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We used DPPH scavenging assays to study the antioxidant activity of three native Polish species of blackberry
leaves (Rubus kuleszae Ziel., R. fabrimontanus (Sprib.) Sprib. and R. capitulatus Utsch.). All the studied
extracts (methanolic, water, methanolic-water) showed high DPPH free radical scavenging activity (IC50
450.0–186.0 μg/ml). The most effective of the studied species was Rubus kuleszae. Total content of phenolic
compounds (70.50–136.04 mg GAE/g) and phenolic acids (14.70–38.26 mg CAE/g) was determined spec-
trophotometrically. Antioxidant activity correlated positively with total content of phenolic compounds and phe-
nolic acids. 
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INTRODUCTION

The genus Rubus L. (blackberries/raspberries) com-
prises almost 700 species, making it the largest
genus of the Rosaceae family and one of the most
diverse of the plant kingdom (Alice and Campbell,
1999; Zieliński, 2004). Some species such as 
R. idaeus and R. fruticosus are valuable fruit plants
and also used in medicine. The leaves of Rubus
plants are known to contain astringent, antibacteri-
al and antifungal agents, recommended internally in
diarrhoea and inflammation of the gastrointestinal
tract. Leaf infusions are also used externally for skin
lesions and ulcers, and as a rinse in infections of the
oral cavity and throat. This use of leaves of Rubus
species relies on their high content of hydrolyzing
(gallo- and ellagitannins) and condensed (catechins)
tannins, and numerous other polyphenols including
flavonoids (quercetin and kaempferol derivatives),
anthocyanins and phenolic acids, particularly gallic
and ellagic acid (Thiem, 2003; Benvenuti et al.,
2004; Gudej and Tomczyk, 2004; Patel et al., 2004;
Byamukama et al., 2005; Mertz et al., 2007; Ali et
al., 2012).

Among many possible effects on biological
processes in the human body, the antioxidant prop-

erties of phenolic compounds are the most impor-
tant. Many data gathered in recent years indicate the
participation of free radical processes in the emer-
gence of such lifestyle diseases as atherosclerosis,
heart attack, stroke, cancer, diabetes, senile
cataracts and accelerated aging. The presence and
distribution of numerous hydroxyl groups in the
chemical structure of polyphenols make them excel-
lent antioxidants. They are able to chelate transition
metal ions, particularly those of iron and copper,
which are involved in initiating free radical chain
reactions. They also inhibit the activity of many
enzymes participating in the formation of free radi-
cals: for example, xanthine oxidase, responsible for
the production of large amounts of reactive oxygen
forms during reperfusion, and NADPH oxidase,
responsible for the so-called respiratory burst (Rice-
Evans et al., 1996; Pietta, 2000, Villańo et al., 2007;
Li et al., 2008). 

Phytochemical studies of phenolic compounds
with a broad spectrum of biological activity are
important to understanding the practical uses of
blackberries. Correlations between the phenolic
compound content and the antioxidant activity of
plant extracts have been shown (Pietta, 2000;
Benvenuti et al., 2004; Li et al., 2009). Our earlier



phytochemical studies indicated high content of phe-
nolic compounds in leaves of R. fruticosus L.,
including flavonoids, proanthocyanidins and pheno-
lic acids, prompting us to investigate previously
untested species of blackberry. 

The purpose of this study was to make phyto-
chemical analyses of leaf extracts of three native
species of blackberry, including assessment of their
antioxidant activity and determination of their content
of phenolic acids and total phenolic compounds. 

MATERIAL AND METHODS

PLANT MATERIAL

We studied three native species of blackberry from
sect. Corylifolii: Rubus kuleszae Ziel., R. fabrimon-
tanus (Sprib.) Sprib. and R. capitulatus Utsch. The
plants grew in the Dendrological Garden of the
University of Life Sciences in Poznań. We chose
those species from the 80 blackberry and raspberry
taxa growing there, on the basis of two years of phe-
nological observations of the dynamics of vegetative
and generative shoot growth, morphological studies,
and species biomass determinations (Kluza-Wieloch
and Maciejewska-Rutkowska, 2009), The plant
material was air-dried for two weeks at room tem-
perature. Voucher specimens are deposited in the
herbarium of the Faculty of Pharmacognosy of the
Poznan University of Medical Sciences. 

PLANT EXTRACT PREPARATION

We tested three different solvents to determine their
extraction efficiency. Dried and powdered leaves of
the studied blackberry species (0.5 g) were extract-
ed twice with methanol (30.0 ml, 30 min for each
extraction, in an ultrasound bath – extract I, MeOH),
with hot water (30.0 ml, 30 min for each extraction,
at boiling temperature in a water bath – extract II,
H2O), and with methanol-water (5.0 ml hot water for
30 min, then extracted twice with 30.0 ml methanol,
30 min for each extraction at boiling temperature in
a water bath under reflux – extract III, MeOH-H2O).
After evaporation of the solvents, the dry extracts
were diluted with water to 50.0 ml. Extracts I, II and
III were used in the analyses. 

DPPH FREE RADICAL SCAVENGING ASSAY

The DPPH method was used to determine the free
radical scavenging activity of each sample (Brand-
Williams et al., 1995; Molyneux, 2004; Assi-
mopoulou et al., 2005; Li et al., 2009). We mixed 
1.4 ml DPPH (2.2-diphenyl-1-picrylhydrazyl) solu-
tion (0.0062 g/100 ml MeOH) with 0.2 ml of the test-
ed samples dissolved in water at different concen-

trations (sample concentrations corresponding to
0.5–50.0 mg of plant material per 1 ml final solu-
tion, prepared by diluting the original plant extracts
with the extraction solvent). The reaction mixture
was shaken and incubated in the dark at room tem-
perature for 30 min. Absorbance (A) was measured
at 536 nm against the blank (UV/VIS Perkin-Elmer
Lambda 35 spectrophotometer). Controls were pre-
pared as for the test group except that the antioxi-
dant solution was replaced with the corresponding
extraction solvent. Inhibition of the DPPH radical by
the sample was calculated according to the following
formula: 

DPPH scavenging activity (%) = [A0 – A1 / A1] × 100

where A0 is the absorbance of the control and A1 is
the absorbance of the sample. The results are aver-
ages of five measurements. Free radical scavenging
activity is expressed as the percentage of DPPH
decrease. The IC50 value, the amount of antioxidant
necessary to halve the initial DPPH concentration,
was calculated from the results and used for com-
paring the quality of the antioxidant extracts. We
also calculated the 1/IC50 coefficient in order to
determine the correlation between antioxidant activ-
ity and the total phenolics content of the tested
extracts. Vitamin C (5–100 μg/ml) and BHA (butylat-
ed hydroxyanisole) (5–5000 μg/ml) were used as
standards. 

DETERMINATION OF TOTAL PHENOLICS 

Total phenolics content was determined by the
Folin-Ciocalteu method (Djeridane et al., 2006). The
extract (0.2 ml) was pipetted into a 10.0 ml volu-
metric flask containing 4.0 ml water; next, 0.5 ml
Folin-Ciocalteu's reagent and, after 1 min, 2.0 ml
20% aqueous solution of sodium carbonate were
added. The volume was made up to 10.0 ml with
distilled water. After 30 min, absorbance was meas-
ured at 760 nm against the reference solution. The
results are averages of five measurements.

The total phenolics concentration was calculat-
ed from a calibrated curve (R2 = 0.9954), using gal-
lic acid as standard (0.001–0.006 mg/ml). The
results are expressed as gallic acid equivalent (mg
GAE/g).

DETERMINATION OF TOTAL PHENOLIC ACIDS 

Content of phenolic acids was determined by a spec-
trophotometric method described in Polish
Pharmacopeia VI (2002) with Arnov's reagent 
(10.0 g sodium molybdate, 10.0 g sodium nitrite in
100.0 ml water). The sample (1.0 ml) was pipetted
into a 10.0 ml volumetric flask containing 5.0 ml
water; next, 1.0 ml HCl (18 g/l), 1.0 ml Arnov's
reagent and 1.0 ml NaOH (40g/l) were added. The
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volume was made up to 10.0 ml with distilled water.
Total phenolic acids content was calculated accord-
ing to the following formula:

(%) = A × 0.877/m, 

where A is the absorbance of the examined solution
at 490 nm and m is the mass of the sample in
grams. The results are averages of five measure-
ments, expressed as caffeic acid equivalent 
(mg CAE/g).

STATISTICAL ANALYSES

The data obtained in this study are means ±confi-
dence interval of five replicate determinations.
Statistical comparisons employed Student's test,
with P<0.05 considered statistically significant.
Concentrations yielding 50% inhibition (IC50) were
found by interpolation from linear regression analy-
sis. All statistical analyses used Microsoft Excel
2007 software.

RESULTS AND DISCUSSION

Some plants of the genus Rubus have been tested for
antioxidant activity previously. There are many stud-
ies of the most common Rubus species, such as
Rubus ideaus and Rubus fruticosus (Wang and Lin,
2000; Benvenuti et al., 2004; Jiao et al., 2005;
Reyes-Carmona et al., 2005; Venskutonis et al.,
2007; Dall'Acqua et al., 2008; Witkowska and
Zujko, 2009), but there are no published data on the
species we tested: R. kuleszae, R. fabrimontanus
and R. capitulates. We analyzed three different
extracts (methanol, water, methanol-water) from
leaves of these three native species of blackberry,
measuring the antioxidant activity of the extracts
and correlating those data with total phenolic com-
pounds and phenolic acids content. 

The antioxidant activity of the leaf extracts was
assessed by spectrophotometry of the presence of the
DPPH radical, which is often used to compare the
activity of plant extracts. DPPH is a stable free radical
which dissolves in methanol and shows characteristic
absorption at 536 nm. When an antioxidant scav-
enges free radicals by hydrogen donation, the DPPH
assay solution becomes lighter in color (Molyneux,
2004; Villańo et al., 2007). Samples with a raw mate-
rial concentration range of 10.0–1000.0 μg/ml were
analyzed. For comparison we also measured the rad-
ical scavenging activity of vitamin C and BHA in the
same conditions. Table 1 shows the antioxidant activ-
ity of the tested extracts and the positive control
(BHA, vitamin C), expressed as the percentage of
deactivation of the DPPH free radicals.

The quality of the antioxidants in the extracts
was determined by the IC50 values, denoting the

concentration of the sample required to scavenge
50% of the DPPH free radicals. The 1/IC50 coefficient
was calculated to compare the antioxidant activity of
individual extracts (Tab. 2). 

The antioxidant activity of the tested extracts
increased with the quantity of raw material in the
extract. For all the tested Rubus species, activity at
a given concentration was highest for the water
extracts (IC50 = 232.0–186.0 μg/ml; 1/IC50 =
0.0043–0.0054), and was similar to the activity of
the positive control, BHA (IC50 = 200.05 μg/ml;
1/IC50 = 0.0050), but almost seven times less than
that of vitamin C (IC50 = 30.60 μg/ml, 1/IC50 =
0.0327). The methanol-water extracts (IC50 =
414.0–284.0 μg/ml; 1/IC50 = 0.0024–0.0035) and
methanol extracts (IC50 = 450.0–392.0 μg/ml; 1/IC50
= 0.0022–0.0026) were about half as active as the
water extracts of a given Rubus species.

We used colorimetric methods to determine the
content of total phenolic compounds and phenolic
acids. Total phenolics were assayed by Folin-
Ciocalteau's method, which can estimate all
flavonoids, anthocyanins and nonflavonoid phenolic
compounds, that is, all the phenolic compounds
present in the extracts. This method is based on an
oxidation-reduction reaction in which phenolic com-
pounds are oxidized with simultaneous reduction of
a phosphotungsten-phosphomolybdate complex in
an alkaline medium, reacting blue. Table 2 gives the
results for total phenolics, expressed as gallic acid
equivalent (mg GAE/g). 

The investigated blackberry species were rich
in phenolic compounds, regardless of the method
of extract preparation. Their content ranged from
70.50 to 136.04 mg GAE/g, highest in water
extracts of R. kuleszae (136.04 mg GAE/g) and
slightly lower in R. fabrimontanus (120.77 GAE/g)
and R. capitulatus (111.73 mg GAE/g). The
methanol and methanol-water extracts were simi-
lar in total phenolics content (70.50–89.21 mg
GAE/g). Other authors have reported high content
of polyphenols, especially tannins and ellagic acid,
in leaves and fruits of Rubus species (Benvenuti et
al., 2004; Gudej and Tomczyk, 2004; Reyes-
Carmona et al., 2005; Witkowska and Zujko, 2009;
Komes et al., 2010). 

We also used Arnov's reagent to determine the
content of phenolic acids, calculated as caffeic acid
equivalent (mg CAE/g). This method is recommend-
ed by Polish Pharmacopoeia VI for standardization
of plant materials. Phenolic acids constituted only
20–30% of total phenolics in the tested extracts.
Water extracts were richest in these compounds:
38.26 mg CAE/g for R. kuleszae, 33.90 mg CAE/g
for  R. fabrimontanus, and 26.84 mg CAE/g for 
R. capitulatus (Tab. 2). 

Previous analyses of blackberry extracts have
found phenolic compounds to be the main antioxi-
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TABLE 1. DPPH radical scavenging activity (%) of various extracts (I – MeOH; II – H2O, III – MeOH-H2O) from Rubus
species, vitamin C and BHA
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dant components, their total content being propor-
tional to antioxidant activity. Wang and Lin (2000)
reported a linear correlation between total phenolics
and antioxidant activity for fruits and leaves of dif-
ferent thornless blackberry cultivars. High antioxi-
dant activity and phenolic compound content were
observed in leaf extracts of Rubus ulmifolius Schott.
and R. fruticosus L. (Dall'Acqua et al., 2008; Comes
et al., 2010). Other authors have noted a similar
relationship for fruit extracts of the blackberry
species R. fruticosus L. and R. caesius L. (Benvenuti
et al., 2004; Jabłońska-Ryś et al., 2009). 

Our quantitative analyses examined the corre-
lation between antioxidant activity and phenolic
compound content in different extracts of Rubus
leaves (Tab. 2), with 1/IC50 values taken to indicate
antioxidant activity; correlation coefficients were
calculated (R2 = 0.811, y = 0,5 × 10-5 x – 0.001),
and the correlations (1/IC50 vs. total phenolics) are
shown in Figure 1. High antioxidant activity corre-
sponded to high total phenolics in the tested
extracts. This result suggests that 81.1% of the
antioxidant activity in extracts from these Rubus
species is due to the contribution of phenolic com-
pounds, and that the antioxidant activity of these
plant extracts is not limited to phenolic compounds
but may also be related to the presence of other
antioxidant secondary metabolites such as
carotenoids and vitamins, which in this case con-
tributed to 18.9% of the antioxidant capacity. The
antioxidant activity of polyphenols is due mainly to
their redox properties, which allow them to act as
reducing agents, hydrogen donors, and singlet oxy-

gen quenchers. They may also have metal-chelating
potential (Rice-Evans et al., 1996). 

The solvents we used for extraction differed in
the content of phenolic compounds they yielded in
the Rubus species leaf extracts, and consequently
the antioxidant activity of the extracts differed as
well. Hot water extraction (extract II) gave the high-
est content of phenolic compounds and phenolic
acids, and the highest antiradical activity. 

Here we showed that the Rubus species we
studied represent important dietary sources of phe-
nolic antioxidants. Using water as an extraction sol-
vent, with methods not very different from the way
herbal infusions and teas are prepared at home, we
can obtain a product with high antioxidant activity. 

TABLE 2. IC50 and 1/IC50 values and total content of phenolic compounds and phenolic acids in various extracts 
(I – MeOH; II – H2O, III – MeOH-H2O) from Rubus species, and IC50 and 1/IC50 for standard controls (vitamin C, BHA)

FFiigg..  11.. Correlations of 1/IC50 values with total phenolics in
different extracts from Rubus species.

*The measurements (λ = 536 nm) were made after 30 min incubation.



CONCLUSIONS

The tested leaf extracts of Rubus species were simi-
lar in their content of total phenolic compounds and
phenolic acids, and their antioxidant activity, but 
R. kuleszae measured highest.

The quality of the obtained extracts was affect-
ed mainly by the solvent used for extraction. Water
was the best solvent for preparing herbal infusions,
yielding the strongest antioxidant activity in the
extract. 

The study confirmed a strong correlation
between antioxidant activity and the content of phe-
nolic compounds (including phenolic acids) in the
extracts. 

Extracts from leaves of these Rubus species are
good sources of antioxidants (similar to the synthet-
ic antioxidant BHA, and about seven times less
active than vitamin C), and their antioxidant proper-
ties are comparable to those reported in other
research (Wang and Lin, 2000; Benvenuti et al.,
2004; Dall'Acqua et al., 2008; Jabłońska-Ryś et al.,
2009; Komes et al., 2010). 

ACKNOWLEDGEMENTS

This research was supported in part by the Poznan
University of Medical Sciences and the University of
Life Sciences in Poznan, Poland, under interuniver-
sity contract/grant 501-03-03309419-02030/2010.

REFERENCES

ALI L, ALSANIUS BW, ROSBERG AK, SVENSSON B, NIELSEN T, and
OLSSON ME. 2012. Effects of nutrition strategy on the lev-
els of nutrients and bioactive compounds in blackber-
ries. European Food Research and Technology 234:
33–44.

ALICE LA, and CAMPBELL CS. 1999. Phylogeny of Rubus
(Rosaceae) based on nuclear ribosomal DNA internal
transcribed spacer region sequences. American Journal
of Botany 86: 81–97.

ASSIMOPOULOU AN, SINAKOS Z, and PAPAGEORGIOU VP. 2005.
Radical scavenging activity of Crocus sativus L. extract
and its bioactive constituents. Phytotherapy Research
19: 997–1000.

BENVENUTI S, PELLATI F, MELEGARI M, and BERTELLI D. 2004.
Polyphenols, anthocyanins, ascorbic acid, and radical
scavenging activity of Rubus, Ribes, and Aronia. Journal
of Food Science 69: 164–169.

BRAND-WILLIAMS W, CUVELIER ME, and BERSET C. 1995. Use of
a free radical method to evaluate antioxidant activity,
Lebensmittel-Wissenschaft und-Technologie 28: 25–30. 

BYAMUKAMA R, KIREMIRE BT, ANDERSEN ØM, and STEIGEN A.
2005. Anthocyanins from fruits of Rubus pinnatus and
Rubus rigidus. Journal of Food Composition and
Analysis 18: 599–605.

DALL'ACQUA S, CERVELLATI R, LOI MC, and INNOCENTI G. 2008.
Evaluation of in vitro antioxidant properties of some tra-
ditional Sardinian medicinal plants: Investigation of the
high antioxidant capacity of Rubus ulmifolius. Food
Chemistry 106: 745–749.

DJERIDANE A, YOUSFI M, NADJEMI B, BOUTASSOUNA D, STOCKER

P, and VIDAL N. 2006. Antioxidant activity of some alger-
ian medicinal plants extracts containing phenolic com-
pound. Food Chemistry 97: 654–660.

GUDEJ J, and TOMCZYK M. 2004. Determination of flavonoids,
tannins and ellagic acid in leaves from Rubus L. species.
Archives of Pharmacal Research 27: 1114–1119

JABłOŃSKA-RYŚ E, ZALEWSKA-KORONA M, and KALBARCZYK J.
2009. Antioxidant capacity, ascorbic acid and phenolics
content in wild edible fruits. Journal of Fruit and
Ornamental Plant Research 17: 115–120. 

JIAO Z, LIU J, and WANG S. 2005. Antioxidant activities of total
pigment extract from Blackberries, Food Technology
and Biotechnology 43: 97–102.

KLUZA-WIELOCH M and MACIEJEWSKA-RUTKOWSKA I. 2009.
Rhythmic development of some native species of black-
berries (Rubus L., Corylifolii, Rosaceae) from the collec-
tion of Dendrological Garden of University of Life
Sciences in Poznań, Herba Polonica 55: 38–46.

KOMES D, BELŠÈAK-CVITANOVIĆ A, HORŽIĆ D, RUSAK G, LIKIĆB S,
and BERENDIKA M. 2011. Phenolic composition and
antioxidant properties of some traditionally used medic-
inal plants affected by the extraction time and hydrolysis.
Phytochemical Analysis 22: 172–180.

LI H, WONG C, CHENG K, and CHEN F. 2008. Antioxidant prop-
erties in vitro and total phenolic contents in methanol
extracts from medicinal plants. LWT – Food Science and
Technology 41: 385–390.

LI X, WU X, and HUANG L. 2009. Correlation between
Antioxidant Activities and Phenolic Contents of Radix
Angelicae Sinensis (Danggui). Molecules 14:
5349–5361.

MERTZ C, CHEYNIER V, GÜNATA Z, and BRAT P. 2007. Analysis
of phenolic compounds in two blackberry species (Rubus
glaucus and Rubus adenotrichus) by high-performance
liquid chromatography with diode array detection and
electrospray ion trap mass spectrometry. Journal of
Agricultural and Food Chemistry 55: 8616–8624.

MOLYNEUX P. 2004. The use of the free radical diphenylpicryl-
hydrazyl (DPPH) for estimating antioxidant activity.
Songklanakarin Journal of Science and Technology 25:
211–219. 

PATEL AV, ROJAS-VERA J, and DACKE CG. 2004. Therapeutic
constituents and actions of Rubus species. Current
Medicinal Chemistry 11: 1501–1512.

PIETTA PG. 2000. Flavonoids as antioxidants. Journal of
Natural Product 63: 1035–1042. 

POLISH PHARMACOPEIA VI. 2002. Polskie Towarzystwo
Farmaceutyczne, Warszawa. 

REYES-CARMONA J, YOUSEF GG, MARTÍNEZ-PENICHE RA, and
LILA MA. 2005. Antioxidant capacity of fruit extracts of
Blackberry (Rubus sp.) produced in different climatic
regions. Journal of Food Science 70: 497–503. 

RICE-EVANS CA, MILLER NJ, and PAGANGA G. 1996. Structure-
antioxidant activity relationships of flavonoids and phe-
nolic acids. Free Radical Biology and Medicine 20:
933–956. 

Antioxidant activity, and phenolics in Rubus 37



Gawron-Gzella et al.38

THIEM B. 2003. Rubus chamaemorus L. – a boreal plant rich
in biologically active metabolites: a review. Biology
Letters 40: 3–13. 

VENSKUTONIS PR, DVARANAUSKAITE A, and LABOKAS J. 2007.
Radical scavenging activity and composition of raspberry
(Rubus idaeus) leaves from different locations in
Lithuania. Fitoterapia 78: 162–165. 

VILLAŃO D, FERNÁNDEZ-PACHÓN MS, MOYÁ ML, TRONCOSO AM,
and GARCÍA-PARRILLA MC. 2007. Radical scavenging abil-
ity of polyphenolic compounds towards DPPH free radi-
cal. Talanta 71: 230–235. 

WANG SY, and LIN HS. 2000. Antioxidant activity in fruits and
leaves of blackberry, raspberry, and strawberry varies
with cultivar and developmental stage. Journal of
Agricultural and Food Chemistry 48: 140–146. 

WITKOWSKA A, and ZUJKO ME. 2009. Aktywność antyoksyda-
cyjna owoców leśnych. Bromatologia i Chemia
Toksykologiczna XLII: 900–903.

ZIELIŃSKI J. 2004. The genus Rubus (Rosaceae) in Poland.
Polish Botanical Studies 16: 1–300.



<<
  /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
  /CreateJDFFile false
  /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

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /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 <>
    /PTB <>
    /SUO <>
    /SVE <>
    /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


