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Hedonic shift learning based on calories

RONALD MEHIEL and ROBERT C. BOLLES
University of Washington, Seattle, Washington

Rats were conditioned to prefer a flavor that was paired with sucrose. When tested with fla 
vored water and flavored chows, the rats preferred the calorie-paired flavor in both the familiar
solution form and the new chow form. It is suggested that the hedonic value of a flavor enjoys
a positive shift by association with calories, and that the shift is mediated centrally by a peripheral
cholecystokinin reflex.

There is growing interest in conditioned flavor prefer
ences . Curiously, the evidence for the conditioning of
flavor preferences based upon calories was rather scarce
until recently (Bolles, Hayward, & Crandall, 1981; Booth,
1972, 1982; Capaldi, Campbell, Sheffer, & Bradford,
1987; Fedorchak & BoDes, 1987; Hayward, 1983; Mehiel
& BoDes, 1984; Simbayi, Boakes, & Burton, 1985, 1986).
Such conditioning has now been found even when the
calories are from a source with negative unconditioned
hedonic value, such as ethanol (Crawford & Baker, 1982;
Deems, Oetting, Sherman, & Garcia, 1986; Deutsch &
Walton, 1977; Fedorchak & BoDes, 1988; Mehiel &
BoDes, 1984).

Such learned preferences based on calories suggest the
existence of some kind of calorie recognition mechanism.
Perhaps calorie receptors, or rate of stomach emptying,
or stomach distension, or some other as yet unknown
physiological mechanism has evolved to monitor calories.
It is appealing to look for these kinds of mechanisms, for
they could serve as a basis for weight regulation. However,
another way to study the learning of flavor preferences due
to their pairing with caloric substances is to focus on the
animal's hedonic response. Zellner, Berridge, Grill, and
Ternes (1985) reported that rats' facial responses to the
bitter taste of morphine in the taste reactivity test change
from "dislike" to "like" after forced drinking of mor
phine over a period of several days. Similarly, when su
crose is directly infused into the oral cavity of rats while
they are tastingnormally avoided hydrochloric acid or qui
nine, the taste reactivity test reveals a shift from negative
to positive facial responses (Breslin, Davidson, & Grill,
1987). Evidently, there is a hedonic shift.

There are obviously many features of a food that might
serve as the effective conditioned stimulus in hedonic shift
learning. The rat might come to like the hardness, chew
iness, texture, or temperature of a food in addition to,
or instead of, its taste per se. However, recent work on
potentiation (Rusiniak, Hankins, Garcia, & Brett, 1979)
suggests that taste has a privileged place among the differ
ent sensory properties. Taste is first and foremost of the
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sensory dimensions to be conditioned negatively .
Moreover, when other dimensions are conditioned, it is
because those dimensions are "potentiated" by taste. In
the present study, we associated a distinctive taste with
a sugar solution, and then tested for the preference of that
taste when it was presented in a quite different format,
in rat chow.

MEmOD

Subjects
The animals were 8 male Long-Evans rats with a mean weight of

376g. They were housedindividually in hanging meta1 cagesin a vivar
ium where the lights went on at 0800 h and off at 2000 h. Except as
noted below, they were fed 12 g of Wayne Lab Blox daily at 0830 h.
Water was freely available except during conditioning and testing.

Flavored Solutions and Chows
Conditioning and test solutions were flavored with cherry or grape

unsweetened Kool Aid (General Foods). One 4-g package was dissolved
in 1,600 mI of tap water. The flavored sucrose solution was prepared
by adding either cherry or grape water to 60 g of sucrose (C&H brand
table sugar) to make 400 mi. This yielded a 15% w/v solution . Thesac
charin (sodium saccharin , Sigma Chemical Co .) solutions were prepared
in the same manner, but the concentration was . 10% w/v . Flavored test
chows were prepared by adding cherry- or grape-flavored water to pow
dered chow, 50% w/v. TIleconcentration ofKool Aid flavors was dou
bled to overcome the inherent taste of the chow .

Conditioning solutions were made fresh daily 1 h before presenta
tion to the rats and allowed to stand at room temperature during that
hour. Solutions were delivered to the rats via 250-ml glass bottles with
rubber stoppers and metal spouts. The flavored mash was presented in
wide-mouth 50-mI glass jars. Solutions were attached by springs to the
center of the fronts of the cages, and the jars of mash were placed on
the floors inside the cages .

Procedure
Upon arrival in the lab, the rats were weighed and placed in their

home cages. For the next 7 days they hadwater ad lib and were given
12 g of chow at 0830 h. On Day 1 of conditioning, water was replaced
by grape-flavored saccharin for half the rats and cherry-flavored sac
charin for the other half. On Day 2 at 0800 h the saccharin bottleswere
removed, the daily 12-g food ration was presented, and at 0830 h each
rat was presented with the opposite flavored sugar solution. The amount
of sugar solution made available to a rat was equal to what it had con
sumed of the saccharin solution the day before. This yoking procedure
was used to keep the amount of exposure to each flavor constant for
each rat. Conditioning followed this alternating procedure for 8 days,
with every odd day being a replication of the first, and every even day
a replication of the second. Thus each rat hadequalexperience with
saccharin and sugar solutions, and equal experience with cherry and
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RESULTS AND DISCUSSION

Figure 1. Mean intakes during conditioning and testing. During
conditiooing, liUO"08t and saocbarin lIOIutiom were yoked. so tbe lines
Iall on top 01 each other. Intake 01 tbe sucrose-paired ftavor and
intake 01tbe saa:barin-pBire flavor during tbe testsare repraented
by the light bars and the dark bars, respectively. Vertical lines are
standard errors 01 tbe means.

expectancy explanations that could be used to account for
preference learning without invoking any hedonic or in
centive motivation concepts ; however, we would like to
disregard all of them. Although terms such as caloric ex
pectancy are useful in explaining data, they make no con
tact with the rat. What does seem reasonable is that the
rat , because of its conditioning history, comes to like the
flavor that has predicted calories. Explanations based on
conditioned expectancies cannot account for the results
of the chow test in the present experiment. The rats have
no paucity of experience with chow. They eat it every
day. If our conditioning procedure results in an expec
tancy about the consequences of ingestion, then it would
already have such an expectancy about chow. During the
test both jars contained chow; hence, flavor cues would
be redundant.

If we view the conditioning process as resulting in a
positive hedonic shift for the calorie-paired flavor, then
It all becomes clear. The rat eats more of the flavored
chow in the test because the flavor has hedonic value; the
rat likes it.

We propose that cholecystokinin (CCK) mediates
hedonic shift learning. Waldbillig andO'Callaghan (1980)
argued that CCK, the neuropeptide that controls (among
other things) stomach emptying (Brener, Hendrix, &
McHugh, 1983; Moran & McHugh, 1982) primarily via
receptors located on the pyloric sphincter and the distal
gastric antrum (McHugh & Moran , 1986), may be the
physiological stimulus that controls alliesthesia (Cabanac,
1971). Cabanac coined the term alliesthesia to account
for the reduction in pleasantness ratings given to sucrose
solutions following their ingestion.

Information about CCK actions at the duodenum may
be integrated at higher levels to reduce incentive motiva
tion and in this way bring about the end of a meal.
Cholycystokinin receptors migrate distally via the vagus
(Smith, Jerome, Cushin, Etemo, & Simansky, 1981)
toward the gut. These receptors seem to serve a sensory
function . This sensory information is transferred via the
vagus to the nucleus tractus solitaris (NTS), then to the
paraventricular nucleus (PVN) . Crawley, Kiss, and
Mezey (1984) made sections all along this sensory route
to the central nervous system (CNS) and disrupted the be
havioral satiety effects of CCK at every step. The highest
concentrations of CCK receptors in the CNS are in the
cerebral cortex (Baile, McLaughlin, & Della-Fera, 1986).
Additionally, the PVN, dorsomedial nucleus, and ven
tromedial nucleus of the hypothalamus are high in CCK
receptors (Baile et aI., 1986; Loren, Alumets, Hakanson,
& Sundler, 1979). The hypothalamus has long been im
plicated in motivational functions (Kupfennann, 1981;
aids & Milner, 1954). Lesions of the dorsomedial nucleus
of the hypothalamus block the suppression effects on meal
size evident when CCK is administered in the peritoneal
cavity (Bellinger & Bemardis, 1984), and thus may be
acting directly on hypothalamic motivational controls. In
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The intake data from the chow test were subjected to
a repeated measures analysis of variance ; the data from
the two-bottle flavored water tests were combined and
tested by a repeated measures analysis of variance for fac
torial designs (Edwards, 1985). Mean intakes during con
ditioning and tests , collapsed across flavors, are shown
in Figure I. During the 3Q-min chow test, the flavor
paired with calories in conditioning was preferred [F( I ,7)
= 6.84, p < .05J. The results of the two-bottle flavored
water tests were essentially a replication of the chow test:
the preference was for the flavor paired with calories
[F(l,7) = 11.95, p < .02J.

The rats learned to prefer the flavor paired with calories
in conditioning, and the preference manifested itself in
both tests regardless of the test conditions . Because the
details of the consummatory responses themselves were
different in the two tests, lapping versus chewing, it seems
clear that response topography was not being conditioned.

One might suppose that the taste of the calorie-paired
flavor results in a conditioned expectancy of caloric
benefit, or of positive postingestional effects. Very sim
ply, perhaps the rat learns that one flavor means food and
that the other does not. There are a variety of conditioned

grape flavors . Following conditioning, all rats had the usual 12 g of
chow andwater ad lib for 24 h. The next day at 0800 h, water was re
moved andeach rat was presented with the two jars of flavored mash
for 30 min. Spillage was collected , and the amount consumed of each
flavor was calculated. Tbe rats were then placed on ad-lib chow and
water for 3 days . This was followed by a 3O-min two-bottle preference
test between cherry- andgrape-flavored water . The rats were then fed
12 g of chow andthe unflavored water was returned; the following day
at 0800 h, the second 3O-min two bottle preference test between cherry
and grape water ensued .



sheep, the suppressive effects of CCK are related to the
amount of deprivation the animals are under. In other
words, the more motivated the sheep, the more CCK is
required to get equal suppression of intake (Baile et al.,
1986). Additionally, CCK antiserum delivered into the
lateral ventricles increases feeding in sheep (Della-Fera
& Baile, 1984). Thus, it appears that CCK interacts with
motivation.

Since CCK appears to interact with central motivational
controls, perhaps a flavor acquires a positive hedonic
value during conditioning because its ingestional conse
quences produce a duodenal CCK response. Then , be
cause of its acquired hedonic value, that flavor is preferred
on future encounters. McHugh and Moran (1986), for ex
ample, convincingly showed that loading the stomach with
sugar solution triggers the CCK system. If, after condi
tioning , the flavor comes to serve as a label for the ca
loric solution, then it could elicit a conditioned CCK
response . More research is needed to ascertain the con
ditionability of the CCK response. There is some evidence
that learning does occur. McHugh and Moran (1981)
reported that a xylose load resulted in the typical CCK
modulation of gastric emptying in their monkey, but only
on the first trial. On succeeding days, xylose was emp
tied at the same rate as saline.

In summary, we propose a model of learned flavor
preferences that are modulated by incentive motivation .
The physiological stimulus that produces shifts in hedonic
value, or incentive, is the integration of the reflexive CCK
response in the periphery. We hypothesize that the ac
tions of this reflex are monitored centrally and integrated
at the hypothalamus along with sensory information about
the taste of the flavor, and that together they determine
the hedonic value of the flavor. Probably any nutritive
substance that brings about this reflex will get this motiva
tional system going. Although the model may seem coun
terintuitive in that CCK is putatively a satiety hormone,
we propose that CCK has both short- and long-term ef
fects. The short-term effects are well-documented and
serve to activate the motivational state generally described
as satiety. The long-term effects are not well-documented,
although perhaps the present experiment makes a start.

How can CCK both reduce hedonic value within a meal
and increase hedonic value across meals? Booth (1972)
argued that highly satiating foods are preferred over less
satiating foods. We concur with that notion. We believe
that through a conditioned reflexive release of CCK in
the periphery and the activation of directly related CNS
structures, an animal learns to prefer flavors paired with
calorie sources. We envision a system in which, through
learning, anything that predicts the CCK response will
have high incentive value initially. This accounts for the
initiation of the meal. As the CCK response occurs due
to the food's actually arriving in the duodenum, CCK
receptors on the vagus are occupied, and this action leads
to a within-meal decrease in motivational value. As in-
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centive value for the flavor decreases , the meal is ter
minated .

A number of predictions can be made from this model.
Waldbillig and Bartness (1982) reported that the suppres
sive effects of CCK were directly related to the caloric
density of a sucrose solution. Ifour model were correct,
then learned preferences should also covary directly with
both caloric density and the magnitude of the CCK
response . There is a bit of evidence to support this no
tion. Mehiel and Bolles (1984) reported that when two
solutions did not differ in caloric value, there was no
learned preference for a flavor paired with one over the
other. This was true even when either solution would con
dition a preference when contrasted with a noncaloric so
lution. Additionally, when flavors are paired with two
chows, one of which is more calorically dense than the
other, rats prefer the dense-paired flavor in a test (Bolles
et al., 1981). However, the proper experiments have not
yet been done to examine critically the relationship be
tween preference, caloric density, and the CCK response.
The model also accounts for the decrement of preference
found when rats are tested sated (Fedorchak & Bolles,
1987), as the state of satiation should reduce incentive
value of a target flavor .

Many years ago Young (1948) said "rats take what they
need to maintain homeostasis .. . and take what they like
regardless of need" (p. 319). If the CCK mechanism that
precedes caloric repletion causes hedonic shift learning,
then all the rat needs to do is eat what it likes. The calories
will take care of themselves.

REFERENCES

BAILE, C. A., McLAUGHUN, C. L., &. DI!LLA-FI!RA, M. A. (1986).
Roleof cholecystokinin andopioidpeptidesin controlof food intake.
Physiological Reviews, 66, 172-234.

BI!LUNGI!R, L. L., &. BI!RNARDIS, L. L. (1984). Suppressionof feed
ing by cholecystokinin but notbombesinis attenuatedin dorsomedial
hypothalamic nuclei lesioned rats. Peptides, S, 547-552.

BoLLES, R. C., HAYWARD, L.. &.CRANDALL. C. (1981). Conditioned
taste preferences based on caloric density. Journal of Experimental
Psychology: Animal Behavior Processes. 7. 59-69.

BooTH, D. A. (1972). Conditionedsatiety in the rat. Journal ofCom
parative & Physiological Psychalogy, 81, 457-471.

BooTH. D. A. (1982). Normalcontrol of omnivore intakeby taste and
smell. In J. Steiner & J. Ganchrow (Eds .), The determination ofbe
havior by chemical stimuli. ECRO Symposium (pp. 233-243). lon
don: Information Retrieval.

BRENI!R. W., HI!NDRIX. T. R., &.McHUGH. P. R. (1983). Regulation
of the gastric emptying of glucose. Gastroenterology, 65, 76-82.

BRESUN. P., DAVIDSON, T., &.GRILL, H. (1987, April). Conditioned
changes in rat taste reactivity to normally avoided taste stimuli as
a result ofpairings with a normally preferred taste stimulus. Paper
presented at the 58th Annual Meeting of the Eastern Psychological
Association, Arlington, VA .

CABANAC, M. (1971). Physiological role of pleasure. Science. 173,
1103-1107.

CAPAWI, E., CAMPBI!LL, D. H.• SHI!FFI!R, J. D., &. BRADFORD, J. P.
(1987). Conditioned flavor preferencesbased on delayedcaloriccon
sequences. Journal of Experimental Psychology: Animal Behavior
Processes, 13. 150-155.



462 MEHIEL AND BOLLES

CRAWFORD, D., '" BAKER, T . B. (1982) . Alcohol dependence and taste
mediatedlearning in the rat . Pharmacology, Biochemistry &:Behavior,
16, 253-261.

CRAWLEY, J . N., KIss, J. Z ., '" MEZEY , E. (1984) . Bilateral midbrain
transection blocks the behavioral effects of cholecystokinin on feed
ing and exploration in rats . Brain Research, 322, 316-321.

DEEMS, D. A., OETnNG, R. L., SHERMAN, J . E., '" GARCIA, J . (1986).
Hungry, but not thirsty, rats prefer flavors paired with ethanol. Phys
iology &: Behavior, 36, 141-144 .

DELLA-FERA, M. A., '" BAILE, C . A. (1984). Control of feed intake
in sheep. Journal of Animal Science , 59 , 1362-1368 .

DEUTSCH, J . A., '" WALTON , N. Y. (1977) . A rat alcoholism model
in a free choice situation. Behavioral Biology, 19, 349-360.

EDWARDS, A. L. (1985). Experimental design in psychological research
(5th ed .) . New York : Harper & Row .

FEDORCHAK, P. M., '" BoLLES, R. C . (1987). Hunger enhances theex
pression of calorie- but not taste-mediated conditioned flavor prefer
ences. Journal of Experimental Psychology: Animal Behavior
Processes, 13, 73-79 .

FEDORCHAK, P. M., '" BoLLES, R. C . (1988) . Nutritive expectancies
mediate cholecystokinin's suppression-of-intake effect. Behavioral
Neuroscience, 102, 451-455 .

HAYWARD, L. (1983) . The role of oral and postingestional cues in the
conditioning of taste preferences based on differing caloric density
and caloric outcome in weanling and mature rats . Animal Learning
&: Behavior, 11, 325-331.

KUPFERMANN, I. (1981) . Hypothalamus and limbic system: n. Moti
vation. In E. Kandel & J. H . Schwartz (Eds .) , Principles ofneural
science. New York : Elsev ier/North-Holland.

LoREN, I. , ALUMETS, J., HAKANSON , R., '" SUNDLER, F . (1979). Dis
tribution of gastrin and CCK-like peptides in rat brain: An im
munocytochemical study . Histochemistry, 59 , 249-257.

McHUGH, P. R., '" MORAN, T . H. (1981) . Distinctions among three
sugars in their effects on gastric emptying and satiety . American Jour
nal ofPhysiology, 241 (Regulatory Integrative Comparative Physiol
ogy, 10), R25-R30.

McHUGH, P. R., '" MORAN, T . H. (1986) . The stomach, cholecystoki
nin, and satiety . Federation Proceedings, 45, 1384-1390.

MEHIEL, R., '" BoLLES, R. C . (1984) . Learned flavor preferences based
on caloric outcome. Animal Learning &: Behavior, 12,421-427 .

MORAN, T . H ., '" McHUGH, P. R. (1982) . Cholecystokinin suppresses
food intake by inhibiting gastric emptying. American Journal ofPhys
iology, 242 (Regulatory Integrative CompoPhysiol. II), R491-R497.

OLDS, J., '" MILNER, P. (1954) . Positive reinforcement produced by
electrical stimulation of septa1 area and other regions of rat brain . Jour
nal of Comparative &: Physiological Psychology, 47, 419-427 .

RUSINIAK, K. W., HANKINS, W. G., GARCIA, J., '" BRETT, L. P. (1979) .
Flavor- illness aversions : Potentiation of odor by taste in rats . Be
havioral &: Neural Biology, 25, 1-17.

SIMBAYI, L. C., BoAKES, R. A., '" BURTON, M. J . (1985) . Acqu ired
preferences for flavours mixed with nutritive and non-nutritive sweet
solutions. Neuroscience Letters, 22(Suppl.), S158 .

SIMBAYI, L. C . , BoAKES, R. A., '" BURTON, M. J . (1987) . Can rats
learn to associate a flavour with the delayed delivery of food? Appe
tite, 7, 41-53 .

SMITH, G. P. , JEROME, C ., CUSHIN, B. J., ETERNO, R. , '" SIMANSKY ,
K. J . (1981) . Abdominal vagotomy blocks the satiety effect of
cholecystokinin in the rat. Science, 213 , 1036-1037.

WALDBILUG, R. J., '" BARTNESS, T . J . (1982). The suppression of su
crose intake by cholecystokinin is scaled according to the magnitude
of the orosensory control over feeding . Physiology &: Behavior, 28 ,
591-595 .

WALDBILUG, R. J., '" O'CALLAGHAN , M. (1980) . Hormones and
bedonics, cholecystokinin and taste : A possible behavioral mechanism
of action. Physiology &: Behavior, 25 , 25-30.

YOUNG, P. T . (1948). Appetite, palatability and feeding habit: A criti
cal review. Psychological Bulletin , 45, 289-320.

ZELLNER, D. A., BERRIDGE, K. C ., GRILL, H. J., '" TERNES, J. W.
(1985). Rats learn to like the taste of morphine . Beha vioral Neuro
science, 99, 290-300.

(Manuscript received for publication February 12, 1988.)



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated v2 300% \050ECI\051)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /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 false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /Warning
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /Warning
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /Warning
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /PDFA1B:2005
  ]
  /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 (sRGB IEC61966-2.1)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<


    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>



    /HUN <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 6.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200036002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 6.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>


    /SKY <>

    /SUO <>
    /SVE <>
    /TUR <>

    /ENU <FEFF004a006f0062006f007000740069006f006e007300200066006f00720020004100630072006f006200610074002000440069007300740069006c006c0065007200200039002000280039002e0034002e00350032003600330029002e000d00500072006f006400750063006500730020005000440046002000660069006c0065007300200077006800690063006800200061007200650020007500730065006400200066006f00720020006f006e006c0069006e0065002e000d0028006300290020003200300031003100200053007000720069006e006700650072002d005600650072006c0061006700200047006d006200480020>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.276 841.890]
>> setpagedevice




