
Over the past year the Department of Health 
Services and the Department of Agriculture 
have been busy updating the Wisconsin 
Food Code (WFC).  In August these state 
agencies met with industry and local health 
department representatives to go through 
the purposed updates.  The WFC updates 
reflect changes already made in the 2009 
FDA Food Code.  A copy of the 2009 FDA 
Food Code may be found at:  

http://www.fda.gov/Food/FoodSafety/
RetailFoodProtection/FoodCode/

FoodCode2009/ 

Here are some of the proposed major 
changes to the WFC: 

• Cut leafy greens and cut tomatoes will 
require temperature control for safety 

• Food employees will need to demon-
strate an awareness of food allergens 

• Frozen commercially processed & pack-
aged raw animal foods can now be 
stored with frozen, packaged ready-to-
eat food 

• Ground meat (hamburger) cannot be 
served raw or undercooked from a 
children’s menu 

• Foods exempt from date marking will 
include: 

-  Deli salads that are commercially 
produced 

-  Hard and Semi Soft Cheese 

-  Cultured dairy products like sour 
cream 

• The code will allow non-heated, fast 
blowing air for hand drying devices at 
handwashing sinks instead of single-
use towels 

The draft of the Wisconsin Food Code 
will go to public hearing in the winter of 
2011 and will hopefully be finalized by 
the end of 2011.   

If you have any questions, please feel 
free to contact your district sanitarian at 
(608)243-0330. 

Wisconsin Food Code Updates 

Meat Slicer Maintenance  

As discussed at the Washington State    
Department of Health (WA DOH) Fall Food 
Safety Workshops, meat slicers in restau-
rants and grocery stores can be a major 
public health concern if they are not appro-
priately maintained and cleaned. 

In 2007, a salmonellosis outbreak may have 
been caused by a restaurant’s contaminated 
meat slicer.  The meat slicer appeared to be 
in good repair, but hidden mechanical     
defects and improper washing may have 

contributed to this outbreak.  There have 
also been recent outbreaks in other 
states where unclean meat slicers were 
named as the primary contributing factor. 

Following the above-mentioned out-
break, [WA DOH] completed a small-
scale field survey of food establishment 
meat slicers and found that both slicer 
construction and cleanliness are       
common concerns.        

(continued on page 2) 
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The survey found that many slicers were 
inadequately maintained.  Both the food 
contact surfaces and the non-food contact 
parts of the equipment tend to deteriorate 
over time.  They found handles and plastic 
pieces that were cracked or broken,    
missing screws and degraded or missing 
silicone seals.  There were even some 
food scraps that had calcified to the point 
where regular cleaning would not remove 
it.   

In the salmonellosis outbreak, they found 
that gaps in the silicone allowed meat 
scraps to accumulate under the handle of 
the slicer, degrade and leach contamina-
tion onto the food that was being sliced.  A 
quick glance might not show this type of 
problem. 

Many slicers were not being adequately 
cleaned, either due to improper methods or 
inadequate frequencies.  Slicers used 
throughout the day need to be taken 
apart and cleaned every four (4) hours.  
Very few establishments were cleaning at 
this frequency, and many were not being 
cleaned properly.  Some were using wiping 
clothes – which is not proper cleaning.   

See page 3 for instructions on how to  
properly clean and sanitize a meat slicer. 

Since the WA DOH completed their survey, 
they have had phone and in person meet-
ings with representatives of various meat 
slicer manufacturers.  The manufacturers 
are now very aware of the potential food 
safety issues related to old, defective    
slicers and have taken steps to assist retail 
facilities to repair or replace them.   

 

Article reprinted with permission from the Washington 
State Department of Health – Food Safety Program. 

Meat Slicer Maintenance    (cont. from page 1) 

“Degraded silicone seals 
can lead to hidden food 

accumulation that can 
leak onto food contact 

surfaces.” 
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Three Keys to Meat Slicer 
Care: 

● Maintenance/Cleanability 

-  Pay special attention to slicers 
that are more than a year old 
and those that are heavily used, 
as they are more prone to    
malfunction and durability     
issues. 

-  Look at the places where plastic 
parts meet the metal parts.  
Check the plastic/metal inter-
face whenever you see these 
slicers.  The WA DOH found 
that over 50% of all the slicers 
with both plastic and metal 
parts were cracked or broken.  
These need to be repaired or 
replaced. 

-  Look at silicone seals.  De-
graded seals can lead to hidden 
food accumulation that can leak 
onto food contact surfaces. 

• Cleaning Methods and          
Frequencies 

-  Ask the appropriate employee 
how and how often slicers are 
to be cleaned. 

-  Slicers in use all day need to be 
taken apart and all food contact 
surfaces need to be washed, 
rinsed and sanitized every four 
(4) hours. 

-  Wiping the slicer down with a 
cloth or rag is not acceptable. 

• Slicers that Operate Under  
Heat Lamps  

-  Heat lamps provide a good  
environment for bacteria and 
also may speed up the degra-
dation of silicone seals and 
plastic parts.  Pay close atten-
tion to these slicers and ensure 
air drying before use. 

Meat scraps can accumulate under the 
handle of the slicer due to gaps in the 
silicone pieces. The meat scraps could 

then degrade and leach onto food 
being sliced.  



For many months Public Health Madison 
and Dane County has been working closely 
with City of Madison Information Systems 
on implementing an entirely new licensing 
and inspection software system called    
Accela.   

Accela delivers a cost-effective way to move 
traditional counter services to the Web,   
providing citizens and businesses with easy 
and convenient 24/7 online access to     
government services.   

This project will bring many new perks when 
managing the licenses you hold with the 
Public Health department and other City of 
Madison departments.  In the near future 
you will be able to perform the following 
online: 

• Renew and pay for licenses  

• View your own establishment’s     
inspection reports 

• Apply and pay for a temporary food 
permits 

We will send you more information in the 
future with detailed instructions on how to 
create an account to access your estab-
lishment’s information.   

Don’t worry - those of you without access 
to a computer or the internet will still be 
able to send in your payments through 
the mail.  Stay tuned for more Accela  
updates! 

Accela - Coming to a Computer Near You! 

7. Apply a sanitizer per the manufac-
turer’s instruction. 

8. With clean hands, reassemble the  
slicer. 

9. Check that all guards are back in 
place. 

10. Reconnect power and test run to     
ensure that the machine is working 
safely.  If not, turn the machine off, 
disconnect power and make necessary 
adjustments.  Retest the slicer. 

11. Switch the machine off, unplug and 
cover. 

How to Clean and Sanitize a Meat Slicer 

1. Switch the power off and remove the 
plug from the power source. 

2. Set the slice control to zero, so that the 
blade is flush with the machine. 

3. Dismantle the slicer, taking great care 
in handling the blade. 

4. Wash and sanitize all removable parts 
either in a mechanical dishwasher or in 
your utensil washing sinks. 

5. The rest of the machine parts should be 
thoroughly cleaned using hot water, 
detergent and a cloth.  Use a brush to 
wash the hard-to-reach areas.   

6. Rinse with hot, clean water. 
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# 1 Rule: USE CAUTION!  Slicers are extremely dangerous to clean.  Only trained personnel should clean a slicer. 

Steps for Cleaning 

Original source: http://www.nefec.org/safety/newsletters/school-talk-v01i01.pdf  

Image Source: www.accela.com 
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In March 2010 eight people from a Milwau-
kee area hospital were diagnosed with  
Legionnaire’s disease, a lung infection and 
form of pneumonia caused by a water-
borne bacteria.  Luckily, there were no 
deaths related to this outbreak, even 
though fatality rates can be as high as 30% 
in people diagnosed with Legionnaire’s 
disease.   

The early symptoms of the disease are 
similar to common respiratory illnesses and 
pneumonia, however, people may also  
experience: a high fever (102 to105°F), dry 
cough, nausea, vomiting, and diarrhea.  
People with mild respiratory illness nor-
mally recover within 2 to 5 days without 
medical treatment, while people with the 
more severe form of the disease require 
medical attention with antibiotics.  Legion-
naire’s disease is not spread person to  
person.   

The Milwaukee area outbreak was related 
to a decorative water wall in the lobby of 
the hospital.  An electric fireplace on the 
opposite side of the wall housing the water  
fountain increased the temperature of the 
water, providing the perfect environment 
for the bacteria to grow.  The sick people 
contracted the disease by breathing in the 
water vapor from the decorative water wall, 
which contained the Legionella bacteria. 
The bacteria are naturally found in most 
sources of water.  Man-made water sys-

tems such as water misters and sprayers, 
cooling towers, hot water tanks, and  
decorative fountains have all been linked 
to outbreaks of legionellosis.   

The best way to prevent an outbreak is 
through good sanitation.  Periodic mainte-
nance of the water system that includes 
shutdown, cleaning and draining of the 
system and plumbing, and disinfection is 
extremely important.  Maintenance should 
be scheduled more frequently if the water 
system is located in facilities that have 
large numbers of elderly persons, people 
suffering from chronic lung disease, or 
individuals with weakened immune sys-
tems from pre-existing illness.  

In addition to preventative maintenance of 
the system, potential heat sources like 
fireplaces near fountains and decorative 
lighting near grocery misters should be 
evaluated in order to prevent warm water 
temperatures that may promote growth of 
the Legionella bacteria.  

More information can be found at:  

http://www.cdc.gov/legionella/
patient_facts.htm 

 
For guidelines on control of Legionella in 
ornamental water features, visit: 

http://www.legionellae.org/guidelines/
guidelines.htm 

Are you thinking about opening up a      
mobile food cart?  Check out our updated 
licensing information at: 

http://publichealthmdc.com/environmental/
food/mobilefood.cfm  

Be sure to view the new slideshow,        
especially designed for new food cart    
operators. 

Legionnaire’s Disease - A Recent 
Wisconsin Outbreak 

Food Cart Requirements 

“Fatality rates can be 
as high as 30% in 
people diagnosed 
with Legionnaire’s 

disease.” 
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Updated! 

Potential heat sources such as  
decorative lighting near grocery  

misters should be evaluated in order 
to prevent warm water temperatures. 

Photo: www.food.change.org 
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A new law called Wisconsin Act 101, or the 
“Pickle Bill,” was passed in February 2010.  
The Pickle Bill allows the uninspected sale 
of certain home-canned pickles and natu-
rally acidic, acidified or fermented fruits and 
vegetables.   

It’s important to note that the Pickle Bill is a 
narrow exception to the law, and ALL of the 
following must apply:    
 
• Products must be prepared at home – not 

at a restaurant or retail establishment. 
• Items prepared must have an equilibrium 

pH≤  4.6. 
• The person receives less than $5,000/

year (gross, not profit) from the sale of 
the products. 

• The person must complete a home-
canning safety course, or follow an      
approved recipe.  

• Only canned, screw-top jar products that 
do not require refrigeration are allowed. 

• A sign stating “Products made in a private 
home and not subject to state inspection” 
must be displayed at the point of sale. 

• Stringent labeling, record-keeping and 
food product testing (pH) requirements 
apply. 

• Products are sold in Wisconsin directly 
from the producer to the consumer at    
community or social events like: 

 - Farmers’ Markets 
 - Non-retail roadside stands 
 - Fairs/Celebrations/Bazaars 
• Sales NOT allowed: 

- Restaurants or retail stores 
- For wholesale (resale by some  

   one else) 
- Out of the home 
- For-profit events (carnivals,   

   fund-raising events, craft shows, 
   etc.) 

- Consignment 
- Via the internet 
- Out of state 

What does the Pickle Bill mean for a   
licensed establishment operator?  Most 
important to remember is that since the 
foods produced under the Pickle Bill are 
exempt from licensing, they are not    
considered an “approved source” for use 
in your restaurant or retail food establish-
ment. 

(continued on page 6) 

 
 

mental health career in a small rural 
health department in southwest Minne-
sota.   

Doug also is an Environmental Science 
Officer in the United States Army        
Reserves and recently returned from       
Afghanistan where his detachment was 
the public health resource for the south-
ern and western areas of the country.  
Needless to say, our department is very 
pleased to have Doug safely back with 
PHMDC and in his new role as Director  
of Environmental Health. 

Congratulations Doug! 

Recently, Tommye Schneider retired after 
37 years with the health department.     
Tommye worked as a microbiologist, sani-
tarian, supervisor and lastly as the Director 
of Environmental Health.  We wish her the 
very best of luck in her retirement!   

We are happy to announce that Doug 
Voegeli has been promoted to Director of 
Environmental Health.  Doug had been the 
Environmental Health Services Supervisor 
with the health department for the past 10 
years.  Prior to working for Public Health 
Madison and Dane County, Doug worked 
for the State of Wisconsin as an Evaluation 
and Training Officer.  He started his environ-

WI Act 101: The “Pickle Bill” 

Environmental Health Staff Update 

Restaurants and retail 
food stores cannot 
serve or sell food 
processed under the 
Pickle Bill. 
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Recently, a few Dane County food estab-
lishment operators have been contacted by 
a scam in which one or more people     
posing as a public health inspectors try to 
schedule an inspection. These individuals 
say they are “public health officials/
inspectors” working for the health depart-
ment. They usually request to schedule a 
restaurant inspection and ask detailed   
personal and business information. In 
some cases the operators are given a 
unique code number and telephone num-
ber and requested to call the “inspectors” 
back. 

This scam has been reported in other 
states from Maine to Hawaii, as well as in 
Canada.  It appears that establishments 
are targeted to both extort money and  
possibly so the scammers can set up fake 
identities via websites, in order to fraudu-
lently sell goods and services.  These web-
sites require a phone call in order to verify 
an identity before setting up an account, 
which is why the impersonators usually try 
to have the operator call back at a later 
time. 

Local operators have reported that the 
scammers have been scared off when 
asked for lots of information about their 
“agency,” their identities, their manager’s 
information, etc.  To protect yourself and 

your establishment, always verify the   
credentials of anyone representing them-
selves as an inspector.  Do not give out 
any personal, private or secure informa-
tion to anyone without first confirming their 
identity.   

Sanitarians working for Public Health 
Madison and Dane County have a depart-
ment photo i.d. they can present – do not 
be afraid to ask to see it!  If you are con-
tacted by a suspicious person claiming to 
be an inspector, you can always contact 
PHMDC at (608) 243-0330 to determine if 
the person really does work for the local 
health department. 

PHMDC first received notice of this scam 
in the summer of 2010 and sent an email 
advising people to beware via our “Food 
Establishments” list-serve.  Didn’t know 
about this scam until now because you 
aren’t on the email list?  Sign up now!  Go 
to https://my.cityofmadison.com where 
you can quickly and easily sign up for an 
account, then choose to receive emails in 
our “Food Establishments” group.   

Anyone can sign up, not just those within 
the City of Madison!  For more information 
on the email groups, contact PHMDC at 
(608) 243-0330.  

Informational Source: http://www.palatine.il.us/news/
default.aspx?&ArticleId=89 

Barb Ingham 
UW-Extension Food Scientist 

(608)263-7383 
bingham@wisc.edu  

Questions about retail licensing fees, 
state regulations and facility requirements 
should be directed to: 

WDATCP 
(608)224-4700 
food@wi.gov  

 

Many resources for more information about 
the Pickle Bill are available.  For helpful, 
thorough fact sheets on the Pickle Bill, 
visit: 

http://www.foodsafety.wisc.edu/assets/
pdf_Files/Pickle_Bill_April_EMRule2.pdf  

http://www.foodsafety.wisc.edu/assets/
pdf_Files/home%20canning%

20factsheet_DATCP.pdf  

Questions about the Pickle Bill and its     
details should be directed to: 

Beware!  Health Inspector Scam 

WI Act 101: The “Pickle Bill”    (cont. from page 5) 

“Local operators have 
reported that the 

scammers have been 
scared off when 
asked for lots of 

information.” 

Not sure if one of these smiling faces 
is truly a Public Health Sanitarian?  
Ask to see their department I.D.! 
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Since 1997, Public Health Madison and 
Dane County (PHMDC) has had an active 
Safe Food Advisory Committee to help pro-
vide needed feedback to our department.  
This committee of food industry partners 
meets 4 times a year to discuss various 
food safety and inspection related issues.  
Some of the committee goals include to: 

• Act as a liaison between PHMDC and the 
foodservice industry. 

• Serve as an advisor to PHMDC on food-
service issues that affect the public health 
and safety of the community. 

• Assist with the development of PHMDC 
operational policy and procedures. 

• Discuss industry concerns on PHMDC 
policies and procedures. 

Some recent agenda items included   
discussions about the Safe Food Crew 
food safety training program, putting   
inspection reports online and the criteria 
for Achievement Awards for excellence in 
food safety. 

We are looking for 2 volunteers to repre-
sent the retail food industry – grocery 
stores, convenience stores, bakeries, and 
delis.  If you are interested or would like 
more information please contact our   
office at (608) 243-0330. 

Help Wanted: Safe Food Advisory 
Committee  
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Public Health Sanitarian Contact Information 

Blackmore, Jim  (608) 243-0320  jblackmore@publichealthmdc.com 

Block Banks, Janice (608) 243-0321  jblockbanks@publichealthmdc.com 

Cleary, Beth  (608) 243-0327  bcleary@publichealthmdc.com 

Dahl, Perry  (608) 242-6490  pdahl@publichealthmdc.com 

DeLaruelle, Maria  (608) 242-6411  mdelaruelle@publichealthmdc.com 

Griffin, Mike  (608) 242-6494  mgriffin@publichealthmdc.com 

Herro, Rick  (608) 242-6317  rherro@publichealthmdc.com 

Holveck, Randy  (608) 243-0332  rholveck@publichealthmdc.com 

Lynn, Bonnie  (608) 243-0335  blynn@publichealthmdc.com 

Macomber, Brandon (608) 243-0338  bmacomber@publichealthmdc.com 

Marshall, Clint  (608) 242-6410  cmarshall@publichealthmdc.com 

McCullough, Katie (608) 243-0353  kmccullough@publichealthmdc.com 

Meyerhofer, Jim  (608) 242-6492  jmeyerhofer@publichealthmdc.com 

Moccero, Stefanie (608) 243-0340  smoccero@publichealthmdc.com 

Olson, Eric  (608) 243-0346  eolson@publichealthmdc.com 

Podboy, Scott  (608) 242-6493  spodboy@publichealthmdc.com 



The Food Safety Info Sheets website 
is presented in a blog format, which 
makes it easy to subscribe to their 
RSS feed and be notified when a 
new info sheet has been posted.  
Simply go to their website, click on 
the “Subscribe to feed” link, and   
follow the instructions to confirm the 
subscription. 

Let’s be honest: food safety information 
is not always the most interesting thing 
to read, yet it is very important because 
that information can help reduce the risk 
of foodborne illnesses.  How do you 
solve this problem?  By reading the 
Food Safety Info Sheets!   

Check out the website at http://
foodsafetyinfosheets.wordpress.com. 
 
This website is maintained by Dr. Benja-
min Chapman at North Carolina State 
University.  About once a month the 
sites posts informative, to-the-point and 
often very humorous food safety info 
sheets that you can print out and post in 
your establishment for your employees 
to read.  The info sheets are a great 
way to share foodborne illness and food 
safety information with your staff.   

Food Safety Info Sheets 

Environmental Health Division 

Public Health Madison & Dane County  PRSRT STD
US 

POSTAGE 
PAID 

MADISON WI
PERMIT #526

Foodfacts 
 

Public Health Madison  
& Dane County 

Environmental Health Division 
2701 International Lane 

Suite 204 
Madison, WI  53704 

(608) 243-0330 

E-mail: foodfacts@publichealthmdc.com 
 

~ Editor ~ 
Douglas Voegeli 

 
~ Copy Editor & Design Layout ~ 

Courtney Ziemer 

 

~ Contributing Writers ~ 

Beth Cleary 
Maria DeLaruelle 

Jeff Lafferty 

Courtney Ziemer 
 
 

2701 International Lane 
Suite 204 
Madison, WI  53704 

Phone: 608-243-0330 
Fax: 608-242-6435 
www.publichealthmdc.com 

http://foodsafetyinfosheets.wordpress.com�
http://foodsafetyinfosheets.wordpress.com�
http://foodsafetyinfosheets.wordpress.com�
http://foodsafetyinfosheets.wordpress.com�

	Wisconsin Food Code Updates

	Meat Slicer Maintenance 

	Meat Slicer Maintenance		  (cont. from page 1)

	Page #

	Foodfacts

	Accela - Coming to a Computer Near You!

	How to Clean and Sanitize a Meat Slicer

	Page #

	Volume 21 No. 1

	Legionnaire’s Disease - A Recent Wisconsin Outbreak

	Food Cart Requirements

	Page #

	Foodfacts

	WI Act 101: The “Pickle Bill”

	Environmental Health Staff Update

	Page #

	Volume 21 No. 1

	Beware!  Health Inspector Scam

	WI Act 101: The “Pickle Bill” 	  (cont. from page 5)

	Not sure if one of these smiling faces is truly a Public Health Sanitarian?  Ask to see their department I.D.!

	Page #

	Foodfacts

	Help Wanted: Safe Food Advisory Committee 

	Page #

	Volume 21 No. 1

	Food Safety Info Sheets



<<

  /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

  /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



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /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 <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /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



