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Abstract Saccharina japonica (Sea tangle, Dasima), a

seaweed, was fermented in order to produce bioethanol after

thermal hydrogen peroxide (H2O2) hydrolysis pretreatment

and enzymatic saccharification. The optimal pretreatment

conditions of 1% (v/v) H2O2 (28%, Dustan Pure Chemicals

Co., Ltd, Ansan, Korea) and 10% (w/v) seaweed slurry at

121oC for 60 min were determined using the Response

Surface Method (RSM). A reducing sugar yield of 33.4%

(w/w) and a viscosity of 520 cP were obtained. Enzymatic

saccharification was then carried out; a monosaccharide

concentration of 28.5 g/L with a 40.5% (w/w) theoretical

yield was obtained after the addition of 2-mL Celluclast®

1.5L to 100 g/L of seaweed slurry after thermal H2O2

hydrolysis. Fermentation of a two-stage ethanol production

was carried out using Saccharomyces cerevisiae KCCM

1129 in order to ferment glucose in the first stage, and a

high level of mannitol-acclimated Pichia angophorae

KCTC 17574 to ferment mannitol in the second stage.

Acclimation of yeast effectively slowed the uptake of sugar

in ethanol fermentation. The overall ethanol yield from

S. japonica after the two-stage fermentation was 9.9 g/L.

Keywords: two-stage fermentation, ethanol, thermal H2O2

hydrolysis, enzymatic saccharification, Saccharina japonica

1. Introduction

The development of renewable bio-energy sources is an

important step towards a sustainable-energy future. Ethanol

is already a popular energy source in Brazil and is

increasingly employed in the U. S. and Europe. Indeed,

ethanol is expected to be one of the predominant renewable

biofuels used in the transportation sector within 20 years

[1,2].

Seaweed is considered a third-generation biomass for

bioethanol production [3]. It grows quickly, is lignin-free,

and it is not used as a primary food crop. Seaweeds,

particularly Saccharina japonica (Sea tangle, Dasima),

Undaria pinnatifida (Sea mustard, Miyuk) and Porphyra

species (Purple laver, Gim), are cultured extensively in

Korea; further, a well-established marine culture system is

in place. Brown seaweeds have a high content of easily

degradable carbohydrates, making them a potential source

for the production of liquid fuels. Carbohydrates in brown

seaweed comprise mainly of alginate, laminaran and

mannitol. Mannitol and glucose from laminaran can be

fermented to produce ethanol, and these sugars can be

hydrolyzed from milled brown seaweed. Thus, Saccharina

japonica was selected as the biomass for ethanol production

in this study. 

Several methods may be used for biomass pretreatment.

The most widely used are thermal acid treatments, such as

those using dilute acid and ammonia [4]. Hydrogen peroxide

(H2O2) pretreatment of seaweed can also be used to improve

the digestibility of seaweed biomass; H2O2 opens the

structure of S. japonica prior to enzymatic saccharification,

thereby facilitating the efficient production of sugars via

enzymatic saccharification. No measurable production of

furfural and hydroxymethylfurfural (HMF) is detected when

H2O2 pretreatment is employed. Thus, H2O2 pretreatment is

more favorable than that using dilute acid [5,6].

In this study, a response surface methodology (RSM)
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was used to optimize the pretreatment conditions as well as

to assess the influence of pretreatment on the saccharification

of S. japonica. Ethanol was produced using a two-stage

fermentation process with one of two yeasts and was

optimized in terms of maximum ethanol yield. The yeasts

used were Saccharomyces cerevisiae KCCM 1129 and

Pichia angophorae KCTC 17574. Ethanol production was

evaluated in terms of total sugar utilization in the two-stage

fermentation process. Using the optimized process, a higher

ethanol yield was obtained from S. japonica compared to

that using the traditional fermentation process.

2. Materials and Methods

2.1. Raw materials 

Saccharina japonica (Sea tangle, Dasima) was obtained

from Gijang Local Products Co., Ltd in Busan, Korea. The

seaweed was dried in sunlight or under hot air and then

ground using a hammer mill. Seaweed powder was filtered

through a 200-mesh sieve prior to pretreatment. The

composition and proximate analysis of S. japonica were

carried out by the Feed and Foods Nutrition Research Center

at Pukyong National University in Korea, according to the

procedures recommended by AOAC [7].

2.2. Optimization of the pretreatment procedure

The experimental data were analyzed according to the

response surface regression procedure in order to fit the

following second-order polynomial equation for each

response variable:

Y = β0 + β1X1 + β2X2 + β3X3 + β11X1
2 + β22X2

2 + β33X3
2

+ β12X1X2 + β13X1X3 + β23X2X3

in which Y is the predicted response, XiXj are the independent

variables, β0 is the offset term, βi is the ith linear coefficient,

βii is the ith quadratic coefficient, and βij is the ijth

interaction coefficient. Thus, response surface experiments

were designed to evaluate the relationship between three

independent variables [H2O2 concentration (%, v/v medium,

X1), thermal hydrolysis time (min, X2), slurry content (%,

w/v medium, X3)] and two dependent variables [reducing

sugar yield (%) and viscosity (cP)]. The quality of fit for

the polynomial model equation was expressed as the

coefficient of determination (R2). All statistical calculations

were performed with RSM using SAS ver. 9.1 (SAS

Institute, Cary, USA) [8].

2.3. Analytical methods

Reducing the sugar yields were determined according to

RSM by the 3,5-dinitrosalicyclic acid (DNS) method with

glucose (Sigma-Aldrich, Panama, USA) as the standard.

Viscosity was measured using a Brookfield viscometer

(BROOKFIELD DV-III Rheometer v3.1, Brookfield Eng.

Inc., Middleboro, USA) equipped with spindles ULA, SC4-

18, and SC4-34 at a temperature of 30oC [9]. Monosaccharide

and organic acid concentrations in the fermentation samples

were determined using high-performance liquid chromato-

graphy (HPLC) (Agilent 1100 Series, Agilent. Inc., Santa

Clara, USA) equipped with a refractive index detector (RID).

A Bio-Rad Aminex HPX-87H column (300.0 × 7.8 mm)

was used with degassed 5 mM sulfuric acid at a flow rate

of 0.6 mL/min and a temperature of 65oC.

2.4. Enzymatic saccharification 

The S. japonica seaweed medium was thermally pretreated

with H2O2 at 121
oC for 60 min. Enzymatic saccharification

was carried out after thermal H2O2 hydrolysis pretreatment.

The influence of reaction conditions with various enzyme

concentrations at constant slurry content (10%, w/v) are

shown in Table 2. Commercial enzymes Viscozyme® L

with final concentration of 1.2 FBG/mL (Beta-glucanase,

Novozymes, Bagsvaerd, Denmark) and Celluclast® 1.5L

with final concentration of 8.4 EGU/mL (Endo-glucanase,

Novozymes, Bagsvaerd, Denmark) were used for enzymatic

saccharification. Single and mixed enzymes (1 ~ 3 mL) were

added to 100 g/L of seaweed slurry at 45oC and 150 rpm

on a rotary shaker (Vision Co., Daejeon, Korea). After 48 h,

the sugar concentrations of enzymatic hydrolysates were

assessed by HPLC [10].

2.5. Two-stage ethanol fermentation 

A two-stage fermentation process was used to maintain the

optimum sugar consumption values during ethanol fermen-

tation. The synergy of the two-stage process is due to

maximum utilization of the source biomass, which is

otherwise not completely converted to ethanol due to the

narrow range of yeasts for ethanol production [11,12].

Saccharomyces cerevisiae KCCM 1129 and Pichia

angophorae KCTC 17574 were used as glucose- and

mannitol-fermenting yeasts, respectively. For acclimation

to mannitol utilization, P. angophorae KCTC 17574 was

cultured for 24 h in 30 mL YP-Man medium containing

20 g/L peptone, 10 g/L yeast extract, and 50 g/L mannitol

(first seed culture). Next, 5% of the inoculation were

transferred into a 250 mL Erlenmeyer flask containing

150 mL of the same medium and was held for 24 h (second

seed culture). Cells were harvested during the late logarithmic

growth phase by centrifugation at 3,000 × g and 4oC for

5 min; the collected cells were used as the inoculums to the

main culture of the 5 L fermentor. The first stage of the two-

stage fermentation process was carried out by inoculating

0.27-g dcw/L of the glucose-consuming yeast S. cerevisiae

KCCM 1129 into the S. japonica culture under anaerobic
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conditions. P. angophorae KCTC 17574 was not able to

strictly carry out the anaerobic fermentation of mannitol.

Mannitol which is the sugar alcohol corresponding to

mannose is not readily fermented. It is oxidized to fructose

by mannitol dehydrogenase, a reaction that generates

NADH. Regeneration of NAD+ requires oxygen (active

electron transport chain) or transhydrogenase, which converts

NADH to NADPH. Thus, the fermentation of sugar alcohols

as mannitol by yeast requires a supply of oxygen in low

concentration [13]. When glucose was consumed completely,

0.29-g dcw/L of mannitol-acclimated P. angophorae KCTC

17574 was added under aerobic conditions for ethanol

production from mannitol.

3. Results and Discussion

3.1. Determination of optimal conditions in terms of

reducing sugar yield and viscosity 

RSM was employed to determine the optimal pretreatment

conditions (Table 1). The significant variables H2O2 con-

centration (X1), thermal hydrolysis time (X2) and slurry

content (X3) were assessed using a central composite

design, and interactions with the reducing sugar yield and

viscosity were determined. A total of 17 experiments,

including three center points, were carried out using different

combinations of these factors. The reported response values

(Y1 and Y2) are the averages of triplicate measurements.

The regression coefficients were calculated, and the data

were fitted to a second-order polynomial equation. The

reducing sugar yield (Y1) and viscosity (Y2) were expressed

in terms of the following regression equations:

Y1 = – 37.994 + 35.769 X1 + 1.364 X2 + 3.024 X3 – 15.524

X1
2 – 0.007 X2

2 – 0.148 X3
2 – 0.188 X1X2 + 0.740 X1X3

– 0.024 X2X3

Y2 = 22309 – 108828 X1 – 278.808 X2 + 10179 X3 + 42499

X1
2 – 1.391 X2

2 + 203.82 X3
2 + 1208.85 X1X2 –

6192.25 X1X3 – 120.98 X2X3

Table 1. Central composite design of RSM experiments for the optimization of three variables in terms of reducing sugar yield and
S. japonica slurry viscosity

Design 
point

Independent variablea Dependent variable

H2O2 
(%, v/v)

Thermal hydrolysistime 
(min)

Slurry content 
(%,w/v)

Yield of reducing 
sugarb 
(Y1, %)

Viscosityc 
(Y2, cP)

X1 X2 X3

1 1(1.5) 1(60) 1(15) 24.63 581

2 1(1.5) 1(60) -1(5) 25.34 153

3 1(1.5) -1(30) 1(15) 21.63 455

4 1(1.5) -1(30) -1(5) 19.04 123

5 -1(0.5) 1(60) 1(15) 20.44 26,635

6 -1(0.5) 1(60) -1(5) 32.76 677

7 -1(0.5) -1(30) 1(15) 16.09 99,167

8 -1(0.5) -1(30) -1(5) 16.57 520

9d 0(1) 0(45) 0(10) 31.33 653

10 α(1.7) 0(45) 0(10) 30.20 177

11 -α(0.3) 0(45) 0(10) 18.06 43,884

12 0(1) α(66) 0(10) 33.46 519

13 0(1) -α(24) 0(10) 23.35 667

14 0(1) 0(45) α(17.07) 21.45 22,615

15 0(1) 0(45) -α(2.93) 27.13 159

16d 0(1) 0(45) 0(10) 31.33 510

17d 0(1) 0(45) 0(10) 31.33 512
aExperimental codes, ranges, and levels of the independent variables:
X1= H2O2 (%, v/v) [-α = 0.3%, -1 = 0.5%, 0 = 1%, 1 = 1.5%, α = 1.7%]
X2= Thermal hydrolysis time (min) [-α = 24 min, -1 = 30 min, 0 = 45 min, 1 = 60 min, α = 66 min]
X3 = Slurry content (%, w/v) [-α = 2.93%, -1 = 5%, 0 = 10%, 1 = 15%, α = 17.07%]
The second-order polynomial equations (reducing sugar yieldb and viscosityc):
Y1 = – 37.994 + 35.769 X1 + 1.364 X2 + 3.024 X3 – 15.524 X1

2 – 0.007 X2
2 – 0.148 X3

2 
– 0.188 X1X2 + 0.740 X1X3 – 0.024 X2X3, R

2 = 0.9138, F-Value = 8.25, Probability of F = 0.0055
Y2 = 22309 – 108828 X1 – 278.808 X2 + 10179 X3 + 42499 X1

2 – 1.391 X2
2 + 203.82 X3

2

+ 1208.85 X1X2 – 6192.25 X1X3 – 120.98 X2X3, R
2 = 0.9031, F-Value = 7.25, Probability of F = 0.0080

dCentral points.
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The regression equations generated using SAS ver. 9.1

(SAS Institute, Cary, USA) indicated that the R2 (multiple

correlation coefficient) values for the reducing sugar yield

and the decrease in viscosity were 0.9138 and 0.9031,

respectively (Table 1). The response surface plots according

to the second-order polynomial equation are shown in

Fig. 1. In the evaluation of optimal conditions, H2O2

concentrations were 0.2 ~ 1.8% (v/v), durations of thermal

hydrolysis were 30 ~ 60 min, and slurry contents were 2 ~

18% (w/v). The optimal conditions for slurry content and

H2O2 concentration at various thermal hydrolysis times are

presented in Fig. 1A. The reducing sugar yield increased

with the thermal hydrolysis time. However, energy

consumption also increased with thermal hydrolysis time

[9]. Therefore, the conditions that resulted in the maximum

reducing sugar yield were an H2O2 concentration of 1% (v/v),

a thermal hydrolysis time of 60 min, and a slurry content

of 10% (w/v). Viscosity was an important parameter for

ethanol fermentation and was related to slurry content, as

shown in Fig. 1B. High slurry content resulted in high

viscosity, engendering the fermentation mixture difficult to

handle [11]. The viscosity decreased from 99,167 to 520 cPs

when the slurry content and H2O2 concentration were

decreased to 10% (w/v) and 1% (v/v), respectively. Based on

the RSM experiments, the optimal pretreatment conditions

for obtaining a reducing sugar yield of 33.4% and a viscosity

of 520 cP were 1% (v/v) H2O2 and 10% (w/v) slurry with

a 60 min thermal hydrolysis time.

3.2. S. japonica composition and enzymatic saccharification

The composition of S. japonica was 59.7% carbohydrate,

6.3% crude fiber, 10.6% crude protein, 1.6% crude lipid,

and 21.8% crude ash. 

The influence of the reaction conditions on the mono-

saccharide produced by enzymatic saccharification was

evaluated (Table 2). The optimum enzyme reaction time

Table 2. Influence of reaction conditions on monosaccharide yield from S. japonica slurry by enzymatic saccharification*

 Chemical treatment (Monosaccharide, g/L)

Enzymes
(Activity)

Enzyme treatment (Monosaccharide, g/L)

Before After After

Carbohydrate 
of S. japonica 
(100 g/L)

Thermal 
H2O2 

hydrolysis

Enzyme
1 mL/100 g 

slurry

Enzyme
2 mL/100 g 

slurry

Enzyme
3 mL/100 g

slurry

59.7 11.3
1.2 FBG/mL Viscozyme L

(Beta-glucanase)
22.3 23.3 25.6

59.7 11.8
 8.4 EGU/mL Celluclast 1.5L

(Endo-glucanase)
27.6 28.5 27.8

 59.7 12.1 Celluclast® 1.5L, Viscozyme® L 29.2 29.8 29.7
*The medium contained hydrolysates from 100 g of S. japonica slurry (dried biomass) per L. For pretreatment, the slurry (10%, w/v) was treated
with 1% H2O2 (%, v/v) at 121oC for 60 min. Single and mixed enzymes were added at levels of 1 ~ 3 mL in 100 g/L of seaweed slurry at 45oC
and 150 rpm for 48 h.

Fig. 1. Response surface showing the effects of S. japonica slurry content, H2O2 concentration, and thermal hydrolysis time on (A)
reducing sugar yield, and (B) viscosity.
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was 48 h, and an increase in reaction time up to 72 h had

no significant effect on saccharification efficiency (data not

shown). Thermal H2O2 hydrolysis increased monosaccharide

formation, as portrayed in Table 2. Thus, H2O2 pretreatment

was effective for thermal hydrolysis [5,6]. A monosaccharide

content of 29.8 g/L was obtained when both Viscozyme® L

and Celluclast® 1.5L were added to the pretreated slurry. A

minimal difference in the monosaccharide conversion between

single (Celluclast® 1.5L) and mixed enzyme (Celluclast®

1.5L and Viscozyme® L) treatment was observed; thus, a

single-enzyme treatment with 2-mL Celluclast® 1.5L to

100 g/L of the seaweed slurry was preferable. A total of

28.5 g/L monosaccharide was produced with a 40.5%

theoretical yield.

3.3. Ethanol production by a two-stage fermentation

process

The two-stage fermentation was carried out at 30oC and

150 rpm using a 5-L fermenter (KF-5, KFC, Incheon,

Korea) with a 3-L working volume. Fermentation profile

with mixed sugars was shown in Fig. 2. First stage

fermentation with S. cerevisiae KCCM 1129 and a second

stage with P. angophorae KCTC 17574 were carried out in

order to produce ethanol in the two-stage fermentation.

Glucose was converted to ethanol with a yield of 0.41 g

ethanol/g glucose by S. cerevisiae KCCM 1129, with a

glucose consumption rate of 0.2 g/h under anaerobic

conditions in the first stage, as shown in Fig. 2A. However,

in the second stage, mannitol was consumed at a low

rate, and only 0.13 g ethanol/g mannitol was produced by

non-acclimated P. angophorae KCTC 17574. Mannitol

consumption rate of 0.03 g/h ceased after 108 h, with 10.3

g/L mannitol still remaining in the medium. The uptake of

mannitol during ethanol production can be increased using

acclimated yeast to the mannitol and supplying oxygen to

the system. Acclimation of P. angophorae KCTC 17574

was carried out using a high concentration of mannitol for

24 h. During the second stage of the fermentation, aerobic

conditions were maintained by supplying air into the

culture broth at 0.2 vvm. However, further increase in an

aeration rate over 0.2 vvm adversely resulted in a low

concentration of ethanol production (data not shown).

Therefore, aeration rate of 0.2 vvm was chosen as the optimal

condition.

The maintenance of optimum conditions for ethanol

production from glucose by S. cerevisiae KCCM 1129

under anaerobic conditions, followed by the addition of

mannitol-acclimated P. angophorae KCTC 17574 under

aerobic conditions in the second-stage are shown in Fig. 2B.

In the first stage of fermentation, a yield of 0.41 g ethanol/g

glucose by S. cerevisiae KCCM 1129 was obtained.

Glucose consumption rate was 0.2 g/h. In the second stage,

acclimated P. angophorae KCTC 17574 utilized mannitol

to produce 5.2 g/L of ethanol with a yield of 0.30 g

ethanol/g mannitol. Mannitol was consumed sequentially

after glucose consumption. Mannitol consumption rate was

0.06 g/h using acclimated P. angophorae KCTC 17574.

The productivity of acclimated P. angophorae KCTC

17574 (1.49 g ethanol/L/day) was higher than that of non-

acclimated P. angophorae KCTC 17574 (0.72 g ethanol/L/day).

Jang [9] reported that an ethanol production of 7.7 g/L was

obtained by P. angophorae KCTC 17574 from S. japonica.

However, the acclimation of P. angophorae KCTC 17574

to a high concentration of a specific sugar (mannitol)

improved sugar utilization and also led to 9.9 g/L of ethanol

production in the two-stage fermentation.

4. Conclusion

Thermal H2O2 hydrolysis of S. japonica was optimized in

terms of reducing sugar production and viscosity decrease

using RSM. Monosaccharides at a level of 28.5 g/L with a

40.5% theoretical yield were obtained via enzymatic

saccharification of pretreated S. japonica slurry with 2-mL

Fig. 2. Ethanol production from 10% (w/v) S. japonica slurry by
S. cerevisiae KCCM 1129 and P. angophorae KCTC 17574 in a
two-stage fermentation process at 30oC and 150 rpm for 108 h by
(A) non-acclimated P. angophorae KCTC 17574 and (B) P.
angophorae KCTC 17574 acclimated to a high concentration of
mannitol.
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Celluclast® 1.5L in 100 g/L of seaweed slurry. The two-

stage fermentation using yeast S. cerevisiae KCCM 1129

and mannitol-acclimated P. angophorae KCTC 17574 was

conducted, resulting in the production of 9.9 g ethanol/L.

These results suggest that the use of acclimated yeast

is effective for the fermentation of mixed sugars from

hydrolyzed S. japonica.

Acknowledgement

This research was supported by a grant from the Marine

Biotechnology Program Funded by the Ministry of Land,

Transport and Maritime Affairs of the Korean Government.

References

1. Lin, Y. and S. Tanaka (2006) Ethanol fermentation from biomass
resources; current state and prospects. Appl. Microbiol. Biotech-
nol. 69: 627-642.

2. Horn, S. J., I. M. Aasen, and K. Østgaard (2000) Ethanol pro-
duction from seaweed extract. J. Ind. Microbiol. Biotechnol. 25:
249-254.

3. Ge, L. W., W. Peng, and M. Haijin (2011) Study on saccharifi-
cation techniques of seaweed wastes for the transformation of
ethanol. Renew Energy. 36: 84-89.

4. Cardona, C. A. and O. J. Sanchez (2007) Fuel ethanol produc-
tion: Process design trends and integration opportunities. Biore-

sour. Technol. 98: 2415-2457. 
5. Saha, B. C. and M. A. Cotta (2006) Ethanol production from

alkaline peroxide pretreated enzymatically saccharified wheat
straw. Biotechnol. Prog. 22: 449-453. 

6. Kang, H. K., N. M. Kim, and D. M. Kim (2011) Enhanced sac-
charification of rice straw using hypochlorite-hydrogen peroxide.
Biotechnol. Bioproc. Eng. 16: 273-281.

7. AOAC (Association of Official Analytical Chemists) (1995) In:
Cunniff, P. (ed.). Official methods of analysis of the association of
official analytical chemists. 16th ed. Association of Official Ana-
lytical Chemists, Arlington, VA.

8. Yoo, C. G., C. W. Lee, and T. H. Kim (2011) Optimization of
two-stage fraction process for lignocellulosic biomass using
response surface methodology (RSM). Biomass & Bioenergy 35:
4901-4909.

9. Jang, J. S., Y. K. Cho, G. T. Jeong, and S. K. Kim (2012) Opti-
mization of saccharification and ethanol production by simulta-
neous saccharification and fermentation (SSF) from seaweed,
Saccharina japonica. Bioproc. Biosyst. Eng. 35: 11-18.

10. Irfan, M., M. Gulsher, S. Abbas, Q. Syed, M. Nadeem, and S.
Baig (2011) Effect of various pretreatment conditions on enzy-
matic saccharification. Songklanakarin. J. Sci. Technol. 33: 397-
404.

11. Lee, S. M. and J. H. Lee (2012) Ethanol fermentation for main
sugar components of brown-algae using various yeasts. Ind. Eng.
Chem. 18: 16-18.

12. Ernandes, J. R., J. W. Williams, and G. G. Stewart (1992) Simul-
taneous utilization of galactose and glucose by Saccharomyces
spp. Biotechnol. Techniques. 6: 233-238.

13. Horn, S. J., I. M. Aasen, and K. Østgaard (2000) Production of
ethanol from mannitol by Zymobacter palmae. J. Ind. Microbiol.
Biotechnol. 24: 51-57.



<<
  /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
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts 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
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.33333
  /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
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.33333
  /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
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 150
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.33333
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /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 ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [612.000 792.000]
>> setpagedevice


