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slaughter traits and meat quality
of the Danube White Breed and its crosses

Badania poréwnawcze nad uzytkowoscia tuczna, rzezna i jakoScia migsa Swin
rasy dunajskiej biatej oraz mieszancow z jej udziatem

Summary. The Danube White is a genuine, contemporary breed of pigs in Bulgaria. It came into
being in the basin of the Danube but research related to its appearance and improvement was
conducted at the Agricultural Institute in Shumen. The breed was obtained as a result of many
crossing variants of the Bulgarian White, Large White, Landrace, Hampshire and Pietrain pigs, as
well as one synthetic line. The obtained population of animals was exposed to high selection and
careful assortment of the parental couple. A scientific experiment comprising 21 pigs, divided into
two groups, was carried out. The groups had the following origin: I* group — pure-bred pigs from
the Danube White breed (DW), 11" group — crosses [ DW x J(LW x L)] of the Danube White
sows mated by boars crosses of the breeds Large White (LW) x Landrace (L) of English origin.
The slaughter characteristics of carcass established higher meat content in the crosses’ carcass
compared to the pure-bred pigs. The measurements of the right half found that this superiority was
connected with a higher percentage of meat 4.36% (P < 0.05) and less backfat 799 g (P < 0.01).
The same trend was established with regard to the separate parts of the half carcass, where the
meat content of the chest part is higher by 84 g and the backfat is less by 462 g (P < 0.01). The
measurements in the waist part show a significantly lower fat content in the crosses 363 g
(P <£0.01). The meat quality of the animals of both origins has a high content of intramuscular fat
and optimal processing opportunity.
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INTRODUCTION

Selection in pig-breeding as well as the different hybridization schemes are directed
to increasing the quantity of lean meat in carcass and improving of its palatability re-
spectively. On the other hand a number of authors have established that selection di-
rected to increasing the percentage of meat in carcass negatively influences the intra-
muscular fat content, juiciness and tenderness of meat [Cameron et al. 1999; Lonergan et
al. 2001].

The meat quantity as well as the type of muscular fibers depend on the choice of
animals for mating i.e. on the individual’s genotype [Ruusunen and Puolanne 1997,
Brocks et al. 1998, Falkowski ef al. 2006, Krasnowska and Salejda 2008], on environ-
mental influence [Andersen and Henriksson 1977, Petersen et al. 1997], on feeding
[Esse'n-Gustavsson and Jensen-Waern 1993, Karlsson et al. 1994], and on movement
[Petersen et al. 1998].

Pigs from the Danube White breed are characterized by comparatively good meat
quality, but with high fat content in carcass [Szostak et al. 2004, Nakev et al. 2009]
which necessitated the implementation of this investigation.

The objective of the investigation was to establish the fattening ability, slaughter
traits, and meat quality of the Danube white breed and its crosses.

MATERIAL AND METHODS

A scientific experiment comprising 21 pigs — total, divided into two groups, was car-
ried out. The pigs from each group came from four unrelated litters. Pigs was born in the
same ferm. The groups had the following origin: I** group (n = 10) — pure-bred pigs from
the Danube White breed (DW), II"® group (n = 11) — crosses [¢ DW x J(LW x L)] of
Danube White sows mated by boars crosses of the breeds Large White (LW) x Landrace
(L) of English origin.

The investigation was carried out at the Experimental Base of the Agricultural Insti-
tute during the period 2007-2008. The pigs from both groups were equalized by sex, age
and live weight. The trial began at 30.4-30.5 kg and finished at 100 kg. The trial was
divided into two sub-periods as follows: sub-period I** up to 60 kg and sub-period 1"
from 60 kg to 100 kg. The animals were raised in individual pens and were fed dry meals
for the respective category. During sub-period I the animals were fed standard com-
pound feed according to BDS 64296 containing 17.27% crude protein, 0.93% lysine,
0.77% calcium and 0.59% phosphorus. During sub-period II" compound feed was used
which chemical composition is shown in Table 1.

After reaching 100 kg live weight the pigs were slaughtered and cooled for 24 hours.
Slaughter analysis was conducted by a test procedure described in the Rules for breeding
value estimation, production and classification of pigs for breeding purposes [1996].
Meat quality was examined by physical-chemical analysis of Musculus Longisimus
Dorsi (MLD) samples.
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Table 1. Composition and nutrient content in 1 kg compound feed for pigs over 60 kg live weight
Tabela 1. Sktad mieszanki i warto$¢ pokarmowa 1 kg mieszanki przeznaczonej dla swin
o masie ciala okoto 60 kg

Ingredients — Sktadniki Content — Zawartos$¢
Wheat, kg
Pszenica, kg 49.30
Barley, kg 3720

Jeczmien, kg
Sunflower meal, kg

Poekstrgkcyjpa $ruta stonecznikowa, kg 11.20
E?;;Ezflﬁglysme’ kg 0,30
Premik, kg 050
Keedn b 120
g?’)llti(ij%henna, kg 0.30
Eztzi:lt,lfig 100.00

1 kg compound feed contains: — 1 kg mieszanki zawiera:
Metabolizable energy, kcal/MJ

Energia metaboliczna, kcal/MJ 12.81
Crude protein, g
Biatko ogélne, g 1320
Crude fat, g

17.5
Thuszcz surowy, g
Crude fiber, g
Widkno surowe, g 554
Lysine, g 7.1
Lizina, g
Methionine + cystine, g 48
Metionina + cystyna, g )
Tryptophane, g 17
Tryptofan, g )
Threopme, g 42
Treonina, g
Calcium, g
Wapn, g 32
Phosphorus, g 6.5
Fosfor, g )

RESULTS

The results characterizing the fattening abilities showed values at short range for the
traits studied (Tab. 2). There was a trend towards insignificantly higher gain and lower
feed conversion ratio in the pure-bred pigs compared to the crosses and the feed intake
was a little bit higher respectively.
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Table 2. Characteristic of the fattening ability of pure-bred pigs and crosses
Tabela 2. Charakterystyka uzytkowosci tucznej $win czystorasowych i mieszancoéw

Danube White Crossem
Traits Dunajska biata (DW) Mieszance QDW J(LW x L)
Cechy n=10 n=11

X E C X E C

Feed intake per day-I
sub-period, kg

Dzienne zuzycie paszy

w I okresie, kg

Feed conversion per 1 kg
gain- [ sub-period, kg

Zuzycie paszy na 1 kg przyro-
stu w I okresie

Average daily gain- [
sub-period, kg

Sredni przyrost dobowy

w I okresie, kg

Feed intake per day-II
sub-period, kg

Dzienne zuzycie paszy w 11
okresie, kg

Feed conversion per 1 kg
gain- II sub-period, kg
Zuzycie paszy na 1 kg
przyrostu w II okresie, kg
Average daily gain- II
sub-period, kg

Sredni przyrost dobowy

w II okresie, kg

Feed intake per day for the
whole trial period, kg
Dzienne zuzycie paszy za caty
okres tuczu, kg

Feed conversion per 1 kg gain
for the whole trial period, kg | 5 ¢4y |y ¢ | 549 3.678 2.9
Zuzycie paszy na 1 kg przyro- 9.92
stu za caly okres, kg
Average daily gain for the
whole trial period, kg
Sredni przyrost dobowy
za caly okres, kg

2015 | 1.5 | 4.83 1.907 2.6 8.84

3119 | 22 | 7.29 3.048 2.6 8.94

0.649 | 2.6 | 8.73 0.630 34 11.90

3.074 | 0.8 | 2.79 3.054 1.0 3.35

4171 | 2.6 | 8.57 4.251 3.6 12.31

0.742 | 2.6 | 848 0.727 33 11.40

2517 | 1.2 | 394 2471 14 4.89

0.693 | 1.5 | 4.83 0.677 2.7 9.42

The slaughter carcass traits established higher meat content in the crosses’ carcass
compared to the pure-bred pigs (Tab. 3). It became clear from the results that the meas-
urements of right half of the crosses compared to the pure-bred pigs were characterized
by higher percentage of meat 4.36% (P < 0.05) and lower fat content 799 g (P < 0.01).
The same trend was established with regard to the separate parts of the half as to the
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chest part the meat content was higher by 84 g, and fat content was lower by 462 g
(P <0.01). The measurements of the chest part showed significantly lower fat content in

the crosses by 363 g (P <0.01).

Table 3. Slaughter characteristic of carcass
Tabela 3. Charakterystyka rzezna tuszy

Danube White C.rosse’s S1gplﬁcance
. . . Mieszance of differences
Traits Dunajska biala (DW) |y (1w | Roéznice
Cechy n=10 n=11 statystyczne
X E C X E | C
1 2 3 4 5 6 | 7 8
Carcass weight, kg 69.251 | 0.8 | 2.62 |67.559| 1.2 |4.11 1.742
Masa tuszy, kg
— -
f/larcass weight, % 70011 | 0.7 | 2.39 |68.227| 0.9 |3.12| 2.243
asa tuszy, %
Slaughter length, cm 79.909 | 1.0 | 3.44 |80.542| 0.4 |1.44| -0.709
Dhugo$é tuszy, cm
Right half, kg 34722 | 0.8 | 2.73 [33.842| 1.2 | 4.01 1.812
Prawa pottusza, kg
Right half = meat kg 22860 | 1.7 | 5.75 [23.780| 2.3 | 7.82| -1.378
Prawa pottusza — migso, kg
: — X -
Right half = meat, % 65856 | 1.7 | 5.63 |70213| 1.6 [543 | -2.778
Prawa pottusza — migso, %
Right half - fat, kg 11.861 | 3.5 | 11.66 [10.062] 3.3 [11.59| 3.358"
Prawa pottusza — stonina, kg
: —— -
Right half - fat, % 34.144 | 33 |10.86 |29.787| 3.7 [12.79] 2778
Prawa pottusza — stonina, %
Chest part, kg 4875 | 3.4 | 1139|4497 | 32 [11.20]  1.700
Czg$¢ piersiowa, kg
Chest part meat, kg 2986 | 3.2 | 1051 |3.070 | 40 [13.98] -0.539
Cze$¢ piersiowa — migso, kg
Chest part fat, kg 1889 | 5.0 | 1654 | 1427 | 6.4 [22.18] 3.514™
Czg$¢ piersiowa — stonina, kg
Waist part, kg 3895 | 2.4 | 7.86 |3.545 |32 [11.24] 2379
Czgs$¢ ledzwiowa, kg
Waist part meat, kg 2485 | 3.7 | 12.14 | 2498 | 40 |14.01| -0.091
Czg$¢ legdzwiowa — migso, kg
Waist part fat, kg . 1410 | 54 | 18.03 | 1.047 | 63 |21.90| 3.586™
Cze$é¢ legdzwiowa — stonina, kg
Fat depth in point C, mm 16545 | 75 | 2483 |14.167| 8.1 [27.89] 1413
Grubos¢ stoniny w punkcie C, mm
Fat depth in point K, mm 16545 | 82 |27.35 [13.500( 112 |38.75| 1497
Grubosc stoniny w punkcie K, mm
Fat depth in point L;, mm 23182 | 62 | 2058 |20250| 4.6 |1578]  1.716
Grubos¢ stoniny w punkcie L, mm
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cd. tab. 3

1 2 3 4 5 6 7 8
Fat depth in point L; mm
Grubo$¢ stoniny w punkcie L;, mm

23.182 | 6.2 | 20.58 [20.250| 4.6 [15.78 1.716

Fat depth in point L,, mm

Gruboéé stoniny w punkcie Ly, mm 18.636 | 7.3 |24.15|17.333| 6.2 |21.35 0.755

Fat depth in point L;, mm

Grubosé stoniny w punkcie Ly, mm 25.091 | 6.5 | 21.50 [21.833| 4.5 |15.73 1.711

Average fat depth from
3 measurements, mm 24364 | 5.1 16.82 [22.777| 5.2 |17.97 0.928
Srednia z 3 pomiar6w, mm

Average fat depth from
§ measurements, mm 25586 | 4.9 | 16.34 [23.602| 4.8 [16.70 1.168
Srednia z 5 pomiarow

Fat depth £ CKL,, mm
Grubos$¢ stoniny z CKL,, mm

51.727 | 6.7 | 22.31|45.000| 7.5 |26.05 1.386

Area of longisimus dorsi, cm’
Powierzchnia m. longisimus 40.018 | 2.8 | 9.24 |39.375] 4.5 [15.60 0.307
dorsi, cm®

Front ham, kg
Lopatka, kg

Front ham — meat, kg
Lopatka — migso, kg
Front ham — fat, kg
Lopatka — slonina, kg
Real ham, kg
Szynka, kg

Meat in ham, kg
Migso w szynce, kg

4.555 26 | 876 | 4859 | 2.6 |9.13 -1.731

3.659 | 3.1 1039|3964 |32 |11.18 -1.775

0.896 | 3.8 |12.59 | 0.896 | 3.8 {13.30 0.146

7590 | 22 | 7.21 | 7.479 | 2.0 | 7.08 0.493

5585 | 22 | 7.14 | 5.657 | 2.9 |10.10 -0.354

Fat in ham, kg

. 2.005 | 6.1 |20.37| 1.821 | 4.2 |14.39 1.267
Stonina w szynce, kg

*P <0.05,**P <0.01, ***P <0.001

The traits of economic importance such as longissimus dorsi area, meat content of
loin, neck part and real ham, did not significantly differentiate for both groups. With
regard to the fat thickness there was a trend to thinner backfat in the crosses of all measure-
ments and the most important difference was for the backfat thickness Y, CKL, (6.7 mm).

The crosses surpassed the pure-bred pigs in the inferior carcass parts too: flare fat
was lighter by 385 g (P < 0.05), abdomen meat was higher by 310g (P < 0.05) and weight
of shin and its meat content were higher by 172 and 152 g (P < 0.01) respectively.

The physical-chemical analysis of animals’ meat of both origins had excellent palat-
ability (high content of intramuscular fat) and optimal possibilities of processing
(Tab. 4). However, there is a trend towards worsening of the palatability of meat and its
juiciness respectively in pigs subject to crossing. This trend is expressed by lower intra-
muscular fat content by 0.4%. For the same category of animals the traits characterizing
meat processing were lowered: losses at boiling (2%), losses at roasting (1%) as well as
water holding capacity (0.45%).
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Table 4. Physical-chemical analysis of Musculus Longisimus Dorsi
Tabela 4. Wyniki analizy fizykochemicznej Musculus Longisimus Dorsi

Danube White Crosses
Traits Dunajska biata (DW) Mieszance DW x (LW x L)
Cechy n=10 n=11
x E C x E C
0,
gzgof’ 73.501 | 0.3 | 099 | 74.141 | 04 1.31
s /0
0,
??Ltl’SZ/ZZ o 4.281 4.4 | 14.49 3.889 7.3 25.24
, /0

Mineral traces, %

Sktadniki mineralne, %

Protein, %

Biatko, %

Water holding capacity (WHC),%

1.162 1.7 5.55 1.126 1.6 5.71

21.056 | 1.3 4.32 20.844 1.4 4.70

Woda swobocina, % 31497 | 1.4 | 464 | 31.139 1.1 3.89
H, 6.177 | 0.7 | 240 | 6.259 0.4 1.44
o, 5928 | 04 | 126 | 5.957 0.7 2.36
Colour, nm 22973 | 3.0 | 10.00 | 24.452 2.8 9.74
Kolor, nm

Loss at boiling, %

Straty przy gotowaniu, %

Loss at roasting, %

Straty przy pieczeniu, %

Muscular fiber thickness, mm
Grubos$¢ widkien mig§niowych, mm

42273 | 24 7.92 44.167 2.2 7.47

47545 | 2.1 7.06 46.583 L5 5.30

42.880 | 3.8 | 12.61 | 42.299 2.7 9.33

Meat color of MLD sample as well as its acidity were in optimal limits for the ani-
mals of both groups.

The trait variation for both origins was in low limits. The values characterizing the
backfat measurements and the fat content with regard to the meat quality traits were with
high variation. The accuracy index was also in low limits, which showed a representative
sample following the trend of variation coefficients.

DISCUSSION

The fattening ability of pigs from both origins did not show significant differences.
However, we should emphasize that the objective of the exact trial that we carried out
was to investigate mainly the slaughter qualities, while regarding the fattening ability,
regardless of the representative results (E), the differences between both origins have not
been significant. In one of our previous studies [Apostolov 2010] comprising a larger
sample of animals n = 960, we established that the growth rate of crosses was higher
with determination coefficient R = 0.620. According to Kulisiewicz et al. [1995] the
crosses having 50% blood from the Duroc breed are characterized by worsened traits
compared to the pure-bred pigs from the Pietrain breed.
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With regard to some slaughter traits we established significantly better results for the
crosses, while the meat quality traits were in favour of the pure-bred animals. In a study with
alive animals of the same origins, measured by Piglog 105 at 90 kg live weight, we estab-
lished similar results and significantly higher meat percentage in the crosses compared to the
pure-bred pigs with high values of the determination coefficient R = 0.822 [Apostolov 2010].
In a similar study Daszkiewicz et al. [2005] reported that the higher fat content in meat in-
creased its marbling, crude protein and ash content. The same authors emphasize that when
the intramuscular fat content of meat is higher by 3%, palatability, juiciness, and tenderness
are improved. A number of authors have established in their studies that the increase in in-
tramuscular fat content really improves palatability, but also increases the total fat content in
carcass [Castell ez al. 1994, Goerl et al. 1995, Blanchard et al. 1999].

CONCLUSIONS

The animals’ origin in this study did not significantly influence the growth rate and
feed conversion.

The weight measurements of right half as well as the measurements in its separate
parts (chest and waist) show that the pigs [ DW x $(LW x L)] significantly exceed the
pure-bred pigs (DW).

The animals’ meat of both origins has high intramuscular fat content and optimal
possibilities of processing.
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Streszczenie. Rasa dunajska biata jest rodzima, wspotczesna rasa swin w Bulgarii. Powstata
w dorzeczu Dunaju, ale prace badawcze zwiazane z jej powstaniem i doskonaleniem prowadzono
glownie w osrodku badawczym Instytutu Rolnictwa w Szumen. Zostata uzyskana jako rezultat
krzyzowania réznych ras: rasy bulgarskiej bialej, wielkiej biatej angielskiej, landrace, hampshire
i pietrain oraz jednej linii syntetycznej. Uzyskano populacj¢ zwierzat, w ktorej prowadzono ostra
selekcje i staranny dobor par rodzicielskich. Przeprowadzono badania na 21 szt. prosiat podzielo-
nych na dwie grupy w zaleznosci od ich pochodzenia: I grupa — czystorasowe prosigta rasy dunaj-
skiej biatej, II grupa — mieszance pochodzace z krzyzowania loch rasy dunajskiej biatej z knurami
mieszancami wielka biala x landrace (angielska hodowla). Charakterystyka cech rzeznych wyka-
zata wigksza zawarto$¢ migsa w tuszach mieszancéw w poréwnaniu z tuszami zwierzat czystora-
sowych. W prawych pottuszach korzystniejsze wyniki dotyczyly wigkszej zawarto$ci migsa:
4,36% (P < 0,05) i mniejszej zawarto$ci stoniny: 799 g (P < 0,001). Podobna tendencjg obserwo-
wano w wyrgbach podstawowych tuszy: w czgéci piersiowej udzial migsa byt wigkszy o 84 g,
a stoniny mniejszy o 462 g (P < 0,01). W czgsci lgdzwiowej tusz pochodzacych od mieszancow
stwierdzono istotnie mniejsza zawarto$¢ stoniny: 363 g (P < 0,01). Parametry charakteryzujace
jako$¢ migsa wieprzowego wskazuja, ze swinie o badanym pochodzeniu, zaréwno czystorasowe
jak i mieszance, charakteryzowaty si¢ bardzo dobrymi wtasciwosciami technologicznymi.

Stowa kluczowe: $winie, cechy tuczne, rzezne, jako$¢ migsa




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (None)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /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 524288
  /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 /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 2.00000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 2.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /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 600
  /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 (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org?)
  /PDFXTrapped /False

  /CreateJDFFile false
  /SyntheticBoldness 1.000000
  /Description <<
    /ENU (Versita Adobe Distiller Settings for Adobe Acrobat v6)
    /POL (Versita Adobe Distiller Settings for Adobe Acrobat v6)
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [2834.646 2834.646]
>> setpagedevice


