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Thermal processes play an extremely important role in shaping the quality indicators of green tea. 
The primary technological process is fixation the purpose of which is to inactivate the oxidative 
enzymes of the tea leaf and keep the chemical compounds in it in their original state. Producing green 
tea is an energy-intensive process. The cost of electricity is 20% of the base cost of production. The 
price reduction is one of the most important objectives. An innovative energy-saving technological 
device for fixing a tea leaf based on the method of induction was developed (Georgian Patent 7427 B. 
2022) and on its basis, a new energy-saving green tea technology. The paper presents the data of 
research and development of new energy-saving technologies and parameters of green tea 
production, the results of studying technological level of fixation methods and equipment, quality 
and chemical indicators and a safe finished product. The use of new fixation device and technology 
significantly reduces the cost of electricity and the cost of finished tea. The results of the study of 
catechins in experimental green tea extracts by high-performance liquid chromatography (HPLC) 
showed that epigallocatechin gallate is equally present in the green tea fixed by electromagnetic 
induction and evaporation and is superior to the product made by the roasting method. According 
to the results of research, toxic elements: lead (Pb), arsenic (As), cadmium (Cd), mercury (Hg), 
copper (Cu), as well as: zinc (Zn), manganese (Mn), iron (Fe) absorption spectrometer (AAS 6 000), 
confirmed the high level of safety of Georgian green tea in accordance with the established standards.  
© 2023 Bull. Georg. Natl. Acad. Sci. 
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Green tea is produced from tender shoots and 
leaves of Camelia sinensis (L) O. Kuntze using 
special technological processes of fixing, pre-
drying, rolling and drying. According to its 
chemical composition, pharmacological action and 
physiological activity, green tea is more valuable 
and healing product than other types of products, 

due to the high content of polyphenols and 
catechins in it [1]. The optimal balance of the total 
amount of polyphenols, catechins and other 
quality-determining compounds in the tea leaves 
creates the best conditions for the maximum mani- 
festation of the qualities of Georgian green tea [2]. 
Tea production is one of the most energy-intensive 
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industries in the agricultural sector. In the cost of fi- 
nished tea, a significant part, about 25% constitutes 
energy costs. Reducing energy costs and the cost of 
tea products is an important objective, which is 
indeed possible as a result of the use of alternative 
energy sources and innovative technologies. 

In the formation of quality indicators of green 
tea, the role of thermal processes is extremely imp- 
ortant. The purpose of the main technological pro- 
cess of fixation is to inactivate oxidative enzymes 
and fix the chemical compounds contained in the 
leaf in its original state, making the leaf elastic and 
eliminating the smell characteristic of raw tea. The 
fixation of raw materials is carried out in various 
ways: frying, steaming, humid hot air and electro- 
physical methods (high frequency current, infrared 
energy, electromagnetic heating). The essence of 
the technological processes of green tea, with its 
thermochemical basis, is the same in all tea-produ- 
cing countries, the difference lies in the methods of 
processing, technological methods and equipment 
[3-5]. 

Polyphenols and primarily catechins shape the 
most important taste properties and biological acti- 
vity of green tea. The comprehensive studies showed 
the high P-vitamins activity, antioxidant, anti-infla- 
mmatory, antimicrobial, antiviral, anticancer and 
anticoagulant activities of these substances. The abi- 
lity of catechins shows to alleviate cardiovascular, 
atherosclerotic, and hypertensive diseases, to reduce 
harmful levels of cholesterol in the body. The health 
benefits of green tea are significantly determined by 
the positive effects and amount of epigallocatechin 
gallate. Tea consumption correlates with a low 
incidence of cardiovascular disease and cancer [6-
12]. Green tea epigallocatechin gallate has the 
pronounced ability to prevent obesity and metabolic 
syndrome [13-17]. Tea consumption can play an 
important role in providing the human body with 
antioxidants. The antioxidant activity of tea is largely 
shaped by phenolic compounds and individual 
catechins, the amount and ratio of which depend on 
the plant variety, environmental conditions, the 

period of raw material production, the technological 
process and some other factors [2]. In line with both 
international and national standards, tea quality 
control involves the determination of the total 
amount of polyphenols and catechins. [18, 19]. In 
addition, the essential trace elements in humans can 
be supplemented through drinking tea because tea 
leaves contain potassium, manganese, selenium, 
boron, zinc, strontium, and copper [20].  

The traditional methods of green tea production 
cannot ensure an increase in qualitative and econo- 
mic indicators. The development of new techno- 
logy and machinery based on modern energy-
saving methods is important. 

The paper aims to research and develop new 
energy-saving technology and parameters of green 
tea in real conditions as well as to study fixation 
methods and the technological level of equipment, 
quality and chemical indicators and the safety of the 
finished product.  
 
Materials and Methods  

The object of the study is an energy-saving device 
for fixing a tea leaf, created at the Institute of Tea, 
Subtropical Crops and the Tea Industry of the Agri- 
cultural University of Georgia (Georgian patent 
7427 B. 2022) and a new green tea technology deve- 
loped on its basis [17,18]. During the experiments, 
for the comparative analysis of the obtained data, the 
existing methods and devices for heat treatment of 
tea with a traditional heat source, and an electric 
heater - a control option were used [19]. The study 
of polyphenols and individual catechins was con- 
ducted in the following tea samples made by diffe- 
rent methods of fixation: 1 - fixed with steaming; 2 - 
fixed with induction; 3 - fixed with roasting. The 
analyses were conducted using standard methods 
and the methods provided in literary sources [21, 
22]. Catechins were determined by high pressure 
liquid chromatography. Chromatographic analysis 
was performed on a high-pressure liquid chromato- 
graph Agilent 1260 Infinity (USA), using a Supelco-
C18 chromatographic column (25cm×4.6mm, 5μm), 
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at a temperature of 35°C. To obtain the mobile phase, 
acetonitrile and 1% acetic acid dissolved in water 
were used, the gradient was carried out for 20 
minutes, the ratio of acetonitrile and 1% acetic acid 
was from 10-90% to 20-80%, the detection of 
substances was carried out using a single-signal 
ultraviolet detector at a wavelength of 278nm. 

From raw materials produced in a different 
ecosystem, 70m and 165m above sea level (respec- 
tively, Likhauri and Anaseuli, Ozurgeti municipa- 
lity), toxic elements were determined in 2 samples 
(Li and An) of green tea made with new 
technology: lead (Pb), arsenic (As ), cadmium (Cd), 
mercury (Hg) and copper (Cu). The analyses were 
performed using an Atomic Absorption Spectro- 
meter (AAS 6 000) in accordance with the require- 
ments for the quality and safety of food raw 
materials and food products. Zinc (Zn), manganese 
(Mn) and iron (Fe) have also been studied [22, 23] 
 
Results and Discussion  
The development, research and testing of the new 
green tea energy-saving technology in the real 

environment was carried out at the experimental 
base of the Institute of Tea, Subtropical Cultures and 
Tea Industry of the Agricultural University of 
Georgia, in Anaseuli in June - August 2023. The 
technological process was carried out as follows: 
green tea leaves are fed into a fixing machine, the 
main components of which are: cylindrical body 
placed in heat-insulating casing. The surface of the 
cylindrical body is heated by an inverter heater, with 
the power unit to which heating element is 
connected: an inductor made of copper tube, spirally 
wound around the cylindrical body. The number of 
turns depends on the heating intensity. The device is 
equipped with a cooling liquid circulation system in 
the inventory heater inductor. The alternating current 
received from the frequency converter passes 
through the inductor and creates an alternating 
magnetic field. The magnetic field is concentrated in 
the inner region of the inductor and its magnitude 
depends on the current passing through the inductor 
and the number of turns. An eddy current is induced 
in the walls of the tube placed inside the inductor. 
The walls of the tube have electrical resistance and 

Table 1. The technological level of fixation methods and equipment in the production of green tea 

Name of indicator 
Tea leaf fixation method and equipment 

Patent GEP 2022 7427 B 
(experimental) 

Industrial equipment 
(control) 

Productivity, kg / h 40 50 
Electricity demand, kWh 4.0 45.0 
The need for electricity per unit of production in the 
process of fixing, kWh/kg 0.4 3.6 

The cost of electricity consumed in the process of fixing 
per 1 kg of finished tea, GEL. 0.1278 1.1506 

Fixation uniformity, % 90.0 88.0 
Organoleptic indicators: - aroma and taste, score 4.50 (+) 4.50 
Water extract, % 38.2 37.8 
Total polyphenols, % 18.9 18,5 

Table 2. Mass fraction of toxic elements in green tea test samples 

Name of indicator Limit value 
Results 

Green tea (Li) Green tea (An) 
Lead (Pb), mg/kg 
Arsenic (As), mg/kg 
Cadmium (Cd), mg/kg 
Mercury (Hg), mg/kg 
Copper (Cu), mg/kg 

not more 10.0 
not more 1.0 
not more 1.0 
not more 0.1 

not more 100.0 

0.001 
0.059 
0.035 
0.017 
3.60 

0.001 
0.066 
0.029 
0.018 
5.13 
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therefore heat is generated. In the process of fixing 
tea leaves, the body of the technological device 
directly participates in the generation of electro- 
magnetic induction, the working surface of which is 
heated by electromagnetic induction. The duration of 
the fixation process is 180-210 seconds (the time of 
inactivation of oxidative enzymes) at a temperature 
of the steam-air mixture inside the equipment case - 
145-1550C. The fixed and partially dried leaves go to 
the next technological process. Pre-drying is an 
essential process to bring the fixed leaves into a 
condition suitable for the normal operation of the 
curling process. During drying, the moisture content 
of the tea leaf is adjusted to 60-64%. The fixed and 
dried leaves are rolled in a new design roller, consis- 
ting of a rotating cylinder, a table and a special press. 
In the process of rolling for 50-60 minutes. Next, the 
rolled tea mass is fed for drying to remove excess 
moisture (dehydration of the product up to 3-5%), 
ensuring the safety of the product and the final 
formation of the specific taste properties of green tea. 
The process is carried out in a drum-type tea-drying 
machine of a new generation at a temperature of 80-
900C [18]. The results of testing the new energy-
saving green tea technology in a real environment 
are shown in Table 1. 

The data in Table 1 show that under the new 
technology, the energy consumption per unit of 
finished tea in the process of fixing is 0.40kWh/kg, 

which is reduced several times less than the same 
indicator of existing equipment. The results of the 
development and testing of the new energy-saving 
technology in the real environment prove that it is 
possible to reduce the cost of green tea by at least 1 
GEl. According to the primary qualitative and 
chemical indicators, the difference between the test 
and control green tea is practically not detected. 

The results of the study of chromatographic 
separation of catechins show that the peak of 
epigallocatechin gallate is sharply defined and the 
most precisely quantifiable. In green tea fixed by 
the induction method and steaming, epigalloca- 
techin gallate is practically equal and more present 
than that made by the roasting method.  

Based on the results of quantitative determina- 
tion of catechins, the high content of total catechins 
and epigallocatechin gallate in tea extracts fixed by 
induction and evaporation was confirmed. Induc- 
tion-fixed tea retains more simple catechins than 
fixed with steaming (Figure). 

The results of the study of toxic elements lead 
(Pb), arsenic (As), cadmium (Cd), mercury (Hg) 
and copper (Cu) showed that their concentrations in 
green tea made from raw materials of different 
natural conditions with new technology are practi- 
cally identical and many times less than the permi- 
ssible limit value (Table 2). In addition, we addi- 
tionally studied the following elements: zinc (Zn), 

 
Fig. Comparative amounts of five catechins in experimental green tea extracts (mg/g) 
 1 - fixed with steaming; 2 - fixed with electromagnetic induction; 3 - fixed with roasting. 
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manganese (Mn) and iron (Fe). The following 
results were obtained for the new technology green 
tea samples, respectively: (Li) and (An) : Zn: 0.397 
- 0.374; Mn: 0.078-0.79 and Fe: 1.046-1.263. These 
data provide an opportunity to get more informa- 
tion about the safety of Georgian tea. 
 

Conclusion  

On the basis of the new technical and technological 
data obtained as a result of the conducted research 
and testing in the real environment, a new energy-
saving technology and parameters of green tea were 
developed, which ensure a significant reduction in 
the consumption of electricity and the cost of the 
finished product. Furthermore, with the use of the 
new technology, it is possible to reduce the 
consumption of electricity per unit of ready-made 
tea is reduced several times during the fixing 
process, and the cost price by at least 1 GEL. 

The results of the study of catechins in expe- 
rimental green tea extracts using the high-perfor- 

mance liquid chromatography method (HPLC) 
showed that epigallocatechin gallate is equally 
present in the green tea fixed by electromagnetic 
induction and evaporation and is superior to the 
product made by the roasting method. Green tea 
obtained as a result of fixation by the induction 
method has a high amount of both total and simple 
catechins and the dominant catechin – epigallo- 
catechingallate. 

The results of the study of toxic elements: lead 
(Pb), arsenic (As), cadmium (Cd), mercury (Hg), 
copper (Cu), as well as: zinc (Zn), manganese (Mn), 
iron (Fe) confirm the high-level safety of Georgian 
tea in accordance with established standards. 
 
The research was carried out within the framework 
of the Shota Rustaveli National Science Foundation 
of Georgia AR-22-1672 (2022-2023) state grant. 
The authors extend gratitude to Prof. Irakli 
Chkhikvishvili for conducting research on tea 
catechins and fruitful discussion.  
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მწვანე ჩაის ხარისხობრივი მაჩვენებლების ჩამოყალიბებაში უაღრესად მნიშვნელოვან როლს  
ასრულებს თბური პროცესები. მთავარი ტექნოლოგიური პროცესია ფიქსაცია, რომლის დანიშ- 
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ნულებაა ჩაის ფოთლის მჟანგავი ფერმენტების ინაქტივაცია და მასში შემავალი ქიმიური  
ნაერთების საწყის მდგომარეობაში ფიქსირება. მწვანე ჩაის დამზადება ენერგოტევადი პროცე- 
სია. თვითღირებულების მეოთხედს ენერგეტიკული დანახარჯები შეადგენს. მისი შემცირება  
განეკუთვნება უმნიშვნელოვანეს ამოცანას. ჩატარებული კვლევების საფუძველზე შემუშავდა  
ინდუქციის მეთოდზე დაფუძნებული ჩაის ფოთლის ენერგოდამზოგი ინოვაციური საფიქსა- 
ციო ტექნოლოგიური დანადგარი (საქართველოს პატენტი 7427 B. 2022 წ.) და მის ბაზაზე მწვა- 
ნე ჩაის ენერგოდამზოგი ახალი ტექნოლოგია. ნაშრომში მოცემულია მწვანე ჩაის ენერგოდამ- 
ზოგი ახალი ტექნოლოგიის და პარამეტრების რეალურ გარემოში შემუშავების და კვლევის შე- 
დეგები, ფიქსაციის მეთოდების და დანადგარების ტექნოლოგიური დონის და მზა პროდუქ- 
ტის ხარისხობრივი, ქიმიური და უსაფრთხოების მაჩვენებლების შესწავლის შედეგები. ახალი  
საფიქსაციო დანადგარის და ტექნოლოგიის გამოყენების პირობებში მნიშვნელოვნად მცირდე- 
ბა ელექტროენერგიის დანახარჯები და მზა პროდუქტის თვითღირებულება. ექსპერიმენტუ- 
ლი მწვანე ჩაის ექსტრაქტების კატეხინების მაღალი ხარისხის თხევადი ქრომატოგრაფიის მე- 
თოდის (HPLC) გამოყენებით შესწავლის შედეგებმა აჩვენა, რომ ელექტრომაგნიტური ინდუქ- 
ციის მეთოდით და დაორთქვლით ფიქსირებულ მწვანე ჩაიში, ეპიგალოკატეხინ გალატი პრაქ- 
ტიკულად თანაბრად არის წარმოდგენილი და აღემატება მოხალვის მეთოდით დამზადებულ  
პროდუქტს. ტოქსიკური ელემენტების - ტყვია (Pb), დარიშხანი (As), კადმიუმი (Cd), ვერცხ- 
ლისწყალი (Hg), სპილენძი (Cu), თუთია (Zn), მანგანუმი (Mn), რკინა (Fe) - ატომურ-აბსორბ- 
ციული სპექტრომეტრის გამოყენებით (AAS 6 000) კვლევის შედეგად დადასტურებულია  
ქართული ჩაის უსაფრთხოების მაღალი ხარისხი დადგენილი ნორმების მიხედვით. 
 

 

REFERENCES 

1. Musial C., Kuban-Jankowska A., Gorska-Ponikowska M. (2020) Beneficial properties of green tea catechins. Int 
J Mol Sci., 21(5) pii: E1744. doi: 10.3390/ijms21051744. 

2. Revishvili T., Chkhikvishvili I., Mikadze T. (2021) Georgian green speciality tea. The most northern tea 
technology. Bull. Georg. Natl. Acad. Sci., 15, 1: 63-67. 

3. Yuan Haibo, Xu Yongquan, Deng Yuliang, Yin Junfeng, Wu Rongmei (2013) Optimization of fixation process 
by electromagnetic heat roller for green tea. Transactions of the Chinese Society of Agricultural Engineering, 
250-258. 

4. Maoyun Li, Lulu Guo, Ruixue Zhu, Dongmei Yang, Yue Xiao, Yanping Wu, Kai Zhong, Yina Huang, Hong 
Gao (2022) Effect of fixation methods on biochemical characteristics of green tea and their lipid-lowering 
effects in a zebrafish larvae model foods 11: 1-13. https://doi.org/10.3390/foods11111582 

5. Revishvili T., Mikadze T. (2021) Chemistry, technology, testing and equipments in the tea industry. 180 p., 
Georgian Agrarian University. Tbilisi (in Georgian). 

6. Peluso I., Serafini M. (2017) Antioxidants from black and green tea: from dietary modulation of oxidative stress 
to pharmacological mechanisms. Br J Pharmacol., 174 (11): 1195-1208. 

7. Ohishi T., Goto S., Monira P., Isemura M., Nakamura Y. (2016) Anti-inflammatory action of green tea. 
Antiinflam. Antiallergy Agents Med. Chem., 15(2):74-90. doi: 2174/1871523015666160915154443. 

8. Reygaert WC1., (2018) Green tea catechins: their use in treating and preventing infectious diseases. Biomed Res 
Int. 9105261. doi: 10.1155/2018/9105261. eCollection 2018. 

9. Jun Xu, Zhao Xu and Wenming Zheng (2017) Review of the antiviral role of green tea catechins molecules 22, 
1337; doi:10.3390/molecules22081337. 

10. Musial C., Kuban-Jankowska A., Gorska-Ponikowska M. (2020) Beneficial properties of green tea catechins. Int 
J Mol Sci., 21(5). E1744. doi: 10.3390/ijms21051744.  

11. Eds Mancini E. et. al. (2017) Green tea effects on cognition, mood and human brain function: a systematic 
review. Phytomedicine., 34:26-37. doi: 10.1016/j.phymed..07.008. Epub 2017 Jul 27. Review. 

12. Khalesi S., Sun J., Buys N., Jamshidi A., Nikbakht-Nasrabadi E., Khosravi-Boroujeni H. (2014) Green tea 
catechins and blood pressure: a systematic review and meta-analysis of randomised controlled trials. Eur J Nutr., 
53(6) 1299-311. doi: 10.1007/s00394-014-0720-1. Epub 2014 May 27. 

13. Momose Y., Maeda-Yamamoto M., Nabetani H. (2016) Systematic review of green tea epigallocatechin gallate 
in reducing low-density lipoprotein cholesterol levels of humans. Int J Food Sci Nutr., 67(6): 606-13. doi: 
10.1080/09637486.2016.1196655. Epub 2016 Jun 20. 



New Energy-Saving Technology of Green Tea Technology 117 

Bull. Georg. Natl. Acad. Sci., vol. 17, no. 4, 2023 

14. Cicero AFG. Colletti A. (2018) Polyphenols effect on circulating lipids and lipoproteins: from biochemistry to 
clinical evidence. Curr Pharm Des., 24(2):178-190. doi: 10.2174/1381612824666171128110408. 

15. Kim SN., Kwon HJ., Akindehin S., Jeong HW., Lee YH. (2017) Effects of epigallocatechin-3-gallate on 
autophagic lipolysis in adipocytes, Nutrients, 30, 9(7) E680. doi: 10.3390/nu9070680. 

16. Vázquez Cisneros LC1., López-Uriarte P., López-Espinoza A., Navarro Meza M., Espinoza-Gallardo AC., 
Guzmán Aburto MB. (2017) Effects of green tea and its epigallocatechin (EGCG) content on body weight and 
fat mass in humans: a systematic review. Nutr Hosp., 34(3) 731-737. doi: 10.20960/nh.753.[Article in Spanish; 
Abstract available in Spanish from the publisher].  

17. Dolidze B., Revishvili T., Andghulade Z., Gamakharia A., Papidze Z., Rokva D., Tskhvaradze M. (2022) Tea 
fixing machine. Georgian patent 7427 B. 

18. Revishvili T., Dolidze B., Andguladze Z., Gobronidze E., Zhvania L. (2023) New energy saving machine 
technology of green tea. XI International Scientific Congress “Agricultural Machinary” Proceedings, vol. 1/10: 
44–46. Varna, Bulgaria (28.06 – 01.07. 2023). 

19. Choladze I., Revishvili T., Dolidze B., Guruli S., Andguladze Z., Choladze M. (2010) Tea leaf fixing machine 
Georgian patent 4930 B. 

20. Jian Zhang, Ruidong Yang, Rong Chen,Yishu Peng, Xuefeng Wen and Lei Gao (2018) Accumulation of heavy 
metals in tea leaves and potential health risk assessment: a case study from Puan county, Guizhou province, 
China. Int J Environ Res Public Health. 15(1): 133. Published online 2018 Jan 13. doi: 10.3390/ijerph15010133 

21. Kupina S., Fields C., Roman MC., Brunelle SL. (2018) Determination of total phenolic content using the folin-C 
assay: single-laboratory validation, First Action 2017.13. J AOAC Int., 1;101(5): 1466-1472. doi: 
10.5740/jaoacint.18-0031. Epub 2018 Jun 12. 

22. Chkhikvishvili I., Revishvili T., Apkhazava D., Gogia N., Esaishvili M., Chkhikvishvili D. (2021) Catechins and 
antioxidant activity of tea products. Annals Agrarian Science, 19, 1: 39-45. 

23. Ekissi Alice Christine, Yao-Kouamé Albert, Kati-Coulibaly Séraphin (2017) Determination of the minerals of 
the herbal tea and green tea from Lippia. multiflora. American Journal of Plant Sciences, 8: 2608-2621 
http://www.scirp.org/journal/ajps.  

Received September, 2023 
 

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5800232/


<<

  /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



