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Effects Food Tourism's Activities on Visiting Intention
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Abstract

This paper is 1) to find out food tourism possibility with representative local food in Dan
Yang, 2) to suggest some guidelines to draw food tourists with how activities related with food
affect on visit intention.

The questionnaires are distributed 250 in Kyoung gi provice including Seoul. then used for
data analysis 248. The results are as followed; First, 43.5% of the all respondents means for
having food tourism, but 18.5% means no experiences, just having interest in food tourism. The
types of food tourism showed simply visiting famous restaurant or participate on food festival.
That means high possibility for food tourism. Second, tourists are tend to chose it according to
recommend food by local residents, personal own taste, local cuisine & ingredients, visiting for
traditional market in community, and participate on food festival in tour destination. Third,
respondents are trying to chose local cuisine such as mushroom broth, mackjeok gui(Korean
style barbeque), mixed rice with various herb, and rice with garlic & geondrei herb. Fourth,
three variables which are food culture oriented, knowledge & information of food, health oriented
in food tourism had high significant in visit intention.

B keyword : | Food Tourism | Food Interest | Visit Intention |

HEHS @ #100426-004 AAtgtzad @ 20104 07 22¢
Xl 20104 04 262 WAIXX}: o|Aka], e-mall : lee644@hanmail.net



ato] ¥

9

10 No. 8

x| '10 Vol.

beix) 2 gare) amshelo] 443 914

9|

SHAl W

faw A
=4

TN
T

A %

k3]
=t

ol
=

off =rfjol 4

B

e

|

=

L
L

Al, 2+

Al =

CEERRSE

3
1

7

A
=

ol Epvte) &

0

]

REs

A A1), =3 19803 F-E A2k
o

=

2
XK

o/
N

il

pid

g2l

&

)

NI

EEAE

st A34], ARAE

S

A F9

i

o
el

ol F8
7} 53 = FAolt

J

%
S|

4

3

9

137332 SITT-3(Special Interest Tourism)<]

A2 (Food Tourism)Q| 714
5

O|2X iz

A

1.

v obiTelA] oAl it
LTV 2 QR A 2]

ok, A A SaEE 7P e v

7}
o7} ek

ZoleH19].

T

= 3
L

o

mnr

A

71E

Al, A]

3 Q77 W alE 3

culinary  tourism[9],

5

=
e
=

L

AT

gastronomy tourism[10], tasting tourism[11], food

ko] 3ol o}
tourism[12] ©. 2 A &-3}=]o] &

3s
fus

=
=

Ao] v 47}
o)

L SATHe].



SAzge oS0l YEel=0o olxl=

3 419

3 JeH21].
n)sto] 7% ¢1 Special Travel Indexs SITO] &
FES IAGAL 7ITE, Sl oINS,

W PVt £, 2N, 209 9

2

oo ofl X UE ush

R > omo mhe 2 oo

=2
>

—=—O o =
AR} Mol gl el
Int] SAHYS Mg Sl E718S 3= AoIH, EEEF
! SAOMIE, ealstn, MEM/YAEY, 20|42|E
culinary | matsin oict. SAlmBe 2sfaigol Ue2 13
Toumem | AEol ofLiojs BTN SSakn 7liEale
Azt A8s ske Aol
) SAUZE A ol HAUE ZAY, TIFYS &
cenadian | 5| oiat gsoz =Aulsx|, sEuZEs, 2ol
Commitl | A, F2sa Tneis, SASH|, AIHSMZ o,
(CTO) SA/eol/urmy, MSSMME, XLl A
on A, SABERE S0| mBHEIC
SAHYE odlETol sl & S49 HAEE
Hall & of mat 2 HEE Alz2b #akgourmet tourism),
Sharples | OJAl2t(gastronomic tourism), #ZI&H(cuisine
(2003) tourism), K2[ZH(culinary tour|sm) SE/TAE
Z(rural/urban tourism Q& FEEICE
Macdona | SR SAI S2YE, Cidet 34 Z2|WHo|
Id & it sh&ago|H, CHE Stat &fofl oS WA £74
Deneault | 29| 2tH0|1, X|H0A MAE ASZE 27| A|
(2001) HZAFAFE ™ot
ZEMHo| HYRIOM ZAoole SAlnt HHE =g &
0|AH = QIDI HIH, 0| HEX|oN SAS Ha, A
(2008) | M=EE 7Ustm, SAlt HHE RS HEHsh| s
=13 %%O o|o|&tct.
SAZBE 1,241 SA| MAXE 2 SAZE|, 24
23| it HHE EY YAEZ0|L EMX|HS WEsle
5 XNE onISict A HYM2 ofdo UREM SAS
(2008) AHISHS BRI} S0|122 SA/0| KHAl9| }4_}2}5/
HEEMIIXE FEE 0jRls HEHoR 2SI
Ao VRN £4L st BEAL
) o
Fom #AAolA Addel Bl S4E Wi 4,
AYo] fga SAE o, v AelA] i g
F5 W AR PRS0 Freke 843 Bald
BE BE oJuguis) aeish, g, dsE,
SAZAAY SARAL oIl 2] B W) Mg
T e@|dge] F HAolgtar sFrH23l. AlAIA <
Z2AF Paul Bocuseell o3l fHaixl ek 283

T f2E wleAY, Al e
QIfFol, ¥ale] SEHFHAE, nEo) 9] Foj7t
EAQ dojeh o] H AFA| A Amee FAH

o
Q1 vl ol th24],

ek He19179] 8967 &4l viioto]vd, of
Se 49 2000 Saha, Folehe &4

Ex
AAE St L, e A7 S AY

Zrol 9 s ,

AE AoE YERT22]

nl=r Qg ge] WA (2007)ol - dFE Wit
3 2218337 (Culinary travelers)o] #33A| 2 A
3t T8 84E AFshE A9elA F3E F jle

S~

24, SRV A2EG B9V, $44A2)

=
UHERSTH2]. ICTAQ008)ol A A #37 74%+=
o

Jo

O

Eeboll PA1S 2T Qx, WA DA e 4696
Holup sfelo] el Fad F71ea o
o] Fa 57E oW Auete
= ARER UEhge2s]

B 2. I71E A=g HZAE F2(25]

=7t Al 2kakahA| 2 AT ¥ EAP[E
o= US $ 520¢ ‘074, TIA
FHLtct C $ 89Y 104 &4, CTQ
otz 2|7t efoleky Zar $ 40 ‘06
= ‘04, Tourism
S= ojo|mimt of =
5% ofolag A S 2409 Australia

SAL 75 LA B o]o] 4MA 7 7
A mEAdE AYNAFE FoF axd F%n
sHATIE 8

991 SI0IE 23 g, B § - A 4

Aulze) b Fad ak

WS 7J3hA17 B obeHILI28), o1 711 1

2912 AAsHs 94 adolthd), o] o] 2 54

242 9] 93 Az | AGolt Ao} the i}
3

ot
fo ~

A o3-S A Ha, A afo] T3}, JAL #
Aol 540l 542k Fak o] T et il 54



33

%

- o|nloe] ATA Mg AVIE 2 &
Fol 9l Ao EhtHA0).

e

714

3T
it

10 No. 8

S

(gastronomic tourism)©]
[e)

x| '10 Vol.

sk AEH29].
oA, 2142 YA g o7tk

o] o2y HrEF o]n|x]

o)
<

]

7F S7HE A SEHBLL =

H
of
Njo

o

R

ZAge]

et

3L O Y =
YZg £33t
)

i

|

b

°

_]0

I
A

[e)

e Ao vERgTHALL

A&

=

LO)\]7
=
PARER=,

7%=

3
L

o) - 8] TA), g, E4L

231 FollA
7]

]

™
LR

A&

s} whgAkel ol A

h=}

A0 2 YERIH5].

L
L

ol
247F ArH2010321(33]. &4

1=
WA T
Eis

J

pas
s

&S A= Aoz vERITH37I[38I.

=t W9 S8
3}

Ae|Abol gL v

ol

L

Es
23
al

%
A

AO
TR 5L, A, A
3

J

o

=
o

SFATH36].

<)

ZAF 0] 20101 6€ 102

ol a2

[e]

Ein

A, ©]22$1(2009), ©]R1A(2008),

3

By

o

p

74 74

J

d

Folth

}

U
gl

-

(Gastronomic), £.2](Cuisine), W]2}(Gourmet)

o2 YERSTHIIL

- o]W1o}(2010), ©]W1(2008), ©I

=
3(2009), o178

[¢]

7t1

I

oy
1o
o

o

=}

e}

=]

spel o}

(9

(2009)2] Aol <A

=

o
"8 Aolrk

-5:3]:

O

A

2 HNEsg

1240,

Eu
pul

H, &/ =M1

[

g o

olg} AYZHeH20].

A 23]



2. MEEN
H 1. AFSAEI LHE 24
we] ug [usd e [wr]  dg  [ust o4
d g4 136(54.8)| 2= ol 88(35.5)
8| oM | 108(43.5)| oig I 144(58.1)
20-30H | 74(29.8) =
o | 31-404 | 106(42.7)| 5 o2 | 7082
s | isixiel/E | 148(59.7)
8 | 41-504 | 42(16.9) G0l | 2a(0.7)
51M014 | 22(8.8) =Evle :
N2E | 42(16.9)
MHlAY | 32(12.9) 1002ti0[et | 52(21.0)
XEL | 30(12.1) 100-200 | 64(25.8)
x| s 18(7.3)| , o | 200-300 | 56(22.6)
o | =2 | 260105 7| 300-400 22(8.9)
e 24(9.7) 400-500 20(8.1)
e 38(15.3) 500ZHI0[A} 4(1.6)
7let 6(2.4)
* 25t Mol
[ 1JolA S7AES] ATFEAA W8-S 24
Az 3005k miRke] A5o] gla, ARF-Ae] ZE-51A
st Aol W A 300 71 & P el T AREkE
o2 et
2. SAEET BEE YuHEol IR
g g %) |HT e (%)
ol 13] 26(10.5)
23| 68(27.4)
o g4 |33 60(24.2)
Mz 12(4.8) 43| 44(17.7)
&= 2409.7) 53l01A4 50(20.2)
o [28= 62(25.0)
SRET 16(6.5) 1-2% 12(4.8)
X 3= 38(15.3) 2-3Y 66(26.6)
e 20(8.1)| 7124 [3-4% 106(42.7)
a2 22(8.9) 4-5% 40(16.1)
R P 16(6.5) 520[4 4(1.6)
2= 18(7.3)
HEE 208.1)|,,, |2t 94(37.9)
S |3 108(43.5)
=< | gixgh 2y 46(18.5)
PR 62(25.0)
o |E2A 54(21.8)
fa |moky | 28(113)|g,, (2w e 52(21.0)
D lguzr | saie)|Ss [SMesEM | 340137)
S |FHEE 2400.7)| 5 [53HE 10(4.0)
e (2B 104.0)| ™ |g=gAME | 30(12.1)
% 4(1.6)
=0 10(4.0)
=4 gt 64(25.8) o ME 6(2.4)
SAl|KIHHEY | 74(29.8) TV/AR 66(26.6)
e |7} 40(16.1)| 54, [2IEIHL 88(35.5)
73 BN 58(23.4)| s |ZIR/EIe) 70(28.2)
AR | 214 6(2.4) M558 8(3.2)
AME 2(0.8) Of3A} 6(2.4)
Sy 4(1.6) 7let 2(0.8)

AR A ARl WEE BAE A
(3 2J¢k 2} 71 iﬂ%oﬂ oY & EAA Ao
2 BYE B%, F5 153%E YRR, &4 RE-S
A 797 435%01 L 185% % AL AT B4
o] gl ASE yehgtt SA g Ee e ot
A Eg SARsEAl Fedel 27 21%, 13.7%2

) el Selsks e A 5% 4
4 218%, S45A 218%01 1, BHANA L%
HeE ) 291 54 208%, 54 % B%, FHE

o () 2492 S5 mefsk A0 eic

E 3. XM FH6ks 3419 g

By B
BTN SAFUS0| FHeH= SAS Bi= B [3.782.060
SABE TS0l L Yot 2= SAIS = B [3.77 +.062
DX KIGSAE Y YESAS 20T 3. [3.74+.061
BEXIOIN HHNES B2 Mol IS 3.69+.071
DBXOIM 72| SRIISASSE HESIETE,  |3.60+.069
BRI QU SRl SAZOIN oS 3.48.066
TLX|OIA X|SEASS Fofst= T, 3.38+.070
YKl HEFIHESRE TOisis B 3.00+.079
BRI SMOIE MEFE DK 294+ 077
BRI QU RO SAZOIN BiS 2.65+.071

i,
i)
et
i
o,

B do
1>
o
)
Sl
Lot
il
__>|“‘_’,‘
oo
_0|L
&
Y
_0|L
rir
P
o,
-,

o
rir
o
o2
D)
18,
o

2
S

o
on
o
ofy
o

I
o

o
2
g
o
(o3
3
o 4

2 o
o
-
o
[
=
B3
N
>,
:)IA:r
=
z
)i
)
o
[
k)

ilfs
iy
EE -
1o
o
o

A |
ol gt %*4% A4l o3

iUrE‘r

, ol ol A
A 5 9o, A2e SN2 39 5 )

o Aejati= Zolt,



10 No. 8

x| '10 Vol.

ojp

o
<H

iio0

™

Wt

55.6

138
130
126
104
58
46

.000*
.000*
.000*
.000*
37.521(p=.000)
o4
e

5730l

57.693
7.930
6.210
6.746

Vo

d

s

A8E AFstaat

T

“

=

ar
=

Fo] 137%= e T

1.675, F
=

et
.400
313
.340
9

HFood Tourism)°] &
Al

F 7]

kel

-
o

}
A

u

iR

7Hd o] AfElE ek
S

=
b

.057
.057
.057
.057
.382, Durbin-Watson

A)

-

Al

S

L
Ko
=

a1 9

2l
=4
5

g8t

1

]
e}
R

[e]

3.266
.450
.352

3
=)

Aolvie}
}
o

Sul

o
S o
= T

—

?.

L

]

=
i}
H
AFgoEA &

=
a

Z

1

3]
)

v
Alo
ENE
XA HE
B4}
1
b
=

i

2

gueHERt ofyel A Aol
2

E

<
o

5

*0¢0.001, R?
ol
=3
A7TAH
A, 25.8%

5
}

3

v, 28

K
i
E
=

52.4
50.8
41.9
23.4
18.5
17.7
15.3
13.7
8.9
20l
A2t

787
775
.708
.670
.639
.630
545
.796
742
732

q]

X
!

44
38
34
22
HEI
| M3

|

o

9| 7|3
[= e}
Lo
=2
Eis

B
H
Foj

12
Ey

N

g oy
2t 2lol A ofEiZ

22 H
Z

=

t

HHA ol S|

3

3

e O
AR AR HEAE

k=il

s

S

3|
(o=
yumy
o

I T2 A
AR Mz

=]
o
=5
=
e}
Ek=]

g

=

=

9
|/ &
X El
T

gl

HESAE &

k=3

HnE
ofgi

ES

=
S| MEA|
20|

Al E;

L2t
o= o

A2
o=

t
Xt
4

5
o
Ale
=412
k=1
et

Alo| Z=a|ot

Alo| 553}

12
M
AlS
SAls
=3
AlS
ENE
Azt
oigx| AetA] of2] 2Eo) chet
=)
Al A
f
Alo] et

A

che
x|
|

o
=
o
o
=
=
o
=
=]

ot
o
o
=)
=
o
=
o
=

70|

i

=

__’.L

=

e
F
S

F E=ot

()
AlO
==

IR
0.8669:

o
18.84%)
a2y
17.07%)

Ed| Ok=

==

HHA
=

glot2| WHro|(TrHAlH HEfX] F0))
(@

Motz 2| Hg=24
cE2| 28

(@ =.0.8851:

b
ES

ol 47h¢] a9l o® yEhstal, 89l

* oto|l gtol 10|
**QeIEI0] 0.50]

* CiE8EAal




A

7l
oK
r
K0

[1] %718, 21407 22 FPAH] 949 3G

g}, <AL, 2009,

o
WK
el

ole}. we}A] %)

[3] J. C. Henderson, “Food as a Tourism resources;

Tourism Recreation

Res. Vol.29, No.3, pp.69-74, 2004.
[4] S. Quan and N. Wang, “Towards a structural

”

A view from Singapore,

A& Aesteln Bk geba,

model of the tourist experience: An illustration

Tourism

”

from food experiences in tourism,

&

ag-e] Adhel

Management, Vol.25, No.3, pp.297-305, 2004.

0.5 AT

Aotk

13
=

o% S48 Ak

=
=

v

o

, bp.177-198, 2009.

718, Changing Korean, "}

2002.

A, A3, A23.

(6] o

&

314, A9,

3)
S}

Al A A

ol
=

, Pp.203-220, 2003.

3

A4

15 A o

L/BV %

A23., pp.209-211, 2003.

[9] E. Wolf, Culinary Tourism: A Tasty economic

bk e, 4

3]
<

o] =rh= AL 9|

kol A4y at

proposition. www.culinarytourism.org., 2002.
[10] A. M. Hijalager and G. Richards, Tourism and

7oA
=

ofe] w5 ol

. ol

9

5

K
h EREY

e e A &

g0l

Gastronomy, Routledge, London, 2002.
[11] P. Boniface, Tasting Tourism: Travelling for

2y Y2E

BN

s dg

Hin

<0

\

3 AANT=

Ashgate,

Food and Drink, Burlington:

Aldershot, 2003.
[12] C. M. Hall, L. Sharples, R. Mitchell, N.

& VA Aoz yehd o] 5(2009)9)

(o
o

"

22

Macionis, and B. Cambourne, Food Tourism

o e FAF 98 5

Qg

around the world: Development, Management &

Markets. Butterworth-Heinemann, 2003.

T4(Food Tourism)ell

O A
=R |

, Pp.163-188, 1998.

3

Al
[14] AAA, ©]%



N
N
~
rot
Hl
Tk
re
[
Jon
m
r-Iu

X| '10 Vol. 10 No. 8

[16] %24, XHSHL Al 1

, Ak, =TS
=3E a2z g }%E WFGE L, 94
BRAT, ATH, A3%, pp.87-116, 2004,

07 M&A, a5 E}W it 5_4037_’-5

g Z

[19] C. M. Hall and R. Mitchell, Wine and Food
Tourism. In N. Douglas, N. & R. Derrett.
Special Interest Tourism. Wiley, 2001.

[20] C. M. Hall and L. Sharples, The consumption
of experiences or the experience o
consumption? An introduction to the tourism of
taste, Food Tourism Around the World:
Development, Management and Markets.
Oxford. Butterworth-Heinemann, 2003.

[21] Canadian Tourism Commission, 2002

[22] olad, S4#FAH ER] ¥ S4HE

FAE FrlEe A st vsked A

ojokalal AAFELe)i=E 2008,

[23] Kirshenblatt-Gimblett B. Foreword. In L. M.
Long(Ed). Culinary Tourism. Lexington. The
University Press of Kentucky. pp.11-14, 2004.

[24] J. Kivela and J. C. Crotts, “Tourism and

Gastronomy: Gastronomy's influence on how

SZ
"
3z

A=

tourists experience a destination,” J. of
Hospitality & Tourism Research, Vol.30 No.3,
pPp.354-377, 2006(8).

[25] Int'l Culinary Tourism Association, Introduction

to Culinary Tourism from, 2008.
http://www.culinarytourism.org/introduction.html

[26] Y. Hu and J. Ritchie, “Measuring destination
attractiveness: A contextual approach,” J. of
Travel Research, Vol.32, No.2, pp.25-35, 1993.

[27] O. Jenkins, “Understanding and Measuring
Tourist Destination Images,” Int'l J. of Travel
Research, Vol.1, No.1, pp.1-15, 1999.

[28] L. M. Long, “Culinary tourism,” Kentucky: The
University Press of kentucky, 2004.

[29] L. M. Long, “Food pilgrimages: Seeking the
sacred and the authentic in food,” Appetite,
Vol.47, No.3, p.393, 2006.

[30] Xz, A, AAMEE 33, SHaAL 2004

[31] B. Korissoff, M. Bohman, and J. Caswell, A
Global food Trade and consumer demand for
quality: Kluwer Academic/Plenum Publishers,
2002.

[32] P. Dittermer, Dimensions of the hospitality
industry: An introduction. 3rd ed. New York:
Wiley, 2001.

[33] A. M. Hjalager and G. Richards, Tourism and
gastronomy. 1st edition, London: Routledge,
2002.

[34] ;84 8, A S FESA ] 14w
e AT diT FUE RAHE FHOET ¢
22834, A10H, A4E, pp.15-30, 2004.

[35] J. G. Molz, Tasting an imagined thailand:
Authenticity and culinary tourism in Thai
restaurant. In L. K. Long. Culinary Tourism.
Lexington: The University Press of Kenturkey,
2004.

[36] L. M. Long, “Culinary Tourism: A folkloristic
perspective on eating and otherness,” Southern
Folklore. Vol.55, No.3, pp.181-204, 1998.

[37] &3], S2#F #of9) X Ff 3} P =]
FHFTYG] PXE G ookl th3t
4 EALER =, 2008,



d

i

4] Ao

F

T ~ 10
=T " TR
T B 9 o R ol . B
T, i~ oy - X S
= XX o 9 o S o %
TLomwm P g RO K& R
mwoﬂ T g 2o o =
e, W) o0 ( B D = T
[ B! o jatl . B
L e = T RIS ol | ol
N ® ) o A B e
IR T = A, = 2 . o
= 13 w3 Jw g e T X e
Wﬂ_; W‘_ Tor ﬂw,u T = T o= o X Mo =r T e
o ; 1ﬂ1‘yﬂp ~ w OE = T
tiz ZrEed, M 23 <z P o
o= X m#un_rmS,.Emﬂ_E o o ° X A
TS ® T e =3 el B ol O W
o R K 2228380 7% =
B RTA E.,_y = < 2% = = = $ =S wr S jak B3 =
urmoﬁk%ﬂ%m%%ﬁ = - - SIS
o y;oo Or y]ﬁ‘._u o . Ea
Qmoq%mﬂﬁﬂwﬁ_mo,uﬂﬂ = =
L T S - T o - o 7
‘lf,A K X wo = =
moo_/qﬁu KO == <
%xxﬁ Nﬁﬂ,ﬂV@a N
— < 7o z
9p) (=) — kel
,,,,,,,,, T





<<
  /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 300
  /ColorImageDepth -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
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /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
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /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 <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /KOR <FEFFd5a5c0c1b41c0020c778c1c40020d488c9c8c7440020c5bbae300020c704d5740020ace0d574c0c1b3c4c7580020c774bbf8c9c0b97c0020c0acc6a9d558c5ec00200050004400460020bb38c11cb97c0020b9ccb4e4b824ba740020c7740020c124c815c7440020c0acc6a9d558c2edc2dcc624002e0020c7740020c124c815c7440020c0acc6a9d558c5ec0020b9ccb4e000200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee563d09ad8625353708d2891cf30028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f003002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c4fbf65bc63d066075217537054c18cea3002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f3002>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


