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EFFECT OF TYPES OF PHOSPHATE PREPARATIONS USED ON 
THE QUALITY OF EMULSION-TYPE SAUSAGES  

 

S u m m a r y 
 
The objective of the research study was to determine the effect of phosphate preparations added in the 

form of 1 % aqueous solutions of various pH values on the quality of emulsion-type sausages. Four vari-
ants of sausages were manufactured: control variant with no phosphate preparations added (V1) and three 
variants with the phosphate preparations added: V2: 7.3; V3: 8.3; and V4: 9.7. The pH values of the meat 
batter and finished product were determined and the yield of the finished product was estimated. In the 
sausages studied, the total heme pigments and nitrosylhemochroms were determined and the heme pig-
ment conversion degree was calculated. The texture parameters were measured and the sensory analysis of 
the emulsion-type sausages was performed. It was found that the addition of phosphate preparations im-
pacted the pH value of the finished product, its yield, the total heme pigments and nitrosylhemochroms, as 
well as the heme pigment conversion degree. Moreover, a positive effect was reported of the added phos-
phate preparations on the texture of finished products (their hardness and chewiness) compared to the 
sausages with no phosphate preparations added. It was confirmed that it was advantageous to add, during 
the production process, phosphate preparations in the form of 1 % aqueous solutions of higher pH values 
to the emulsion-type sausages made from mechanically separated poultry meat; a proof thereof was, 
among other things, the increased yield of the finished product (from 117.9 % as for V1 to 122.8 % as for 
V4). The best results were obtained when the pH value of 1 % aqueous solutions of  phosphate prepara-
tions was 9.7. 
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Introduction 

Phosphate preparations are additives widely applied during the processing of meat 
[1 3, 5, 10, 11]. It is supposed that main mechanisms associated with the activity of 
phosphates in meat are as follows: dissociation of actomyosin complex, formation of 
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pH values of the product, reinforcing the strength of ions in the surrounding environ-
ment and promoting the complex formation of divalent cations. Those functions are 
readily utilized in meat industry because the phosphates-based solutions are proven to 
impact the quality of meat products in many ways both during the production and the 
distribution processes. This fact is attributed to beneficial effects of phosphate prepara-
tions on water holding capacity (WHC) as well as on the rheological and sensory fea-
tures of finished products [7]. The application of appropriate amounts of phosphates 
help manufacture meat products the features of which, such as: juiciness, tenderness, 
cross-section colour stability, easy-to-slice characteristics, and long shelf-life, are bet-
ter [8, 12, 13, 17, 18, 19, 21]. The maximization of water-holding capacity of meat 
batters and the manufacturing of finished product with high overall acceptability char-
acteristics in terms of consistency, colour, and flavour, depend, among other factors, on 
the composition and pH value of phosphate solutions. Owing to a wide range of pH 
values and their diverse composition, the phosphate-based solutions impact the quality 
of finished products in various ways [1, 15, 16]. In the industrial practice, blends of 
several phosphate preparations are applied to ensure the best technological results and 
to prevent precipitation of orthophosphates and di-phosphates in brine solutions con-
taining calcium ions. In the reference literature, there are many publications on the 
impact of the amount of phosphates on the quality of processed meat products [4, 14, 
20, 22]. However, there are very few scientific papers dealing with the issue of the 
effect of phosphates with various pH values of their 1% aqueous solution on the quality 
of emulsion-type sausages. 

The objective of the present research study was to determine the effect of phos-
phate solutions (2000 mg/kg of meat batter expressed as P2O5) of various pH values on 
the quality of emulsion-type sausages. The results obtained should be regarded as im-
portant, in particular for the industrial manufacture of emulsion-type sausages. 

Materials and methods 

Preparing samples  

The samples were made from a mechanically separated poultry meat, pork jowl, 
beef meat (consisting of 80 % of lean meat and 20 % of fat) and emulsion from pork 
rinds, which were produced in a medium-size meat processing plant in Poland 
(20 tons/shift) during the carcass fabrication therein. 

The raw meat was a one-time purchase product divided into 4 batches that were 
vacuum packaged and stored at -20 ± °C for further analysis (the maximum storage 
time of refrigerated meat was 14 days). 18 h efore the production of emulsion-type 
sausages started, relevant batches of pork jowl, beef meat, and emulsion from pork 
rinds were thawed at 4 ÷ °C. The following proportions of different meat types were 
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used to produce four various meat batters: mechanically separated poultry meat: 50%; 
pork jowl: 25 % beef meat: 15 % (consisting of 80 % of lean meat and 20 % of fat); 
emulsion from pork rinds: 10 %; and ice: 30 %. To make meat batters, non-meat ingre-
dients, such as spices and functional additives, were also used, including: curing salts: 
2 % (99.4 % of NaCl and 0.6 % of NaNO2); phosphate solution: 0.35 %; curing en-
hancer: 0.2 %; smoke powder: 0.15 %; and flavouring agents: 0.4 %. The meat batters 
were enhanced with phosphates of varying pH values of their 1 % aqueous solution; 
they served as a differentiating factor for the analyzed variants of meat batters: V2: 7.3 
(di- and triphosphates); V3: 8.3 (di-, tri-, and polyphosphates); V4: 9.7 (triphosphates). 
All the phosphate compounds contained 57 % of P2O5. 

In the analysis performed under this study, the formulation of the product was 
based on a production practice of one meat processor specialized in this kind of prod-
uct. The content and composition of phosphate preparations added were as declared in 
the declaration of their manufacturer (BK Giulini, Germany). 

Manufacturing emulsion-type sausages 

The formulations of all the subsequent meat batter preparations were made ac-
cording to good manufacturing practice (GMP) in meat processing plants. The thawed 
pork jowl and beef meat were processed using a Mesko WN60 mincing machine 
(manufactured by Mesko, Skarżysko-Kamienna, Poland) that was equipped with  
a 3 mm plate. The meat was minced in a heavy-duty bowl cutter with rapidly moving 
blades of 3000 rpm (manufactured by GmbH & Co., Ulm, Germany) in a vacuum envi-
ronment. The meat batter was prepared in three stages. In the first stage, the ingredi-
ents: beef meat, mechanically separated poultry meat, 1/3 of all the crushed ice, curing 
salts blend, and phosphate solution (appropriate for the sausages manufactured acc. to 
the formulation of V2-V4 variants) were emulsified for 1 minute. In the second stage, 
the emulsion of pork rinds and 1/3 of all the crushed ice were added; next, the whole 
homogenate was minced for 1.5 min. In the third stage, the pork jowl, the rest of the 
crushed ice, spices, and other functional additives were added. The meat batters were 
ground for another two minutes until their temperature reached the level of max 12°C. 
Then, using a hand sausage stuffer (manufactured by Friedr. Dick GmbH & Co. KG, 
Deizisau, Germany), 22 mm cellulose casings were filled with the ready meat batters; 
next, 15 cm long batons of stable weight were formed so as to guarantee a uniform fill 
in each casing. The encased sausages were held at 30 °C for 30 min and, afterwards, 
heated in a smoking-scalding chamber (manufactured by Jugema, ŚrodaWielkopolska, 
Poland) until their internal temperature became 72° C. The sausages were heated for 
40 min. Subsequently, the sausages were cold showered for 10 min and, then, stored at 
4 ÷ 6 °C for 24 h. In every production batch, approx. 2 kg of sausages of every variant 
were produced (approx. 40 batons of each product variant). 
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Ca. 24 h after the production was finished, physicochemical and sensory analyses 
were performed. Sausages designed for the physicochemical analysis were minced 
twice using a Zelmer Diana 886.8 mincing machine (manufactured by Zelmer, 
Rzeszów, Poland) equipped with a 3 mm plate. 

Measuring pH values 

Both the pH value of the meat batter and the finished product were evaluated us-
ing a CP-411 pH-meter calibrated with pH 4 and pH 7 buffers (manufactured by 
Elmetron, Zabrze, Poland). The pH level of the meat batter was measured by inserting 
a glass-calomel electrode and temperature compensation sensor directly into the ana-
lyzed meat batter. The pH level of the finished product was measured upon the com-
pletion of 24 h cooling (at 4 ÷ 6 °C). Prior to taking the pH values, 10 g of previously 
minced finished sausage and 30 cm3 of distilled water were placed in a 50 cm3 glass 
beaker; next, all the ingredients were thoroughly mixed and, then, left for 10 min. 

Yield of finished product 

Upon the completion of the planned 24 hr refrigeration of the sausages at 4 ÷ 
6 °C, the yield of the finished product was assessed. The assessments were based on 
the weight differences between the pre- and post-cooking samples and they were ex-
pressed as %. 
 

Content of total heme pigments, nitrosylhemochroms, and the heme pigment conver-
sion degree 

The content of total heme pigments and the heme pigment conversion degree 
were measured according to a method as described by Hornsey [9]. The absorbance 
was evaluated using a HITACHI-U-1100 reflectance spectrophotometer (Hitachi Cor-
poration, Ltd., Tokyo, Japan). The heme pigment conversion degree was calculated 
using the following formula:  

x = Nc/Nt × 100 % 
where: Nc – content of nitrosylhemochrom, 
Nt –  content of total hem pigments. 

Texture analysis 

Double compression 

A texture analysis of emulsion-type sausages was performed 24 h after the pro-
duction. The texture readings were taken using a Zwicki 1120 texture analyzer (Zwick 
GmbH & Co., Ulm, Germany). Prior to the evaluation, the samples of 22 mm in diame-
ter and 30 mm in height were stored at 20 ÷ 22° C for 2 h. Those samples were com-
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pressed twice between two parallel sheets of the apparatus. The head speed was set at 
30 mm/min until the load cell sensed a 0.2 N force and 50 mm/min during the relevant 
analysis. 

During the first cycle of compression, the sample was 50 % deformed. Once initi-
ated, the second cycle continued until this value decreased upon the sample defor-
mation. A testExpert software (v.12.0, 2006, Zwick GmbH & Co., Ulm, Germany) was 
used to calculate, based on the parameter descriptors, the values of the following pa-
rameters: springiness, cohesiveness, hardness, and chewiness. The analysis was repli-
cated four times and an average was calculated from all four replicates. 

The parameters were determined as follows: – hardness: maximum force value 
[N] at a first sample compression; – cohesiveness: ratio between the work performed 
during the second compression and the work performed during the first compression; – 
springiness: ratio between the second peak base and the first peak base; and – chewi-
ness: product of firmness, cohesiveness, and springiness. 

Warner-Bratzler shear force 

A shear test was performed using a Zwicki 1120 texture analyzer. The samples 
were taken by cutting the emulsion-type sausages with a special Warner-Bratzler at-
tachment equipped with an inverted V-cut. The crosshead speed was set at 30 mm/min 
until it reached 0.2 N pre-stress and, then, at 50 mm/min during the main analysis. The 
analysis was conducted until the sample was wholly cut. 

Sensory evaluation 

A sensory evaluation was carried out 24 h after the emulsion-type sausages were 
produced. A six-member sensory panel was selected to evaluate the product. The sen-
sory analysis was performed using an unstructured intensity scale with anchors. The 
parameters: colour, odour, flavour, hardness, springiness, and overall acceptability of 
the sausages were evaluated. The sensory evaluation was replicated six times [2]. 

Statistical analysis 

The results obtained were statistically analyzed using a Statgraphics 4.1. Plus 
software (Statistical Graphics Corp., Rockville, MD). All the data were analysed using 
an analysis of variance (One-Way ANOVA). Significant differences appearing among 
the features tested were verified by a Tukey’s HSD test at a significance level of  
p = 0.05. 



126 Marta Chmiel, Krzysztof Dasiewicz, Mirosław Słowiński 

Results and discussion 

The effect of phosphate compounds on the pH value of meat batter and emulsion-type 
sausages 

One of the most important indicators of technological quality characteristics of 
meat and meat batters is their pH value. Based on the One-Way ANOVA analysis, it 
was proved that, although many phosphates of various pH values of their 1% aqueous 
solutions were applied, the addition of phosphate compounds did not have any signifi-
cant (p > 0.05) effect on the pH value of meat batter (Tab. 1). 
 
Table 1.  pH values and yield of analyzed emulsion-type sausages 
Tabela 1.  Wartość pH oraz wydajność badanych kiełbas homogenizowanych 
 

Characteristic 
Wyróżnik 

Variant 1 
Wariant 1 

( x ± SD / s) 

Variant 2 
Wariant 2 

( x ± SD / s) 

Variant 3 
Wariant 3 

( x ± SD / s) 

Variant 4 
Wariant 4 

( x ± SD / s) 

pH of meat batter 
pH farszu 

5.9 ± 0.1 6.1 ± 0.1 6.1 ± 0.1 6.1 ± 0.1 

pH  of finished product 
pH wyrobu gotowego 

6.1a ± 0.2 6.2ab ± 0.1 6.3b ± 0.1 6.3b ± 0.2 

Yield of finished product [%] 
Wydajność wyrobu gotowego 

117.9a ± 2.3 121.6b ± 0.6 121.4b ± 1.4 122.8c ± 1.0 

Explanatory notes: / Objaśnienia: 
x  ± s / SD – mean value ± standard deviation / wartość średnia ± odchylenie standardowe; a, b – mean 
values in individual rows and denoted by different lower case letters differ statistically significantly  
(p ≤ 0.05) / wartości średnie w poszczególnych wierszach oznaczone różnymi literami różnią się stat-
ystycznie istotnie (p ≤ 0,05). 

 
However, because of the salts of phosphoric acid used in the experiment an alka-

line reaction occurred. Thus, their addition caused a slight shift in the pH value of meat 
batter manufactured according to a V2-V4 recipe towards the acidic region compared 
to the control meat batter (V1). The tendency observed in this study agrees with the 
results reported by other authors [4, 6]. 

The pH level of the finished product was significantly different (p ≤ 0.05) depend-
ing on the variety of phosphate addition used (Tab. 1). The sausages containing phos-
phate compounds (V2-V4) had a higher pH compared to phosphate-free sausages (V1). 
Compared to the sausages manufactured without phosphate preparations (V1), the most 
significant increase in the pH value of sausages was reported in the products enhanced 
with phosphates the 1 % aqueous solutions of which had a pH value of 8.3 (V3) and 
9.7 (V4; Tab. 1). Those results were also consistent with the findings by other re-
searchers [13, 16] who confirmed that the alkaline phosphates produced an increase in 
the pH value of the finished product. 
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Yield of finished product 

The sausages produced according to the recipe of control variant, i.e. they were 
not enhanced with the phosphate preparations (V1), were found to have the lowest  
(p ≤ 0.05) yield (Tab. 1). The phosphate preparations added (V2-V4) caused the yield 
of the analyzed sausages to increase by 2.9 units to a level of 4.9 % compared to the 
sausages without any phosphates added (V1, Tab. 1). This was attributed to the fact 
that the phosphate anions had a meat protein activating capacity, and, consequently, 
contributed to the improvement of water binding and retention capacity in the finished 
products and to the reduction in the cooking loss. The results of the studies by many 
authors [12, 13, 18, 19] indicate that the addition of phosphates inhibits a drip loss 
across all processing stages of meat products including emulsion-type sausages. More-
over, the application of the phosphate compounds in combination with NaCl causes the 
WHC of the finished product to considerably increase and, also, the yield of that prod-
uct to be raised. The phosphates used in the present study exhibited a reaction from 
neutral (7.3 for V2) to alkaline (9.7 for V4), which caused the pH to shift away from 
the isoelectric point (IEP) of myofibrillar proteins and this, in turn, resulted in a higher 
water retention in the product. The results are in a ‘broad agreement” with earlier 
works on this matter [16, 17]. 

Content of total hem pigments, nitrosylhemochroms, and heme pigment conversion 
degree 

Including phosphates in the emulsion-type sausage production caused no impact 
(p > 0.05) on the content of the total hem pigments; however, they affected the content 
of nitrosylhemochroms (p ≤ 0.05) as well as the heme pigment conversion degree (Tab. 
2). 

Regardless of the addition of phosphates, the heme pigment conversion degree 
calculated amounted to more than 50 %, thus, producing a desirable colour of the fin-
ished product [9]. The highest heme pigment conversion degree was determined in the 
non-treated sausages. In addition, it was concluded that the heme pigment conversion 
degree decreased with the increasing pH of 1 % aqueous solution of the enhanced 
phosphate (Tab. 2). With regard to the content of nitrosylhemochroms and the heme 
pigment conversion degree, the differentiation of sausages can be attributed to the fact 
that while the pH values decreased, the rate of curing process, i.e. of the reaction of 
heme pigments with nitric oxide (NO), rose. 
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Table 2.  Content of total heme pigments, nitrosylhemochromes, and heme pigment conversion degree 
of emulsion-type sausages analyzed 

Tabela 2.  Zawartość barwników hemowych ogółem, nitrozylobarwników i stopień przereagowania 
barwników badanych kiełbas homogenizowanych 

 

Characteristic 
Wyróżnik 

Variant 1 
Wariant 1 

( x ± SD / s) 

Variant 2 
Wariant 2 

( x ± SD / s) 

Variant 3 
Wariant 3 

( x ± SD / s) 

Variant 4 
Wariant 4 

( x ± SD / s) 

Content of total heme pigments 
Zawartość barwników hemowych 

ogółem [ppm hemin] 
118.2 ± 2.4 117.5 ± 3.3 117.5 ± 3.1 117.1 ± 3.1 

Content of nitrosyl-hemochromes 
Zawartość nitrozylobarwników 

[ppm hemin] 
74.5a ± 1.5 67.9b ± 1.5 66.9b ± 2.0 66.0b ± 2.0 

Heme pigment conversion degree 
Stopień przereagowania 

barwników [%] 
63.0a ± 1.0 57.8b ± 1.9 56.9b ± 3.8 56.4b ± 3.8 

Explanatory notes as in Tab. 1: / Objaśnienia jak w Tab. 1. 

 

Texture analysis 

Double compression and Warner-Bratzler shear force 

The phosphate treatments used in the study significantly (p ≤ 0.05) impact the 
hardness and chewiness of the analyzed sausages (Tab. 3). The lowest values of the 
parameters were determined in the untreated samples (V1) and there were no differ-
ences among the sausages with added phosphates of different pH of their 1 % aqueous  
 
Table 3.  Texture parameters of emulsion-type sausages analyzed 
Tabela 3.  Parametry tekstury badanych kiełbas homogenizowanych 
 

Characteristic 
Wyróżnik 

Variant 1 
Wariant 1 

( x ± SD / s) 

Variant 2 
Wariant 2 

( x ± SD / s) 

Variant 3 
Wariant 3 

( x ± SD / s) 

Variant 4 
Wariant 4 

( x ± SD / s) 

Cohesiveness 
Spoistość 

0.4 ± 0.04 0.4 ± 0.04 0.4 ± 0.03 0.4 ± 0.02 

Springiness 
Sprężystość 

0.7 ± 0.03 0.7 ± 0.01 0.7 ± 0.01 0.7 ± 0.03 

Hardness 
Twardość [N] 

35.4a ± 0.5 39.9b± 1.2 40.9b ± 1.5 41.3b ± 2.3 

Chewiness 
Żujność [N] 

9.9a ± 1.3 11.2b ± 1.1 11.5b ± 0.9 11.5b ± 1.5 

Shear force 
Siła cięcia [N/cm2] 

3.6 ± 0.2 3.9 ± 0.2 3.9 ± 0.2 3.9 ± 0.2 

Explanatory notes as in Tab. 1: / Objaśnienia jak w Tab. 1. 
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solutions. The findings made in this study were in agreement with the results reported 
by other authors [16]. Similarly, the addition of the phosphate compounds for the pur-
pose of producing restructured scalded hams from PSE meat resulted in their greater 
hardness and chewiness [14]. 

The statistical analysis did not show significant differences (p > 0.05) in shear 
force on the day after production (Tab. 3). There were no significant differences in 
shear force among the phosphate-stimulated products (V2-V4). Only a tendency to 
higher shear force values for sausages with phosphates were observed (Tab. 3). 

Sensory analysis 

The statistical analysis did not show any effect from adding the phosphates on the 
colour, odour, and flavour of the emulsion-type sausages that underwent the sensory 
evaluation (Table 4). However, the sausages were rated higher as regards their overall 
acceptability for they showed an increasing pattern in pH of their 1% aqueous solution. 
 
Table 4.  Characteristics of sensory quality of analyzed emulsion-type sausages 
Tabela 4.  Wyróżniki jakości sensorycznej badanych kiełbas homogenizowanych 
 

Characteristic / Wyróżnik 
(0 p. not acceptable - 10 p. acceptable) 
(0 pkt. niepożądana - 10 pkt. pożądana) 

Variant 1 
Wariant 1 

( x ± s /SD) 

Variant 2 
Wariant 2 

( x ± s /SD) 

Variant 3 
Wariant 3 

( x ± s /SD) 

Variant 4 
Wariant 4 

( x ± s /SD) 

Colour / Barwa 8.2± 0.3 7.9± 0.5 7.7± 1.0 7.8± 0.8 

Odour / Zapach 8.2± 0.5 8.0± 0.9 8.1± 0.9 8.3± 0.5 

Flavour / Smak 8.0± 0.3 8.0± 0.6 7.7± 0.5 8.0± 1.0 

Hardness / Twardość 7.5± 0.7 7.1± 0.7 7.4± 0.6 7.8± 0.4 

Springiness / Żujność 7.8± 0.5 7.4± 1.5 7.5± 0.6 7.8± 1.0 

Overall acceptability 
Akceptowalność ogólna 

7.7± 0.3 7.4± 0.3 7.7± 0.6 8.1± 0.2 

Explanatory notes as in Tab. 1: / Objaśnienia jak w Tab. 1. 

 
In the reference literature, there are publications on the sensory quality of prod-

ucts with and without phosphate preparations added. The scalded sausages produced 
with the addition of phosphates did not exhibit differences with regard to the aforemen-
tioned descriptors [15]. 

Conclusions 

1. The addition of phosphate compounds of varying pH values of their 1 % aqueous 
solutions did not impact the pH value of meat batters, but it significantly influ-
enced the pH of the finished product. 

2. The concentration of phosphates of higher pH values of their 1 % aqueous solu-
tions represents the most suitable method to increase the yield of the finished prod-
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uct. The best results were obtained using phosphates the 1% aqueous solutions of 
which had a pH 9.7 (V4). 

3. The sensory analysis showed that the addition of phosphates of pH values of their 
1 % aqueous solutions improved the overall acceptability of emulsion-type sausag-
es. There were slight differences in the characteristics evaluated as regards the dif-
ferent pH values of 1% aqueous solution of phosphates. 

4. It is suggested to apply phosphates of higher pH values of their 1 % aqueous solu-
tions to produce the emulsion-type sausages from mechanically separated poultry 
meat because it makes it possible to increase the yield of the finished product. The 
different pH of 1 % aqueous solutions of phosphates did not significantly influence 
other examined quality factors, such as texture parameters and sensory characteris-
tics of the emulsion-type sausages. 
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WPŁYW RODZAJU ZASTOSOWANYCH PREPARATÓW FOSFORANOWYCH NA JAKOŚĆ 
KIEŁBAS HOMOGENIZOWANYCH 

 
S t r e s z c z e n i e 

 
Celem pracy było określenie wpływu dodatku preparatów fosforanowych w postaci 1-procentowych 

wodnych roztworów o różnym pH na jakość kiełbas homogenizowanych. Produkowano 4 warianty kieł-
bas: kontrolny (W1) bez dodatku preparatów fosforanowych oraz 3 warianty z ich dodatkiem o pH: W2 – 
7,3, W3 – 8,3 i W4 – 9,7. Dokonano oznaczeń pH farszu oraz wyrobu gotowego, a także obliczono wy-
dajność wyrobu gotowego. W badanych kiełbasach oznaczono zawartość barwników hemowych ogółem 
i nitrozylobarwników, a także obliczono stopień przereagowania barwników. Dokonano pomiaru parame-
trów tekstury i przeprowadzono analizę sensoryczną badanych kiełbas homogenizowanych. Stwierdzono, 
że dodatek preparatów fosforanowych wpłynął na pH gotowego wyrobu, jego wydajność, a także zawar-
tość barwników hemowych ogółem, nitrozylobarwników oraz stopień przereagowania barwników. 
Stwierdzono także pozytywny wpływ preparatów fosforanowych na teksturę wyrobów (twardość i żuj-
ność) w porównaniu z kiełbasami bez ich dodatku. Dowiedziono celowości użycia w produkcji kiełbas 
homogenizowanych z odścięgnionego mięsa drobiowego 1-procentowych roztworów preparatów fosfora-
nowych o wyższym pH, na co wskazuje m.in. wzrost wydajności gotowego wyrobu (ze 117,9 % – W1 do 
122,8 % – W4). Najlepsze wyniki uzyskano przy użyciu 1-procentowych roztworów preparatów fosfora-
nowych o pH 9,7. 

 
Słowa kluczowe: kiełbasy homogenizowane, preparaty fosforanowe, jakość, tekstura  



<<
  /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


