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ABSTRACT

The purposes of this study were to establish the scope of population groups to be set and nutrients to be included for
Codex Nutrient Reference Values (NRVs). Examination of a variety of documents and reports on the principles of sci-
entific evidence was gone through to choose representative groups from a variety of population groups and kinds of nu-
trients for setting Codex NRVs. Also, hearings from the groups of NRVs expertise has been formed and was gone through
by e-working process. The differences of food and foods being consumed in general and by specific population groups
and limited actual space on packages for food labeling were considered. This paper suggest the options on the scope of
population groups to be set and nutrients to be included for Codex NRVs on the basis of the above procedures. Also, the
advantages and disadvantages of these options are commented when the options are applied for establishment and revi-
sion of the Codex NRVs. (Korean J Nutr 2009; 42(2): 189~196)
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Table 1. Various opftions of selecting different populations as shown in the Summary of Recommendations from Various Authoritative

Scientific Reports and EWG members (CX/NFSDU 06/28/8)

Helsinki EC SCF, IOM Aus/NZ, EC SA USA
report 2003 report, 2004 2005 2006 2006 2006
6 to 12 months \Y \Y
1 to 3 years (13—36 months) v
1 through 3 years (13—47 months) \ \ \%
6 months to 3 years (6—36 months) v
6 months to 4 years (6—48 months) v
General population \Y \Y \Y \Y \Y \Y \Y
Pregnant and lactating women \Y \Y

Other age groups

7/12 months
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Table 2. Ages of different populations of dietary reference intakes of various countries

Japan USA VS Philippines Germ.on/ous’m'o/ Australia/NZ EU FAO/WHO Southeast Korea
(2005)  (1997—2005) (1991) (2002) Swggégnd (2004)  (1993)  (2001)  asia (2005) (2005)
Infants  0-5 0-5 Male, female 0-6 0-4 0-6 0-5 0-6 0-5 0-5
(month) 41, 6-11 0-3 6-12 4-12 712 6=11  7-11 611 6-11
4-6
7-9
9-12
Children  1-2 1-3 Male, female 1-3 1—4 1-3 1-3 1-3 1-3 1-2
(yean  3_g 4-8 1-3 4-6 4-7 4-8 4-6 4-6 4-6 3-5
4-6 7-9 7-10 7-10  7-9 7-9  6-8
Male, 6—7 9-13 7-10 10-12 10-13 9-13 11-14  10-18 10-12  9-11
f(‘j/’;‘;’r')e 14-18 11-14 13-15 13-15 14-18  15-17  19-50  13-14 12-14
10-11  19-30 15-18 16—18 15-19 19-30 18+ —65 16—18 1519
12-14  31-50 19-50 19-29 19-25 31-50 65+ 19-29 2029
15-17  51-70 50—59 30—49 25-5]1 -70 30-49  30-39
18-29 71+ 60-64 50—64 —65 70+ 50-59  40—49
30—49 65-74 65+ 65+ 60-65 50-64
50—69 74+ 65+  65—74
70+ 75+
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Codex Guidelines on Nutrition Labeling®] Reference
valuedl] #Hll 1988 Helsinki Report” ©]% Codex gui-
delines on nutrition labeling CAC/GL 2-1985 (Rev. 1-
1993)*"ellA 7179 =le], T4, vitamin A, vitamin D, vi-
tamin C, thiamin, riboflavin, niacin, vitamin Bg, folate,
vitamin Bjs, calcium, magnesium, iron, zinc, iodine,
copper$} selenium (°]& % copper$} selenium< 574
ftol WallAA] ko) ol sl NRVsE AAst5iom, &
A7A] o]ojA 231 9)t} (Table 3). 18y 20043 ol =
vitamin E, vitamin K, pantothenic acid, biotin, carote-
noids (beta-carotene, lutein, lycopene, boron, copper,
chromium, fluoride, manganese, selenium, vanadium,
choline, &4l H7}-3 A4k g2 Qu|7F 6-AAko] 3
7hejojol & JFhE AN oM, ofgtel] AFolut B
AE e Bed o+ Qlvke o s FrhEojof &
FUAE HAx, 7% OJ, ‘/P 'So] A= ek A4 7
G 712 ARA o

= AAska glot HlE

Table 3. Nutrient reference values (CODEX guidelines on nuftri-
tion labeling CAC/GL 2-1985,Rev. 1-1993)

Nutrient Value
Protein (g) 50
Vitamin A (xzg/d) 800
Vitamin D (zg/d) 5
Vitamin C (mg/d) 60
Thiamine (mg/d) 1.4
Riboflavin (mg/d) 1.6
Niacin (mg/d) 18
Vitamin B (mg/d) 2
Folate (1g/d) 200
Vitamin B, (zg/d) 1
Calcium (mg/d) 800
Magnesium (mg/d) 300
Iron (mg/d) 14
Zinc (mg/d) 15
lodine (1g/d) 150

Copper (mg/d) Value to be established

Selenium (xg/d) Value to be established
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Aol Sk ARl digt oz glo] ouA A% & 913t i T A
HlEE FAIStL Q) ol tish oA &9 o, g4 A

A HMAE leutein, choline, lycopene 5ol thajx = #18HA]
A7 FEIA S 50 NRVs AA o] 52814 9k
t} (Table 8).

] =] ] o] FZ=A] 0. J 2] [e) KN
oSl % Asje] 27BN & AT NRVs g L Do YIRS A o] @ A B
[}

2) vlehlsh #)4 DYFE AT 5 Ye A4

Table 4. International comparison of nutrient reference values for nutrition labeling in vitamins and minerals

Helsinki report (1988) CODEX 93/22 EC SCF (2003) IOM report (2004)
Vitamin A (zg/d) 800 800 800 5000 IU
Vitamin D (zg/d) 5 5 5 400 1U
Vitamin E (mg/d) - - 12 301U
Vitamin K (zg/d) - - 75 80
Vitamin C (mg/d) 60 60 80 60
Thiamine (mg/d) 1.4 1.4 1.1 1.5
Riboflavin (mg/d) 1.6 1.6 1.4 1.7
Niacin (mg/d) 18 18 16 20
Vitamin Bs (mg/d) 2 2 1.4 2.0
Folate (xg/d) 200 200 400 400
Pantothenic acid (mg/d) 6 - 6 10
Biotin (x2g/d) - - 50 300
Vitamin By, (rg/d) 1 1 2.5 6.0
Sodium (mg/d) - - 600 2400
Calcium (mg/d) 800 800 1000 1000
Potassium (mg/d) - - 2000 3500
Phosphorus (mg/d) - - 700 1000
Magnesium (mg/d) 300 300 375 400
Iron (mg/d) 14 14 14 18
Zinc (mg/d) 15 15 10 15
Copper (mg/d) - - 1.0 2.0
lodine (¢g/d) 150 150 150 150
Selenium (xg/d) - - 55 70

Table 5. International comparison of macro-nutrient list and terminology for nutrient reference values in adults

Korea USA Japan Gerx\/ﬁ%;lgsgno’ Philippines SOUATEEOST
EER' EER REI? RDA’
Energy \ \ \Y \Y
EAR & EAR&
EAR'&RI° AI°  AMDR’ rDa Al AMDR L AMDR RNI RNI® RDA
Protein \Y \Y \Y \Y \Y \Y \Y \Y \Y
Carbohydrate \Y \Y \Y \Y
Fat \Y \Y \Y
Linoleic acid \Y \Y \Y \Y
a-Linolenic acid \Y \Y \Y \Y
Fiber \Y \Y
Water \Y \Y
VEER: Estimated Energy Requirements ?REl: Recommended Energy Intakes
YRDA: Recommended Dietary Allowance “EAR: Estimated Average Requirements
¥RI: Recommended Intake ¢ Al: Adequate Intake

” AMDR: Acceptable Macronutrient Distribution Ranges ¥RNI: Recommended Nutrient Intake
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Table é. International comparison of vitamin list and terminology for nutrient reference values in adults

ermany, Austria, _— outheast
Korea USA Japan G Switzgdond Philippines S Asia

EAR'&R’ AP UL* EAR&RDA’ Al UL EAR&RDA Al UL RNI® EVAI RNI RDA
Vitamin A \ \Y \Y \Y \Y \Y \Y \Y \%
Vitamin C \Y \Y \Y \Y \Y \Y \Y \Y
Vitamin D \ \Y \Y \Y \Y \Y \Y \Y \%
Thiamine \Y \Y \Y \Y \Y \Y
Riboflavin \Y \Y \Y \Y \Y \Y
Niacin \ \Y \Y \Y \Y \Y \Y \Y \%
Vitamin Be \Y \Y \Y \Y \Y \Y \Y \Y
Folate \ \Y \Y \Y \Y \Y \Y \Y \%
Vitamin Bi2 vV \Y \Y \Y \Y
Vitamin E \Y \Y \Y \Y \Y \Y \Y \Y
Vitamin K \Y Y \Y \Y \Y
Pantothenate \Y \Y \Y \Y
Biotin \Y \Y \Y \Y
Choline \Y \Y

"EAR: Estimated Average Requirements
“UL: Tolerable Upper Intake Level
”EVAI: Estimated values for adequate intake
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< (Table 6, 7).
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?RI: Recommended Intake
YRDA: Recommended Dietary Allowance

¥ Al: Adequate Intake
“RNI: Recommended Nutrient Intake
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Table 7. International comparison of mineral list and terminology for nutrient reference values in adults

Germany,

Korea USA Japan Austria, Philippine
Switzerland

EAR' &R’ AP’ UL® DG’ EAR&RDA® Al UL EAR&RDA Al UL DG RN’ EVAP RNI RDA

\

Southeast
Asia

Calcium \Y \Y \Y \Y
Magnesium
Iron

Zinc

<< < < <
<< < < <
<

lodine
Copper

<< << < < KL<

<
<
<

Selenium

< < <K< < << <KL
<K< << << <KL

Phosphorus
Manganese \%

< < < < < <K<K K< KL
< < < < < <K<K <KL
<< < << << <KL

<

Molybdenum
Chromium

<
<

Fluoride
Potassium
Sodium
Chloride
Boron
Nickel
Vanadium

< < < <
< < < < KL<

<< < < KL<

1 2

RI: Recommended Intake

EAR: Estimated Average Requirements )
'UL: Tolerable Upper Intake Level
)
)

)
'Al: Adequate Intake
)
)

3 4

>

*DG: Dietary Goal

7.

RDA: Recommended Dietary Allowance

¥EVAI: Estimated values for adequate intake

RNI: Recommended Nutrient Intake

Table 8. Summary of responses on listing nutrients for NRV from EWG members

ARGENTINA  AUSTRALIA BRAZIL COSTA RICA EC INDONESIA  MALAYSIA  USA (CRN) USA (FDA)
Will we focus on vitamins and minerals primarily?
2 v v v v v v v

What is your view to add NRVs of macro nutrient?

v v 2 v 8 4 v

What is your view on establishing NRVs of other nutrients associated with increased and decreased risk of non communicable disease?

Vv ° ¢ v

"V means positive response

?Supports NRVs for Protein but not the expansion to the other macro nutrients

¥Supports NRVs for Protein but not the expansion to the other macro nutrients

(The guideline for use of nutrition & health claims include criteria for protein and vitamins & minerals) . But may be appropriate if
in the future criteria for nutrition claims based on Rl are included in the Codex guideline for use of nutrition & health claims
“Concept is valid. But need to develop NRVs for all nutrients RDA-PRI values. As a practical decision, should have the immediate
goal of setting NRVs for the vitamins & minerals.

“No established requirement for energy, carbohydrate and fats on different ages. No references for long chain fatty acids, choline etc.
“Concept is valid. But the difficulty will be in identifying and agreeing to values

T8 F A2 3) MR AR ) BlE GUh, o Eol x5
& A A ERE W 99 A9 2 debd (3, 1)
1) NRVs¢| %2jo] sy zolebd, AAZ AFel =, U2, B9, 5Y/enEeloh29)2, Hopilolazh

YT B ) ARE AFshe Zlol aulAelA o Ed R obd Ago] FaAAA g B vhrieln], B4

o 4 % g o] Azl Aol FAH R Gl vl gol gl

B7h o),



196/ 82 NRVs 242 9% Q74 9ok 35

Literature cited

1) FAO/WHO/Ministry of Trade and Industry, Finland. Recom-
mended Nutrient Reference values for Food Labeling Purposes.
Report of a Joint FAO/WHO Expert Consultation on Recom-
mended Allowances of Nutrients for Food Labeling Purposes.
Helsinki, Finland, 12-16 September; 1988

2) Department of HSS, FDA. Food Labelling: Reference Daily In-
takes and Daily Reference Values-Final rule. Federal Register,
January 6 1993; 58 (3) : 2206-2228

3) Institute of Medicine. Dietary Reference Intakes: Guiding Prin-
ciples for Nutrition Labeling and Fortification. Washington (DC) :
National Academy Press; 2004

4) CODEX, CCNFSDU 28" session, Discussion paper on the pro-
posals for additional or revised nutrient reference values for food
labelling purposes. Agenda Item 8, CX/NFSDU 06/28/8, Chiang
Mai, Thailand, October; 2006

5) CX/NFSDU 98/9 CCNFSDU, Agenda Item 8 (b), Nutrient refer-
ence values for labelling purposes, July; 1998

6) European Commission (EC), Scientific Committee on Food
(SCF) -Infant formulae and follow-on formulae SCF/CS/NUT/
IF/65 Final, May; 2003

7) CODEX, CCNFSDU 28" session. Summary of inputs received
from WG members on the revision and addition of NRVs for
food labelling purposes during 2004 to 2005, with special focus
on the criteria for establishing NRVs. CRD 12, Agenda Item 8,
November; 2006

8) The Korean Nutiriton Society, Dietary Reference Intakes for Ko-
reans, Seoul; 2005

9) Ministry of Health labour and Welfare, Japan, Dietary Reference
Intake for Japanese. The first publication; 2005

10) Institute of Medicine. Dietary reference intakes for calcium, phos-
phorus, magnesium, vitamin D, and fluoride. National Academy
Press, Washington, DC; 1997

11) Institute of Medicine. Dietary reference intakes for thiamin, ri-
boflavin, niacin, vitamin B6, folate, vitamin B12, pantothenic
acid, biotin, and choline. National Academy Press, Washington,
DC; 1998

12) Institute of Medicine. Dietary reference intakes for vitamin A, Ar,
Bo, Cr, Cu, I, Fe, Mn, Mo, Ni, Si, Va and Zn. National Academy
Press, Washington, DC; 2001

13) Institute of Medicine. Dietary reference intakes for vitamin C,
vitamin E, selenium, and carotenoids. National Academy Press,
Washington, DC; 2000

14) Institute of Medicine. Dietary reference intakes for water, potas-
sium, sodium, chloride, and sulfate (The US/Canada), Panel on
Dietary Reference Intakes for Electrolytes and Water. National

Academy Press, Washington, DC; 2004

15) National Health and Medical Research Council. Nutrient Re-
ference Values for Australia and New Zealand including Recom-
mended Dietary Intakes. Commonwealth Department of Health
and Ageing, Australia, Ministry of Health, New Zealand; 2004

16) Food and Nutrition Research Institute, Department of Science
and Technology. Recommended Energy and Nutrient Intakes, The
Phillippines; 2002

17) European Commission (EC), Nutrient and energy intakes for the
European Community. Opinion adopted by the Scientific Com-
mittee on Food on 12 December 1992. Reports of the Scientific
Committee for Food, Thirsty-First Series. European Commission,
Luxembourg, http://europa.eu.int/comm/food/fs/sc/scf/out89.pdf

18) WHO/FAO (World Health Organization and Food and Agricul-
ture Organization of the United Nations) . Human Vitamin and
Mineral Requirements. Report of a Joint FAO/WHO Expert Con-
sultation, Bangkok, Thailand. FAO Rome; 2002

19) International Life Sciences Institute (ILSD Southeast Asia Series.
Recommended Dietary Allowances: Harmonization in Southeast
Asia. Singapore; 2005

20) German Nutrition Society. Reference Values for Nutrient Intake.
Ist ed. Bonn, Germany; 2002

21) European Commission (EC). Opinion of the Scientific Com-
mittee on Food on the Tolerable Upper Intake levels. 2000-2004
http://ec.europa.eu/food/fs/sc/sct/out80_en.html

22) European Commission (EC), Scientific Committee on Food
(SCF) . The processed cereal-based foods and baby foods for in-
fants and young children. Directive 2006/125/EC

23) CODEX guidelines on nutrition labeling CAC/GL 2-1985 (Rev.
1 - 1993). http://www.fao.org/docrep/005/y2770e/y2770e06.htm

24) CODEX, CCNFSDU 26" session, Report of the electronic work-
ing group on the revision and addition of NRV’s for Food Label-
ing purposes. Agenda Item 4. CX/NFSDU 04/04/4Add.1, Bone,
Germany, November; 2004

25) European Commission (EC), Opinion of the Scientific Commit-
tee on Food on the revision of reference values fro nutrition label-
ling. SCF/CS/NUT/GEN/18 Final 6, March; 2003

26) Institute of Medicine, Dietary Reference Intakes: Guiding prin-
ciples for Nutrition Labeling and Fortification. The National Acad-
emies Press. Washington DC. ; 2004

27) WHO/FAO (World Health Organization and Food and Agricul-
ture Organization of the United Nations) . Diet, Nutrition and the
Prevention of Chronic Diseases. The Report of Joint WHO/FAO
Expert Consultation. WHO Technical Report Series No.916. Ge-
neva: World Health Organization, 2003. http://www.fao.org/doc-
rep/004/y2809e/y2809¢00.htm




<<
  /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


