
Introduction

Spray drying is regarded as one of the most relevant
application in food industry, because of its inherent
capability to produce powders with minimum
quantity of residual solvent and specific size during
the entire drying process. Spray drying technique
has been extensively used in the development of
dried plant parts, plant extracts, by products, etc.,
both by pharmaceutical and food industries. It is
the most widely recognized and monetarily feasible
procedure to deliver microencapsulated
nutraceuticals economically (Gharsallaoui et al.,
2007). It offers protection of sensitive food
components from nutritional loss.

In this context, the banana pseudostem, the huge
biomass waste produced after the harvest of banana,
was utilised for production of spray dried powder
along with milk. Banana pseudostem, poses several
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Abstract
Spray drying technology was optimized for the preparation of milk fortified banana pseudostem juice powder,
overcoming the problems of browning and astringent taste. The taste and nutritional value of the powder
was increased by blending it with milk, horse gram extract and cardamom powder. Spray drying parameters
like inlet air temperatures of 185, 190 and 200° C, constant blower speed and feed speed of 1800 and 15 rpm
were selected for the development of milk fortified banana pseudostem juice powder. Functional properties
of final powder were analysed for assessing the quality characteristics. Moisture content, water activity,
bulk density, colour characteristics and solubility of the powder were assessed by standard procedures. The
treatment with 30% horse gram extract, 50% milk and 20% pseudostem juice exhibited appreciable quality
enhancement during product analysis. During sensory analysis, the above treatment scored the best. Mineral
profile analysis of standardised sample also revealed nutritive value of the trial product.
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medicinal properties like, dissolving renal calculi
(Prashobh and Revikumar, 2011), assisting
detoxification of the body and promoting
haemoglobin and insulin production (Sampath et
al., 2012). Because of its high content of phenolics
and tannins, imparting an astringent flavour to the
beverage, its consumption as juice is limited.
Moreover, immediate browning reactions due to
enzymatic activity is another hurdle in its
commercialisation. Despite its medicinal value,
attempts were not made to develop a viable product
out of this underutilised plant by-product with
superior quality and shelf life. This fuelled the
interest for development of fortified product from
banana pseudostem which might enhance its utility
significantly. Present study on fortification of
banana pseudostem envisages the inclusion of
ingredients like horse gram and milk with
cardamom flavour which will enhance the
organoleptic properties and health benefits. Keeping
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in view the importance of pseudostem juice, milk
and horse gram in health, food, and pharmaceutical
application, a study was undertaken for the
optimisation of spray drying process conditions for
milk fortified banana pseudostem juice powder.

Materials and Methods

Sample preparation
Banana pseudostems (cv. Palayankodan) were
sliced and dipped in 0.3% citric acid solution,
followed by blanching at 100°C for one minute to
arrest enzymatic activity (Saranya et al., 2016).
Freshly prepared pseudostem juice squeezed out
from the pre-treated pseudostem slices were blended
with pressure cooked horse gram extract and
pasteurised milk during feed preparation.
Cardamom powder made from dried cardamom
seeds were added in equal proportions to all the
treatments. Various treatment combinations and the
concentrations of ingredients in each treatment are
given in Table 1.

Spray drying of fortified banana pseudostem juice
The different treatments were subjected to spray
drying by atomizing them into the drying chamber
using a two fluid nozzle at a pressure of 2 bar. Inlet
temperature of 185, 190 and 200° C with constant
feed and blower speed of 15 and 1800 rpm,
respectively were selected as input parameters.

Microencapsulated spray dried product was
collected from outlets and were immediately packed
in LDPE pouches and stored at ambient conditions,
for further analysis.

Quality parameters of spray dried powder
Physical properties such as moisture content
(AOAC, 2005), water activity (Troller and Christian,
1978), bulk density (Caparino et al., 2012), colour
characteristics using Hunter lab colour flex meter
(Hunter Associates Laboratory, Reston, Virginia,
USA), solubility (Chauca et al., 2005) and mineral
profile analysis (Ponnambalam and Sellappan,
2014) of milk fortified banana pseudostem juice
powders were assessed by standard procedures.
Product yield of the pseudostem juice powder
recovered after feeding was also estimated by taking
the ratio of weight of sample collected to the juice
fed to the drier (Fazaeli et al., 2012; Arslan et al.,
2015).

Sensory properties of the reconstituted drink
prepared with water in the ratio of 1:10 was assessed
for their sensory attributes like appearance, flavour,
taste and overall acceptability by a 9-point Hedonic
scale test.

Experimental design
Test of statistical significance was performed using
the General factorial test in Design-Expert software.
All experiments were conducted in triplicate. The
analysis of variance (ANOVA) for each response
was carried out during study.

Results and Discussion

Microencapsulated spray dried powder was
developed from different combinations of banana
pseudostem juice, horse gram extract and milk. The
quality parameters of the products of each treatment
were recorded as detailed below.

Moisture content
Moisture content of the products was found to be
in the range of 3.64-4.5% w.b. (Fig. 1). It was

Table 1. Treatment combinations for milk fortified
banana pseudostem juice powder
Combinations Raw materials (%)
T1 P75:HG10:ML15
T2 P65:HG20:ML15
T3 P55:HG30:ML15
T4 P65:HG10:ML25
T5 P55:HG20:ML25
T6 P45:HG30:ML25
T7 P60:HG10:ML30
T8 P50:HG20:ML30
T9 P40:HG30:ML30
T10 P40:HG10:ML50
T11 P30:HG20:ML50
T12 P20:HG30:ML50

P=Pseudostem juice, HG=Horse gram extract, ML=milk,
CP=Cardamom powder (2 pinch)
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observed that an increase in total solid content in
feed as well as in inlet air temperature yielded a
low moisture product. It can be elucidated that, as
the total solid content in feed increased, the available
water for evaporation gets decreased, while; the
elevated inlet air temperature offered an appreciable
driving force for moisture deduction (Goula and
Adamopoulos, 2010). Statistical analysis indicated
that various spray drying parameters and raw
material concentration showed significant effect
(p<0.0001) on moisture content. In the present
study, feed with 30% horse gram extract and 50%
milk exhibited the lowest moisture value of 3.64%
at an inlet air temperature of 200° C.

Water activity
Water activity of fortified pseudostem juice powder
showed a maximum value of 0.376 at 185° C and

minimum of 0.221 at 200° C. Water activity
exhibited a sudden drop with an increase in inlet
air temperature and decrease in moisture content
(Fig. 2). Though water activity of all the treatments
differed significantly (p<0.0001), it was within the
permissible limits (Stapelfeldt et al., 1997).

Bulk density
The bulk density of powdered samples varied from
309-431 kg m-3 (Table 2). Samples with 30% horse
gram extract and 50% milk showed the highest bulk
density values. The study revealed that the bulk
density gets decreased under elevated process
temperatures. The higher inlet air temperature
resulted in enlarged particle formation due to rapid
evaporation and layer development over feed
droplets, which leads to low bulk density (Phisut,

Figure 1. Moisture content of milk fortified banana pseudostem juice powder

Figure 2. Water activity of milk fortified banana pseudostem juice powder
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solubility value was low for the one with high feed
concentration (30% horse gram and 50% milk)
(Table 2). The reduced solubility observed at high
temperature could be due to denaturation of protein
and the formation of a rigid surface film above the
powder particles (Chegini and Taheri, 2014). The
formed film act as barrier to water and therefore a
larger fraction of powder remained as insoluble
solids.

Product yield
Product yield was one of the important parameters
for the product optimisation (Fazaeli et al., 2012;
Arslan et al., 2015). Product yield of fortified
pseudostem juice found to be in the range of 10.63
to 79.25% (Table 2). It was found that product yield
was affected significantly by wall material
concentration and inlet air temperature. The higher
the inlet air temperature, the lower was the product
yield (Dolinsky et al., 2000).

Colour characteristics
Colour characteristics including L*, a* and b* were
recorded for different treatments (Table 3). The L*
value of milk fortified banana pseudostem juice
powder decreased at elevated temperature due to
product oxidation (Bento et al., 2008) whereas a*
and b* values of powder increased with inlet air
temperature as a result of Maillard reaction. The
maximum a* value of 10.63 was found in the
treatment T1, whereas minimum value of 4.94 was
recorded in T12. In this study, colour values of
fortified pseudostem juice powder were
significantly affected by feed concentration as well
as inlet air temperature (p<0.0001).

Optimisation of process parameters
Optimisation of process variables especially inlet
air temperature and raw material concentration were
performed using the General composite design.
Feed pump rpm and blower speed were already
fixed based on preliminary trials. Statistical models
were employed to determine numerical optimisation
to fix the optimal process parameters for developing
fortified banana pseudostem juice powders. In the

Table 2. Quality parameters of milk fortified banana
pseudostem juice powder
Treat - Inlet air Bulk density Solubility Product
ments temperature (°C) (kg m-1)  (%) yield (%)
T1 185 345 93.000 55.750

190 331 89.500 55.480
200 309 53.000 10.630

T2 185 467 85.860 73.280
190 456 78.940 73.280
200 457 44.000 19.890

T3 185 512 82.730 75.320
190 505 74.961 75.280
200 477 49.400 33.490

T4 185 357 93.000 57.230
190 332 89.000 60.720
200 321 53.000 18.150

T5 185 399 85.740 76.860
190 396 78.510 76.360
200 369 44.000 23.850

T6 185 428 82.720 75.490
190 425 74.670 77.230
200 412 47.540 46.620

T7 185 365 90.120 66.370
190 342 88.770 69.080
200 325 51.200 19.870

T8 185 403 85.700 77.340
190 398 78.010 74.230
200 385 45.000 25.760

T9 185 426 82.300 76.860
190 423 72.610 78.380
200 415 44.560 46.820

T10 185 365 90.010 71.690
190 344 88.520 71.590
200 331 47.000 21.300

T11 185 406 85.000 77.330
190 403 75.750 72.820
200 385 45.600 29.750

T12 185 431 82.060 78.730
190 427 70.000 79.250
200 421 43.800 47.050

2012). An increase in feed concentration also led to
an increase in bulk density values, which could be
due to the resultant decrease in particle volume
(Chegini and Ghobadian, 2007).

Solubility
Solubility is a key parameter to be evaluated for
assuring the quality of final powder. The solubility
value of fortified pseudostem juice powder was
found to be in the range of 43.80- 93% and varied
significantly (p<0.0001). Among various treatments
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to the qualitative and statistical analysis.

Mineral profile analysis
Mineral profile analysis of the optimised product
done by absorption spectro-photometry revealed the
presence of minerals like potassium (1.18%),
calcium (2.88%) and magnesium (0.31%).

Comparing the mineral analysis data obtained in
this study for fortified banana pseudostem juice
powder with that of fresh banana pseudostem sap,
Feriotti and Igutti, (2008) showed that the powder
had a higher mineral content than fresh pulp. Thus
fortifying the pseudostem juice with horse gram
extracts and milk significantly enhanced the
nutritive value of final powder.

Sensory analysis
Sensory analysis is an important parameter for
consumer acceptability. The products were analysed
by 12 semi – trained sensory panellists. The
optimised   pseudostem juice powders developed
at different temperatures were reconstituted with
normal water in 1:10 ratio. The fresh pseudostem
juice with freshly prepared horse gram extract and
pasteurized milk with sugar was taken as control.
The results of the sensory evaluation of product are
given in Fig. 3.

Comparing with control, which scored best score
of 8, treatment T12 (185° C) maintained similar
sensory quality. Apart from this, T12 (185° C)
exhibited appreciable product stability during three
month storage. Thus T12 (a treatment combination
of 20% banana pseudostem juice and 30% horse
gram extract with 50% milk with an inlet air
temperature of 185° C) was optimised as the best
treatment.

Table 3. Colour characteristics of milk fortified banana
pseudostem juice powder
Treat- Inlet air L* a* b*
ments temperature (°C) value  value  value
T1 185 85.460 7.510 19.440

190 84.540 7.540 20.510
200 67.000 10.630 24.710

T2 185 87.540 7.220 19.370
190 85.460 7.260 20.370
200 77.800 9.650 21.550

T3 185 88.600 7.090 18.280
190 84.990 7.090 20.100
200 80.350 8.840 20.480

T4 185 86.460 7.300 19.430
190 84.650 6.860 20.500
200 74.000 9.980 21.650

T5 185 87.890 7.200 18.300
190 85.870 7.140 20.350
200 85.870 7.140 20.540

T6 185 88.980 6.160 18.190
190 85.870 7.130 18.910
200 81.200 8.440 19.450

T7 185 86.850 6.830 17.960
190 84.760 6.470 18.490
200 76.000 9.760 21.640

T8 185 88.010 7.010 16.320
190 85.680 6.950 17.330
200 80.430 8.610 19.530

T9 185 89.990 5.240 17.140
190 86.560 5.710 18.220
200 81.200 8.150 19.440

T10 185 87.430 5.430 16.400
190 85.440 6.350 18.450
200 77.100 8.960 20.620

T11 185 88.240 5.170 15.780
190 86.900 6.300 17.220
200 81.070 8.550 19.440

T12 185 90.030 4.940 15.190

190 88.000 5.500 18.820
200 81.490 8.150 18.820

*All parameters were significant at 1%level of probability

Table 4. Optimised spray drying parameters for milk
fortified banana pseudostem juice powder
Process parameters Optimised Conditions
Speed of the atomizer (rpm) 1800
Inlet air temperature (°C) 185
Outlet temperature (°C) 74-92
Feed flow rate (rpm) 15

present investigation, the independent variables
were kept within the range and dependent variables
were chosen as maximum and minimum. The
experimental sample had the optimum process
conditions of inlet air temperature (Table 4) and raw
material concentration. Treatment T12 (30% horse
gram extract and 50% milk + 20% pseudostem
juice) was optimised as the best sample according
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Present study revealed that development of banana
pseudostem juice incorporating with milk and horse
gram extract would remarkably transform the
underutilised banana pseudostem waste into a
healthy product. The inlet temperature and feed
concentration influenced the quality attributes of the
prepared powder. It was recommended that the inlet
air temperature of 185° C, and a feed concentration
of 20% banana pseudostem juice, 30% horse gram
extract with 50% milk was the best combination
for the development of fortified banana pseudostem
juice powder.

Acknowledgements

The authors acknowledge the financial support from
the government of Kerala through Sate Planning
Project “Centre of Excellence in Post-harvest
Technology” and the technical support of Kerala
Agricultural University.

References

AOAC. 2005. Official Methods of Analysis. Association
of Official Analytical Chemists, Washington, DC.

Arslan, S., Erbas, M., Tontul, I. and Topuz, A.
2015.Microencapsulation of probiotic
Saccharomyces cerevisiae var. Boulardii with
different wall materials by spray drying. Food
Sci.Technol., 63: 685-690.

Bento, M.S.G., Fonseca, C.R., Hernandez, V.V., Oliveira,
C.A.F. and Gabas, A.L., 2008. Properties of goat milk
powder obtained by different process conditions in
spray dryer. In: Paper presented in international
livestock environment symposium VIII, Iguassu
Falls City, Brazil, 31st Aug-4th Sep.

Caparino, O.A., Tang, J., Nindo, C.I., Sablani, S.S.,
Powers, J.R. and Fellman, J.K. 2012. Effect of drying
methods on the physical properties and
microstructures of mango (Philippine Carabao var.)
powder. J. Food Eng., 111:135-148.

Chauca, M.C., Stringheta, P.C., Ramos, A.M. and Cal-
Vidal, J. 2005. Effect of the carriers on the
microstructure of mango powder obtained by spray
drying and its functional characterization. Innovative
Food Sci. Emerging Technol., 6: 420-428.

Chegini, G. and Taheri, M. 2014. Whey powder: Process
technology and physical     properties: A review. J.
Middle-East Sci. Res., 13(10):1377-1387.

Chegini, G.R. and Ghobadian, B. 2007. Effect of spray-
drying condition on physical properties of orange
juice powder. Drying Technol., 23:657-668.

Dolinsky, A., Maletskaya, K. and Snezhkin, Y. 2000.
Fruit and vegitable powders production technology
on the basis of spray and convective drying methods.
Drying Technol., 18(3): 747-758.

Fazaeli, M., Djomeh, E.Z., Ashtari, K.A. and Omid, M.
2012. Effect of spray drying conditions and feed
composition on the physical properties of black
mulberry juice powder. Food Bioproducts
Processing, 90: 667-675.

Feriotti, D.G. and Igutti, A.M. 2008. Proposal for use of
pseudostem from banana tree (Musa cavendish).

Figure 3. Sensory score obtained for milk fortified banana pseudostem juice powder

150



Thesis. Maua Institute of Technology, Sao Caetano
do Sul, Brazil.

Goula, A.M and Adamopoulos, K.G. 2010. Influence of
spray drying conditions on tomato powder moisture.
Third International Symposium on Food Theology
and Structure. pp. 643-644.

Gharsallaoui, A., Roudaut, G., Chamban, O., Boilley, A.
and Saurel, R. 2007. Applications of spray drying in
microencapsulation of food ingredients- An
overview. Food Res. Int., 40(9): 1107-1121.

Ponnambalam, H. and Sellappan, M. 2014.  ICP-MS
technique for quantification of potassium and sodium
in spray-dried extract of shoot juice of banana plant
(Musa balbisiana) responsible for anti-urolithiatic
and diuretic activity. Int. J. Med. Chem. Anal., 4(3):
170-174.

Phisut, N. 2012. Spray drying technique of fruit juice
powder: some factors influencing the properties of

product. Int. Food Res. J., 19(4): 1297-1306.
Prasobh, G.R. and Revikumar, K.G. 2011. Use of Musa

AAB in kidney stone treatment and other diseases.
Asian J. Pharma Clin. Res., 31(4): 215-218.

Sampath, K.T., Debjit, B., Duraivel, S and Umadev, M.
2012. Traditional and medicinal uses of banana. J.
Pharmacogonosy Phytochem., 1(3):51-63.

Saranya, S., Sudheer, K.P., Ranasalva, N. and Nithya,
C. 2016. Effect of process parameters on physical
properties of spray dried banana pseudostem juice
powder. Adv. Life Sci., 5(17): 6768-6773.

Stapelfeldt, H., Nielsen B.R. and Skibsted, L.H.
1997.Effect of heat treatment, water activity and
storage temperature on the oxidative stability of
whole milk powder. Int. Dairy J., 7: 331-339.

Troller, J.A. and Christian, J.H.B. 1978.Water Activity
and Food. Academic Press, New York, 235p.

151S. Saranya and K.P. Sudheer



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /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 /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /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 false
  /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

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. 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 for quality printing on desktop printers and proofers.  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 /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


