer and antioxidant functions.1 They 
are involved in decreasing blood cholesterol,4 antioxidant 
roles,5 inhibition of platelet aggregation,6 reducing the inci-
dence of cancer, and cardiovascular diseases.7

Conventional tea tree breeding is well established, but it 
is time consuming and labor intensive owing to its perennial 
nature and long gestation period (4–5 years).8 Additionally, 
tea breeding has been slow due to lack of reliable selection 
criteria.9 In particular, studies concerning the selection and 
breeding of tea trees containing valuable plant secondary 
metabolites are few. Therefore, the development of methods 
for the rapid selection of catechin-rich tea trees is an impor-
tant strategy for breeding new cultivars. In earlier studies, 
catechins from various plant sources were determined 
employing several methods, e.g., high-performance liquid 
chromatography (HPLC),10 gas chromatography (GC), or 
capillary electrophoresis (CE).11,12 However, such methods 
are cumbersome due to the complicated procedures 
involved. Hence, reliable analytical methods suitable for 
rapid selection of tea trees rich in catechins are required. In 
this study we report an effi cient method for the selection of 
catechin-rich individual tea plants among the Hadong tea 
population.

Materials and methods

Plant materials

Leaves from 15-year-old tea trees were collected from 
January 2006 to March 2007 from specimen tea plantations 
located in the Hadong region, South Korea. Leaves from 
about 160 tea trees were randomly sampled, collected, and 
stored at –70ºC until required. Authenticated catechin com-
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pounds (EGC, EC, EGCG, and ECG), and Fast Blue B 
(FBB) reagents were procured from Sigma-Aldrich (USA). 
Extraction solvents of the highest purity were obtained 
from local commercial houses.

Extraction and estimation of catechins from tea trees

Fresh tea tree leaves (500 mg) were homogenized and 
extracted with 8 ml of distilled water on a hot water bath 
(Analab KSB-201) at 80ºC for 30 min. After allowing to 
cool at room temperature, the extracts were made up to 
10 ml with distilled water and fi ltered (fi lter paper No 2, 
Advantec). The resulting fi ltrate was further extracted twice 
with 10 ml of ethyl acetate. Later the ethyl-acetate-extract 
fraction was evaporated under vacuum. The dry residue 
obtained was dissolved in 500 μl of ethyl acetate, fi ltered 
through a prefi lter (0.2 μm, Supelco), and subjected to colo-
rimetric and HPLC analysis.

Establishment of FBB colorimetric method for 
catechin determination

To establish the FBB colorimetric method, authenticated 
catechins (ECG, EC, EGCG, and EGC) were together 
treated with FBB reagent. Briefl y, 1, 5, 10, 15, and 25 μg of 
the authenticated catechin mixtures (1 : 1 : 1 : 1 v/v) were 
reacted with FBB reagent for 5 min in a 96-well plate. 
Changes in the color of the reaction mixtures were deter-
mined by spotting 10 μl of supernatant on to thin-layer 
chromatography (TLC) plates (silica gel 60, Merck).

The FBB method was optimized with respect to 
catechins in tea leaf extracts and authenticated catechins 
by undertaking a series of trials incorporating different 
proportions of FBB reagent. The resulting color 
intensity obtained after 5 min was optimized for visual 
quantifi cations by spotting onto TLC plates (silica gel 60, 
Merck).

Selection of catechin-poor and -rich trees by FBB 
colorimetric method

FBB reagent and leaf-extracts (0.5 : 1, 1 : 1, and 2 : 1 v/v) were 
mixed and incubated for 5 min. The color intensity of the 
spots was visually noted by examining color on the TLC 
plate.

HPLC quantifi cation of catechins

The quantitative analysis of catechins was validated by 
HPLC analysis. HPLC analysis of samples was conducted 
as described previously.13 A fi ltrate sample was introduced 
to an HPLC system (Gilson, France) equipped with a 
TSKgel ODS-80Ts column (10 μm, 4.5 × 250 mm; Tosoh) 
and UV detector (Gilson, UV 3000). The isocratic mobile 
phase was a mixture of acetonitrile and 0.2% phosphoric 
acid in H2O (25 : 75, v/v). After the injection of 20 μl of the 

tea extracts, the column was operated with a fl ow rate of 
0.5 ml/min. Quantitative analysis of catechins was achieved 
by cochromatography of the standards and samples and by 
comparison of the retention times. The samples for HPLC 
were selected from the primary screening of tea trees 
through the colorimetric method.

Statistical analysis

Data are expressed as an average of at least three experi-
ments. Each numerical value represents the mean and the 
standard deviation (SD).

Results and discussion

Establishment of the colorimetric method for 
determination of catechins from tea trees

Authenticated catechins on treatment with FBB reagent 
produced deep red and red–brown products (Fig. 1a). 
The intensity of the red complex formed by the reaction 
of FBB reagent with authenticated catechins increased 
commensurately with the catechin concentration. The esti-
mation of catechins by the colorimetric method also cor-
related well with estimations based on HPLC analysis 
(Fig. 1b), with the correlation coeffi cients (r2) for EGC, EC, 
EGCG, and ECG being high at 0.99, 0.99, 0.99, and 0.99, 
respectively.

The tea tree leaf extracts also produced red spots on 
treatment with FBB reagent (Fig. 2). The content of cate-
chins increased in parallel with the depth of the color (data 
not shown). Also, the intensity of the red color increased 
commensurately with leaf extract concentrations (data not 
shown).

In order to determine the catechin concentration, the 
intensity of coloration was noted by spotting the FBB 
reagent on a TLC plate. However, FBB is unstable, being 
sensitive to the storage temperature for reasons unknown. 
Thus, in order to avoid this limitation, the observation of 
color intensities must be carried out immediately after the 
application of the samples, standards, and color reagents to 
the plates.

The optimized quantities of tea leaf extract and FBB 
color reagent required for application on TLC plates was 
assessed (Fig. 2). A ratio of 0.5 : 1(v/v) was found to be the 
optimal composition of plant extract to FBB reagent for 
colorimetric analysis.

A visual screening method for the selection of tea trees 
containing varying amounts of catechins was thus estab-
lished. The tea leaf extracts on treatment with FBB reagent 
produced a red complex. FBB, a diazonium salt, is known 
to couple with carboxyl groups to form a colored complex.14 
Reynolds15 investigated Aloe exudate compounds using 
TLC, and noted a zone staining yellow with Fast Blue B that 
reacts with both phenols and amines. Price and Butler16 
reported that visual estimation of tannin content using 
this reagent is based on the reduction by tannin and other 
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polyphenols of ferric ions to ferrous ions, followed by the 
formation of a ferricyanide–ferrous ion complex. Fast Blue 
B reagent is known to react with various compounds, e.g., 
proteins, bilirubin, enzymes, cannabinoids, and phenols. In 
particular, the FBB reaction is a direct measure of soluble 
polyphenol content. Polyphenols comprise about 15%–20% 
of tea leaf components, whereas catechins are found to 
make up of 5%–10%. Polyphenols are generally divided 
into hydrolyzable tannins (gallic acid esters of glucose and 
other sugars) and condensed tannins. Tannins are a group 
of chemical substances found in plants, characterized by the 
presence of more than one phenol unit or building block 
per molecule. Although this colorimetric method is nonspe-
cifi c, detection of catechins at lower concentrations can be 
measured. Thus, the FBB method is of great practical value 
for primary screening of tea trees based on catechin content. 
FBB reagent also reacts with tannin, gallic acid, and cate-

Fig. 1a,b. Quantifi cation of 
catechins. a Color intensity with 
increasing concentration of four 
authenticated catechin mixtures 
treated with Fast Blue B-salt 
(FBB) regent on a thin-layer 
chromatography (TLC) plate. 
b High-performance liquid 
chromatography (HPLC) 
calibration curves for 
authenticated catechins

Fig. 2. Determination of optimal concentration of tea leaf extracts and 
FBB reagent for colorimetric estimation of catechins. CP, catechin-
poor tea tree line (HP-138); CR, catechin-rich tea tree line (HR-29); A, 
FBB reagent : tea leaf extract (0.5 : 1, v/v); B, (1 : 1, v/v); C, (2 : 1, v/v)
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chins (data not shown) to generate red and dark red solu-
tions. The FBB reaction with catechins was sensitive and 
reproducible compared to that with other polyphenols such 
as gallic acid and tannic acid. The visual spot analysis showed 
high correlation with respect to catechin concentration as 
determined by HPLC. Hence, this method is very simple 
and provides reliable selection of low- and high-catechin-
containing lines. However, the exact mechanism of this reac-
tion is yet to be elucidated.

Primary selection of catechin-rich tea tree lines by FBB 
colorimetric method

The tea leaf extracts from 160 specimens were treated with 
FBB reagent to detect catechins (Fig. 3). Based on the color 
intensities of the reaction products, the tea trees were 
divided into catechin-rich and catechin-poor tea tree plants. 
Among the various tea tree lines, HR-52, HR-29, HR-82, 
HR-123, and HR-55 were classifi ed as catechin-rich lines 
and HP-19, HP-108, HP-138, HP-150, and HP-18 tea trees 
as catechins-poor lines.

Catechins content in selected tea tree lines

The composition of catechins among catechin-rich and 
catechin-poor tea trees was assessed by HPLC (Figs. 4,5). 
The EGC level ranged between 82.8 and 186 mg/g dry 
weight in catechin-rich plants, whereas the level in cate-
chin-poor trees varied between 38 and 70.2 mg/g. The 
highest EGC level (186.0 mg/g dry weight) was found in 
catechin-rich tea tree designated HR-29, and the lowest 
EGC content (38.0 mg/g) was noted in HP-138 (Fig. 4). 
Likewise, the EC content varied from 1.06 to 43.74 mg/g 
in catechin-rich tea trees and from 2.66 to 11.94 mg/g in 
catechin-poor tea trees. In the catechin-rich tea tree line, 
the highest recorded EC level was 43.74 mg/g in HR-82, 
and among the catechin-poor group, the lowest EC level 
was 2.66 mg/g in HP-138. The EGCG content ranged from 
0.81 to 4.23 mg/g in catechin-rich tea trees, whereas the 
EGCG level in catechin-poor plants ranged between 0.09 
and 0.71 mg/g. The content of EGCG in catechin-rich 
HR-29 line was 4.23 mg/g, but only 0.09 mg/g in catechin-
poor HP-18 tea trees. ECG was found to occur in the range 
0.09 to 0.22 mg/g among the catechin-rich group, and 0.05 
to 0.18 mg/g in the catechin-poor group. The content of 
ECG in catechin-rich line HR-52 was 0.22 mg/g, but only 
0.05 mg/g in catechin-poor HP-19.

One of the tea tree lines (HR-55), which was selected 
through the colorimetric method, did not contain EC. 
However, most plant extracts that produced light red prod-
ucts showed low EC content (Fig. 4). Catechin components 
were usually higher in all groups of selected catechin-rich 
lines. However, quantitative variations of the catechin frac-
tions (EGC, EC, EGCG, and ECG) were observed among 
these lines. The HR-29 tea tree line contained the highest 
levels of EGC and EGCG, whereas the EC content was 
maximal in HR-82 and the EGC content was maximal in 

HR-52. On the other hand, among members of the catechin-
poor group, EGC and EC contents were lowest in HP-138, 
EGCG was lowest in HP-18, and EGC was low in HP-19 
and HP-108 (Fig. 4).

Results from both the colorimetric and HPLC methods 
were indicative of wide genetic variation for catechin prod-
ucts in tea trees of Hadong region. Among the tea tree lines 
selected as high and low by the colorimetric method, the 
catechin contents varied over a considerable range: 5-fold 
for EGC, 16-fold for EC, 47-fold for EGCG, and 4.4-fold for 
ECG. This variation may be a characteristic feature of the 
wild type tea tree population and geographic regions or 

Fig. 3. Visual determination of catechins from 160 leaf extracts from 
Hadong tea trees with FBB reagent. Solid square border, intense color 
(HR-29, HR-52, HR-55, HR-82, and HR-123), Dotted square border, 
light color (HP-18, HP-19, HP-108, HP-138, and HP-150)
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habitats of Hadong. The wild tea tree population in Hadong 
region has not been bred by breeders. The Hadong region 
tea tree population has been restricted to the Jiri Mountains 
for thousands of years; this situation has placed it in geo-
graphic and genetic isolation. As Hadong region tea trees 
have been propagated through seeding, they show a high 
degree of genetic variability. Gershenzon and Groteau17 
have reported that composition and concentration of sec-
ondary metabolites vary among plants due to their cultiva-
tion in varied geographic regions.

The catechin contents of the selected as high and low tea 
tree lines were determined during different seasons, e.g., 
spring and winter (Fig. 6). The catechin contents of tea tree 
leaves collected during different seasons showed wide vari-
ation. The catechin contents of trees collected in November 
2006 were lower than those of March 2007, except for EGC. 
Despite these seasonal variations, the FBB colorimetric 
method was able to clearly establish catechin-rich and -poor 
tea tree lines beyond doubt.

The catechin composition patterns in the primary 
selected as high and low lines were infl uenced by the season 
of sample collection. The amount of catechins tends to vary 
through the growing season. The catechin content of tea 
leaves collected in spring was much higher than that from 
plants collected in winter. In a previous study by our 
group,13,18 the caffeine content in the Hadong tea population 
was also infl uenced by the sampling time. Perhaps this 

change of catechin content in tea trees is brought about by 
various factors, such as biosynthetic, environmental, and 
genetic factors. De Freitas and Glories19 have reported that 
polyphenols in general are actively metabolized throughout 
the growing season (March to September). There are other 
factors, such as climate, which could be responsible for the 
differences noted.

Conclusions

This study elucidated an effi cient selection procedure to 
obtain catechin-rich tea trees by an FBB colorimetric 
method. The method was successfully adopted to classify 
the Hadong region tea trees into catechin-rich and catechin-
poor trees. Catechin-rich tea trees had increased levels com-
pared to catechin-poor trees of 5-fold for EGC, 16-fold for 
EC, 47-fold for EGCG, and 4.4-fold for ECG. Thus, the FBB 
colorimetric method appears to be practical for the primary 
selection of tea tree lines with varying catechin contents. 
The results have potential applications for selective breed-
ing of tea trees containing high amounts of catechins.
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Fig. 4. Catechin content of tea 
trees selected by the FBB 
colorimetric method. Tea tree 
lines are randomly arranged into 
series of intense red and light 
red groups. The catechin content 
was analyzed by HPLC 
equipped with a TSKgel 
ODS-80Ts (10 μm, 4.5 × 
250 mm, Tosoh) column 
and a UV detector. EGC, 
(−)-epigallocatechin; EC, 
(−)-epicatechin; EGCG, 
(−)-epigallocatechin gallate; 
ECG, (−)-epicatechin gallate
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Fig. 5a–c. HPLC 
chromatograms of tea leaf 
extracts after selection by the 
FBB colorimetric method. a 
Authenticated catechins: 1, 
EGC; 2, EC; 3, EGCG; and 4, 
ECG; b catechin-rich line 
(HR-29), c catechin-poor line 
(HP-138)



417

Fig. 6. Catechin content for 
different sampling times

References

 1. Row KH, Jin Y (2006) Recovery of catechin compounds from 
Korean tea by solvent extraction. Bioresour Technol 97:790–793

 2. Zhang M, Binns CW, Lee AH (2002) Tea consumption and ovarian 
cancer risk: a case-control study in China. Cancer Epidemiol Bio-
markers Prev 11:713–718

 3. Perva-Uzunalic A, Skerget M, Knez Z, Weinreich B, Otto F, 
Grucher S (2006) Extraction of active ingredients from green tea 
(Camellia sinensis). Extraction effi ciency of major catechins and 
caffeine. Food Chem 96:597–605

 4. Ikeda I, Imasato Y, Sasaki E, Nakayama M, Nagao H, Tekeo F, 
Sugano M (1992) Tea catechins decrease micellar solubility and 
intestinal absorption of cholesterol in rats. Biochem Biophys Acta 
1127:141–146

 5. Matsuzaki T, Hata Y (1985) Antioxidative activity of tea leaf cat-
echins. Nippon Nogeikagaku Kaishi 59:129–134

 6. Namiki K, Yamanaka M, Igarashi M, Namiki M (1991) Platelet 
aggregation inhibitory activity of tea extracts. Nippon Shokuhin 
Kogyo Gakkaishi 38:189–195

 7. Higdon JV, Frei B (2003) Tea catechins and polyphenols: health 
effects, metabolism and antioxidant functions. Crit Rev Food Sci 
Nutr 43:89–143

 8. Mondal TK, Bhattacharya A, Laxmikumaran M, Ahuja PS (2004) 
Recent advances of tea (Camellia sinensis) biotechnology. Plant 
Cell Tissue Organ Cult 76:195–254

 9. Islam GMR, Iqbal M, Quddus KG, Ali MY (2005) Present status 
and future needs of tea industry in Bangladesh. Proc Pak Acad Sci 
42:305–314

10. Saijo R, Takeda Y (1999) HPLC analysis of catechins in various 
kinds of green teas produced in Japan and abroad. J Jpn Soc Food 
Sci Technol 46(3):138–147

11. Choi OK, Chung YS, Chung HY (2005) Capillary electrophoretic 
method for the determination of (+)-catechin, (-)-epicatechin in 
grape seed ethanol extract. Korean Food Sci Technol 37:513–518

12. Mikkers FEP, Everaerts FM, Verheggen TPEM (1979) High-
performance zone electrophoresis. J Chromatogr 169:11–20

13. Kim YD, Min JY, Karigar CS, Cheong GW, Kim JW, Choi MS 
(2007) Rapid screening and selection of low-caffeine-containing 
tea (Camellia sinensis) trees by a colorimetric method. Plant 
Breeding 126:634–637

14. Craig LC (1934) A study of the preparation of alpha-pyridyl halides 
from alpha-aminopyridine by the diazo reaction. J Am Chem Soc 
56:231–232

15. Reynolds T (1997) Comparative chromatographic patterns of leaf 
exudate components from Aloe Section Pachydendron Haw. Bot J 
Linnean Soc 125:45–70

16. Price ML, Butler LG (1977) Rapid visual estimation and spectro-
photometric determination of tannin content of sorghum grain. 
J Agric Food Chem 25:1268–1273

17. Gershenzon J, Groteau R (1991) Herbivores: their interactions 
with secondary plant metabolites. In: Rosenthal GA, Berenbaum 
MR (eds) Terpenoids. Academic, Orlando, pp 165–219

18. Kim BS, Yang WM, Choi J (2002) Comparison of caffeine, free 
amino acid, vitamin C and catechins content of commercial green 
tea in Bosung, Sunchon, Kwangyang, Hadong. J Korean Tea Soc 
8(1):55–62

19. De Freitas VA, Glories Y (1999) Concentration and compositional 
changes of procyanidins in grape seeds and skin of white Vitis 
vinifera varieties. Sci Food 79:1601–1606



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated v2 300% \050ECI\051)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /Warning
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /Warning
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 600
  /MonoImageMinResolutionPolicy /Warning
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e5c4f5e55663e793a3001901a8fc775355b5090ae4ef653d190014ee553ca901a8fc756e072797f5153d15e03300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc87a25e55986f793a3001901a904e96fb5b5090f54ef650b390014ee553ca57287db2969b7db28def4e0a767c5e03300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020d654ba740020d45cc2dc002c0020c804c7900020ba54c77c002c0020c778d130b137c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor weergave op een beeldscherm, e-mail en internet. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for on-screen display, e-mail, and the Internet.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /DEU <FEFF004a006f0062006f007000740069006f006e007300200066006f00720020004100630072006f006200610074002000440069007300740069006c006c0065007200200037000d00500072006f006400750063006500730020005000440046002000660069006c0065007300200077006800690063006800200061007200650020007500730065006400200066006f00720020006f006e006c0069006e0065002e000d0028006300290020003200300031003000200053007000720069006e006700650072002d005600650072006c0061006700200047006d006200480020>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToRGB
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing false
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.276 841.890]
>> setpagedevice


