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Abstract. Flours and starches were processed from three cassava varieties namely TMS 98/0505, 
TMS 419 and NR 8082. The flours and starches were fermented employing Termamyl Type L 
Novoenzyme (an alpha amylase), glucoamylase from A.niger and dried form of Saccharomyces yeast. 
The flours and starches were analysed for moisture/dry matter, fibre, amylose and amylopectin 
contents. Slurries obtained were analysed for glucose contents, pH, total titratable acidity (TTA) and 
temperature during 72hrs of fermentation. The ethanol yield of the flours and starches were 
determined. Significant differences (P<0.05) were found among the cassava flours/starches with 
respect to moisture/dry matter, fibre, amylose and amylopectin contents. The ethanol yield of the 
flours and starches tended to be dependent on their amylose contents. Correlation between amylose 
and ethanol yield were 96.20% (flour) and 86.39% (starch). The yields of ethanol from filtrates of 
slurries obtained from fermented cassava starch samples were higher than that of the flour samples. 
Ethanol yields from starch of TMS 98/0505, TMS 419 and NR 8082 were 20.49%, 18.98% and 18.21%, 
respectively. Those of flour samples were 14.01%, 14.04% and 12.56%, respectively. The glucose 
contents and the pH of the fermenting slurries of the flours and starches decreased as fermentation 
progressed, whereas their TTA and temperatures generally increased. Ethanol yields from starch of 
TMS 98/0505 were the highest when compared with the other varieties used. The study recommends 
cassava variety TMS 98/0505 in ethanol production. 
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1   Introduction 

The markets for domestic and industrial starches are expanding and cassava (Manihot Esculenta Crantz) 
is mostly satisfied as one of the crops. Cassava is particularly important as a source of starch in tropical 
and sub-tropical regions. 

Starch and flour, the main plant carbohydrates are the most important plant derivatives used by man. 
They have unlimited importance in industry and food and can be modified to suit various applications 
using in-expensive methods making them ideal for a number of purposes [1]. Starch consists of two 
polysaccharides, the linear molecule, amylose and a highly branched molecule, amylopectin. 

Termamyl, an α-amylase isolated from Bacillus licheniformis, a soil bacterium. This enzyme 
hydrolyses 1, 4-α-glucosidic linkages in starch and possesses a high degree of heat stability. It is used for 
the continuous liquefaction of starch at temperatures of up to 105-110ºC, breaking them rapidly to 
dextrins and oligosaccharides. Amyloglucosidase (AMG), an exo-1, 4-α-Dglucosidase (glucoamylase) was 
obtained from a selected strain of the fungus, Aspergillus niger. This enzyme hydrolyses 1, 4- and 1, 6-α-
glucosidic linkages in liquefied starch in stepwise manner from the non-reducing end of the substrate 
molecules [2]. 

Bio-ethanol is a strategic raw material with wide range of applications in food, pharmaceutical, 
cosmetic, and petrochemical industry [3]. Also, it has been used as a modern biofuel, applied directly as 
a gasoline improver or gasoline substituent [4], or in the form of ETBE (ethyl tertiary buthyl ether), to 
substitute for currently added synthetically-produced octane enhancers [5], and in ethanol-diesel blends 
with particular purpose to reduce the emissions of exhaust gasses[6]. Works have been carried out by 
comparing the yields of ethanol obtained from starches and flours of sweetpotato varieties [7]. The 
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objective of this work is to evaluate the quality of starches and flours of different cassava varieties for 
ethanol production. 

2   Materials and Methods 

2.1  Source of Raw Materials 

Fresh roots of three (3) cassava varieties TMS 98/0505, TMS 419 and NR 8082 were harvested at about 
11 months old from field trial of cassava Programme, National Root Crops Research Institute, Umudike. 
The Cassava Mosaic Disease (CMD) resistant varieties (TMS 98/0505 and TME 419) were developed 
for foods, feed and industrial use [8]. 

2.2  Source of Enzymes 

Termamyl Type L Novoenzyme AYN02215 (an alpha amylase), glucoamylase from A.niger and dried 
form of Saccharomyces yeast (BP1422-500,Fischer Scientific, Pittburgh, PA) were obtained from the 
International Center for Tropical Agriculture (CIAT), Palmira, Colombia. 

2.3  Starch Isolation from Cassava Roots 

Starch isolation was done with the recommended method of [9]. Freshly cut yam pieces were suspended 
in a tap water in a 2L capacity electric blender. The slurry was filtered through a 100µm sieve. The 
starch was allowed to settle in a 200 ml beaker and refrigerated for 12 hours at 4ºC. The supernatant 
was decanted off and wet starch sample was dried in an oven with fan- forced ventilation at 40ºC for 2 
days. The starch constituted 100% particles that passed through a 425 µm sieve. 

 
Figure 1. Flow chart of starch isolation from fresh cassava root 
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2.4  Processing of Root into Flour 

The method of [10] with some modification was used. Freshly cut pieces of cassava root were spread on 
a stainless steel tray and sun-dried for about 72 hours. The sundried cassava chips were further oven 
dried with a fan- forced ventilation at 40ºC for 24 hours. The dried chips were milled, sieved and stored 
with low density polyethylene (LDPE) bags for further analysis. 

 

Figure 2. Flow chart for processing of cassava root into flour 

2.5  Determination of Moisture and Dry Matter Contents 

Moisture and dry matter contents of flour and starch samples were determined by the [11]. A Clean 
weighing petri dish was placed in an oven and dried at 80ºC for about 30 min, cooled in a dessicator 
and weighed (Wo). About 2g of the each sample was weighed into the petri dish and re-weighed (b).The 
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2.6  Determination of Crude Fibre 

The method of [11] was used. About 2 grams of flour/starch samples were extracted with n-hexane. This 
was transferred into a 1 L flask. About 200 ml of 1.25% (v/v) boiling Sulphuric acid was added and the 
flask was placed on a hot plate and boiled for 30 min. The content was filtered and the residue was 
washed with 50-70 ml of distilled water. The residue was removed and 200 ml boiling 1.25 (w/v) NaOH 
was added and boiled for 30 min. The content was filtered and the residue was washed with distilled 
water. The residue was then transferred to an ashing dish and dried at 130°C for 2 h, cooled in a 
dessicator and weighed. This was then ignited at 600°C, cooled and reweighed. The difference in weight 
was taken as crude fibre. 

2.7  Hydrolysis/Fermentation with Conventional Enzymes 

A 50 g laboratory dry grind procedure was used. Processing differences from the Termamyl Type L 
Novoenzyme AYN02215 (an alpha amylase) procedure were the enzymes and liquefaction temperature 
used. Samples were liquefied by increasing slurry temperature to 90°C and adding 140 ml of the alpha 
amylase enzyme at pH 6.0. The slurry was maintained at 90°C for 2 hr with continuous agitation at 120 
rpm. After 2 hr, the slurry temperature was decreased to 30°C and the pH was adjusted to 4.0 with 5M 
Sulphuric acid solution. Simultaneous saccharification and fermentationwas performed by adding 140 ml 
of glucoamylase, S. cerevisiae yeast (0.01 g/g starch) and yeast supplements to the slurry. The slurry 
was maintained at 30°C for 72 hr with constant agitation at 100 rpm. 

2.8  Laboratory Analysis 

At constant weights (120g) of the fermenting mash, each sample of flour and starch from each variety 
was analyzedfor pH, titratable acidity (TTA) and mash temperature [7]. 

2.9  Determination of pH and Titratable Acidity (TTA) 

The pH of the fermenting media was determined by taking a l0 ml portion of the slurries ( 0 hr) and (72 
hr during fermentation) and their pH determined using a HANNA pH meter (HANNA Instruments, 
model HI96107, Italy). The TTA (expressed as percentage lactic acid) of the fermenting media was 
determined by titrating 25ml of the fermenting medium against 0.1N NaOH. The TTA in each sample 
was determined as the product of the titre value and 0.09 which is the lactic acid factor [13][14]. 

2.10  Determination of Mash/Slurry Temperature 

Temperature of fermented slurries of starch and flour samples was determined using [11]. 

2.11  Determination of Amylose and Amylopectin 

Amylose content in the flour and starch samples were measured following standard procedures [15]. 
Flour/Starch granules were first dispersed with ethanol and then gelatinized with Sodium Hydroxide. 
An aliquot was then acidified and treated with an iodine solution, which produces blue-black stain 
coloration. The colour intensity, which is related to amylose content, was then measured with a 
spectrophotometer and compared with standard curves, obtained using purified amylose and 
amylopectin extracted from potato tubers. Three different quantifications per flour/starch sample were 
made, and mean values were then calculated. Amylose content was estimated thus: 

Amylose content (%) = (3.06) × A × 20 
where A = Absorbance value 

Amylopectin = 100 – Amylose content 

2.12  Estimation of Reducing Sugar (Glucose) 

The method of [15] was used. Estimation of reducing sugar (glucose) was done by dinitrosalicylic 
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method. Glucose standard solutions in 0.05 M acetate buffer (pH 4.8) ranging from 0.6-4.00 µmol/ml 
were prepared. 1 ml of each standard was added to separate tubes. Blank was made by adding 1 ml of 
0.05 M acetate buffer (pH 4.8) in a separate tube. Slurries obtained from fermented flour/starch samples 
at different periods (hours) were collected into different test tubes. To each tube, 1 ml of 0.05 M acetate 
buffer (pH 4.8) were introduced and mixed. About 3ml DNS reagent was introduced into each of the 
test tubes and mixed well. The tubes were placed in boiling water for 5 minutes, cooled to room 
temperature and absorbance measured at 540 nm. 

2.13  Statistical Analysis 

Data obtained were subjected to statistical analysis with the aid of Statistical Analytical System (SAS) 
software, version 8, 2009. Analysis of variance (ANOVA) was done. Mean separation by Fischer LSD to 
determine significant difference (P at 0.05) was carried out [16]. 

3   Results and Discussion 

Table 1. Biochemical properties of cassava flour and starches for ethanol production 

Cassava 
variety 

Flour
Moisture (%) Dry matter (%) Fiber (%) Amylose (%) Amylopectin (%)

TMS 98/0505 8.73c 91.27a 1.08ab 18.74a 81.16c 
TME 419 9.60a 90.40c 1.12a 18.53b 81.47b 
NR 8082 9.45b 90.55b 1.06b 17.93c 82.07a 

LSD (0.05) 0.04 0.05 0.06 0.07 0.04 
Cassava 
variety 

Starch
Moisture (%) Dry matter (%) Fiber (%) Amylose (%) Amylopectin (%)

TMS 98/0505 5.76c 94.24a 1.26a 20.28a 79.32c 
TME 419 6.18a 93.82c 0.30a 20.19b 79.81b 
NR 8082 5.84b 94.16b 0.25a 19.82c 80.08a 

LSD (0.05) 0.05 0.07 0.07 0.04 0.03 
Mean values across columns with different superscripts are significantly different (p<0.05) 

Table 2. Ethanol yield (v/w) during 72 hours fermentation of cassava flours and starches 

Cassava 
variety 

% Ethanol yield (v/w)
Flour Starch

TMS 98/0505 14.01a 20.49a
TME 419 14.04a 18.98b
NR 8082 12.56b 18.21c

LSD (0.05) 0.49 0.20
Mean values across columns with different superscripts are significantly different (p<0.05) 

 
Table 1 shows values of some biochemical parameters of flours and starches from cassava varieties for 
ethanol production. Moisture contents (MC) were low and ranged from 8.77- 9.60%. Dry matter 
contents (DM) were high and ranged from 90.40-91.27%. Values of moisture and dry matter were 
respectively lower and higher than the reports of [15]. Fibre ranged from 1.06-1.12%. Amylose contents 
were in appreciable levels and ranged from 17.93-18.74%. There was a significant difference (p< 0.05) in 
the parameters determined. Biochemical parameters of starches from cassava varieties for ethanol 
production showed that MC were low and ranged from 5.76- 6.18%. DM contents were high and ranged 
from 93.82-94.24%. Fibre ranged from 0.25-0.30%. Amylose contents were in appreciable levels and 
ranged from 19.82-20.28%. Values of amylose were within the range of values reported by [17] in a work 
titled crystalline and pasting properties of cassava starch as influenced by its molecular properties and 
that of [17][18]. There was a significant difference (p< 0.05) in the parameters determined. Table 2 
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shows ethanol yields of flours and starches from cassava varieties after 72hrs fermentation. Ethanol yield 
was highest from the flour of cassava variety TME 419 (140.4g/L) and highest in the starch of cassava 
variety TMS 98/0505(204.9g/L). However, there was no significant difference (p>0.05) in the ethanol 
yields from flours of cassava varieties TME 419 and TMS 98/0505. There was a significant difference 
(p<0.05) in the ethanol yields from starches of three cassava varieties used. Table 3 shows some changes 
in the physico-chemical parameters during 72 hours fermentation of cassava flour and cassava starch 
slurries. Glucose, pH and temperature of the slurries decreased as fermentation progressed while the 
TTA and temperatures decreased. Changes in these parameters are an indication of yeast and enzyme 
activities and potentials. This is in line with the report of [7] in a work titled effect of variety and 
influence of granular starch hydrolyzing enzyme and yeast on the yield of ethanol generated from 
sweetpotato flours and starches. However, previous work as referenced focused on sweetpotato starch 
and flour while this is on cassava starch and flour. Also, values of pH and TTA were similar to the 
previous values reported by [19] titled enzymatic production of ethanol from cassava starch using two 
strains of Saccharomyces cereviciae. Tables 4 shows positive correlation between amylose and ethanol 
yields from flour and starch samples [20]. High amylose content gives rise to high ethanol yield and this 
can be used as a practical approach in determining the production potential and marketability of 
ethanol [7][21]. Ethanol yield is affected by bioavailability of starch may differ among varieties or 
cultivars [22]. Starch is a polymer of glucose, composed of genetically determined ratios of amylose and 
amylopectin. Different temperatures during fermentation conform with [23] that starches from different 
botanical sources or from the same source but with different amylose contents may have very different 
fermentation temperatures and ranges. 

Table 3. Hydrolytic and fermentation changes in cassava flour and starch for ethanol production 

Cassava 
variety 

Flour
Glucose (%) pH Total titratable acidity (%) Temperature (°C)

0hr 72hr Changes 0hr 72hr Changes 0hr 72hr Changes 0hr 72hr Changes
TMS 98/0505 8.90 3.20 (-) 4.90 3.16 (-) 0.58 0.78 (+) 29.00 30.00 (+)

TME 419 8.63 2.94 (-) 4.85 3.42 (-) 0.52 0.70 (+) 28.00 32.00 (+)
NR 8082 8.16 2.70 (-) 4.92 3.40 (-) 0.48 0.67 (+) 29.00 32.00 (+)

Cassava 
variety 

Starch
Glucose (%) pH Total titratable acidity (%) Temperature (°C)

0hr 72hr Changes 0hr 72hr Changes 0hr 72hr Changes 0hr 72hr Changes
TMS 98/0505 8.76 2.85 (-) 4.65 2.94 (-) 0.58 0.78 (+) 28.00 32.00 (+)

TME 419 8.45 2.70 (-) 4.74 3.25 (-) 0.52 0.70 (+) 29.00 30.00 (+)
NR 8082 7.62 2.56 (-) 4.85 3.34 (-) 0.48 0.67 (+) 28.00 31.00 (+)

Table 4. Correlation coefficient analysis of dry matter, amylose and ethanol yield of cassava flours and starches 

Parameters 
Flour Starch 

Dry matter (%) Amylose (%) Ethanol yield (%) Dry matter (%) Amylose (%) Ethanol yield (%)
Dry matter(%) 1.00 0.57 0.34 1.00 0.15 0.36
Amylose(%) *** 1.00 0.96 *** 1.00 0.86

Ethanol yield (%) *** *** 1.00 *** *** 1.00

4   Conclusion 

The study revealed that flours and starches produced from the three cassava varieties used are suitable 
for ethanol production. They were found to have good qualities in terms of high amylose content where 
ethanol is dependent on it. However, cassava variety TMS 98/0505 stands out as it starch showed a 
high potential for ethanol production. 

6 Annals of Advanced Agricultural Sciences, Vol. 4, No. 1, February 2020

AS Copyright © 2020 Isaac Scientific Publishing



References 

1. N, Nadir,M, Mel,MIA, Karim and RM,Yunus.Comparison of sweet sorghum and cassava for ethanol production 
using Saccharomyces cerevisiae. J. Applied Sci.,2009. 9: p3068-3073 

2. C, Alais C andG,Linden. Food Biochemistry, Aspen Publishers Inc. Coaistherburg Maryland, 1999 p. 4 
3. J, Baras, S, Gaãeša, D, Pejin.Ethanol is strategic raw material, Chem. Ind. 2002 56: 89-105 
4. A, Demirbas. Progress and recent trends in biofuels, Progres in Energy and Combustion Science, doi: 

10.1016/jpecs.2006. 06. 001 
5. A, Rosenberger.Improving the energy balance of bio-ethanol production from winter cereals: the effect of crop 

production intensity. Applied Energy, 2001. 68(1): 51-67. 
6. A, Hansen,Q, Zhang and P, Lyne. Ethanol-diesel fuel blends-a rewiew, Bio-Recourse Technology 200596, 277—

285 
7. HA, Etudaiye, E, Oti, T, Sanchez, RM, Omodamiro, OS, Afuape and A, Ikpeama. Effect of variety and 

influence of granular starch hydrolyzing enzyme and yeast on the yield of ethanol generated from cassava flours 
and starches. Pelagia Research Library. Advances in Applied Science Research 2012 3 (5) 2774-2778. 

8. AGO, Dixon, RU, Okechukwu, M, Akoroda, P, Ilona, F, Ogbe, J, Mkumbira, G, Ssemakula, L, Sanni, J, Lemchi, 
E, Okoro, C, Ezedinma, M, Patino, G, Tarawali, B, Maziya-Dixon, C, Goteloma. New cassava variety Flyer-
TMS 98/0581, 2005IITA Integrated Cassava Project. Ibadan, Nigeria. 

9. H, Ceballos, T, Sanchez, N, Morante, M, Fregene, D, Dufour, SM, Smith, K, Denyer,JC,Perez, F, Calle and C, 
Mestres. Discovery of an Amylose-free Starch Mutant in Cassava (Manihot esculenta Crantz). J. of Agric. And 
Food Chem.2007 

10. L, Sanni, B, Maziya-Dixon B, Akanya J, Okoro CI,Alaya, Y, Egwuonwu CV., Okechukwu RU., Ezedinma C, 
Akoroda M, Lemchi L, Ogbe F, Okoro E, Tarawali G, Mkumbira J, Patino M, Ssemakula G and Dixon A 
Standards for cassava products and guidelines for export 2005 International Institute of Tropical Agriculture, 
Ibadan, Nigeria 

11. Association of Official Analytical Chemist (Official Method of Analysis 15thEd.WashingtonD.C) 1996Vol 1 and 
2. 

12. OB, Oluwole, OO, Olatunji, SA, Odunfa. A Process Technology for Conversion of Dried Cassava Chips into 
“Gari”. Nigerian Food Journal 200422: 65-77. 

13. CC, Okoro. Effect of process modification on the physio-chemical and sensory quality of fufu-flour and dough. 
African Journal of Biotechnology 6: 20071949-1953. 

14. PC,Williams, FD, Kuzina,IA, Hlynka.Cereal Chem. 1970, 47, 411-420. 
15. GL, Miller. Use of dinitrosalicylic acid reagent for determination of reducing sugar, Anal. Chem.,195931, 426, 

1959. 
16. Statistical Analytical System (SAS): copyright (C) 2009 SAS Institute Inc.; Cary NC, USA 
17. E, Nuwamanya, Y, Baguma,, N, Emmambux, J, Taylor and P, Rubaihayo. Physicochemical and functional 

characteristics ofcassava starch in Ugandan varieties and their progenies.Journal of Plant Breeding and Crop 
Science 2010 Vol. 2(1).1-11 

18. E, Nuwamanya, Y, Baguma, N, Emmambux, J, Taylor and P, Rubaihayo.Crystalline and pasting properties of 
cassava starch are influenced by its molecular properties African Journal of Food Science 2010Vol 4(1) 8-15 

19. I, Defloor, I, Dehing, JA, Delcour. Physico-chemical properties of cassava starch. Starch/Stärke1998, 50, 58−64 
20. A, Fernandez, J, Wenham, D, Dufour, CC,Wheatley.The influence of variety and processing on the 

physicochemical and functional properties of cassava starch and flour. In Cassava Flour and Starch:  Progress in 
Research and Development;Dufour, D., O'Brien, G. M., Best R., Eds.; CIRAD/CIAT Montpellier France/ Cali 
Colombia:  1996pp 263−269. 

21. FO, Ajibola, MO, Edema and OB, Oyewole.Enzymatic production of ethanol from cassava of starch using two 
strains of Saccharomyces cereviciae. In Nig. Food Jr. 2012 Vol 30, Isuue 2 114-121 

22. S, Moorthy. Physicochemical and functional properties of tropical tuber starches: A review. Starch 54: 2002 
559-562 

23. YC, Shi, T, Capitani, P, Trzasko and R, Jeffcoat. Molecular structure of low- amylopectin starch and other 
high- amylose maize starches. J. Cereal Sci 1998 27: 289-299 

 

Annals of Advanced Agricultural Sciences, Vol. 4, No. 1, February 2020 7

Copyright © 2020 Isaac Scientific Publishing AS



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /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 ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /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 /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




