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ABSTRACT 
 

This study investigated the context of coastal restaurant business in Hua-Hin and Cha-am which are two part of 
“Royal Coast area” in Thailand. The objectives are: 1) to survey the potential of Thai seafood as a tourist support 
amenity in tourist destination toward the restaurant entrepreneurs’ opinion of Thai seafood to promote the potential of 
tourism and 2) to demonstrate the model of the potential of the use of Thai Seafood to promote tourism in coastal area 
that assists in maximizing customers’ satisfaction. The population included 150 medium restaurants in Royal Coast. The 
survey was conducted by on-site questionnaire distribution on a sample of 150 restaurant entrepreneurs The researcher 
followed up the entrepreneurs’ opinion results through the data collection of both quantitative and qualitative approaches 
from the entrepreneurs .The use the Statistic Program and the advanced of Statistic Program was employed to analyze 
both quantitative and qualitative data. The result found that there are 6 influential Components strategy for the use of 
Thai Seafood to promote tourism in Royal Coast area which were (i), Readiness of Thai-seafood Preparation Strategy (ii) 
Establishment of Thai-seafood Value-Added Strategy, (iii) Culinary Décor Strategy, (iv) Individual Hygiene Strategy, (v) 
Perfect Arrangement of Table Setting Facilities, and (vi), Equipment’ s Sanitary. 
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INTRODUCTION 
 

Food plays an important role for tourism and hospitality industry in all destinations (Mcintosh W. Robert and 
Goeldner R. Charles, 1995). Seafood plays an important role and stimulates the number of tourist arrival in beach 
destination, Royal Coast Area which comprises of Phetchaburi, Prajuabkhirikhan, Ranong and Chumporn province and 
well recognized as a Thai Seafood heaven. In Royal coast area, the tourists enjoy eating out in night markets, street 
vendors, and various dining outlets (Chang & Hsieh, 2006). Food is also considered as an attraction for travelers and 
stimulates most competitive tourism products against competitions from other countries or area. (Zeithaml and 
Bitner.,2000) According to Royal Coast which has the potential to become a food destination because of its perfect 
location and infrastructure .Delicious food and friendliness “Land of Smile” make Thailand , especially the coastal area 
more popular as a Thai -Seafood destination for many tourists. The uniqueness and diversity of Thai seafood food are 
major components that contribute to coastal areas positive destination image. Food plays an important role for both 
domestic and international tourists who experience the destination. Hence, it is very essential for the government and 
private sectors to enhance their collaboration in promoting local food in order to attract more tourists (Hsin-Hui Hu And 
H.G. Parsa., 2011). 

 
 The study focuses on food tourism in Royal Coast (Hua-Hin-Cha-Am), Thailand among the paternal  beach 
destination locating next to Hua-Hin and Cha-am .As for the reason, Thai- Seafood is meaningful and honorable for 
beach destination .The restaurant entrepreneurs are important stake holders who utilize the local Thai-seafood as an 
identity or signature of beach destination , enrich the rate of employment and local agriculture purchase as a raw 
ingredient for cooking Thai-seafood with different menu and different kinds of seafood .Therefore, it’s very important to 
find the way of how to use Thai seafood as a tourist support amenity to promote tourism in coastal area. This can be 
implemented by demonstrating the model from the entrepreneurs’ starting point of view toward today Thai Seafood in 
order to gain more benefits for local employment ,local agriculture purchase, and generate the food & beverage income 
(Pattarapong Burusnukul; Margaret Binkley; Piyawan Sukalakamala.2009).    
 



 The objectives: 1) to survey the potential of Thai seafood as a tourist support amenity in tourist destination 
toward the restaurant entrepreneurs’ opinion of Thai seafood to promote the potential of tourism, and 2) to demonstrate 
the model of the potential of the use of Thai Seafood to promote tourism in coastal area. 
 
 

METHODOLOGY 
 

To study the use of Thai Seafood to promote tourism in coastal area, Royal Coast, from the entrepreneurs’ 
perspective. The research focus on the current business situation, the main target market tourists, the popularity Thai 
seafood, the dining budget, the way of how to use the Thai Seafood as an amenity to support tourism in Coastal area, the 
impact of the use of Thai Seafood to promote tourism in coastal area toward the local community and local people, the 
reason in dining with Thai Seafood, and the reason of traveling to coastal area. The researcher identified the limitations 
that are worth of being heightened in this paper.  

 
 1. The research is mix method, qualitative and quantitative, using Focus Group and In-Depth Interview, and 
questionnaire. The SPSS and advanced statistic are employed for questionnaire’s analysis. 
 

 2. Research themes are the practical and management of the use of Thai Seafood as a support amenity to 
promote tourism in coastal area by analyzing the SWOT of the current situation. Then integrate the analysis with the 
survey of the restaurant entrepreneurs in Royal Coast area to demonstrate the practical model of the use of Thai Seafood 
as a support amenity to promote tourism in coastal area. 

 
 3. The population 
   3.1 The government or the representatives of government who support and are in charge in coastal area 
tourism (10 people) 
   3.2 The representatives of private sectors (10 people/business) 
   3.3 The experts or specialists (5 people) 

3.4The main population for the questionnaire survey are the restaurant entrepreneurs in Royal Coast 
area (100 restaurant entrepreneurs) 

 
 

RESEARCH FINDINGS 
 
Current coastal area restaurant market situation 
 

Most of medium restaurants are independent restaurants and have strength in its beach location. The Royal 
Coast area has a fresh-seafood day by day preparation, clean with high standard by ordering some seafood from the local 
market. Hence, the Thai-Seafood becomes a signature of beach destination. From the above reasons, Thai-Seafood 
motivates tourists’ mind to visit the beach destination especially the high-end tourists. Thai-Seafood stimulates the tourist 
financial payment from the quality of seafood and service, the freshness of raw seafood, the cleanliness of Thai-Seafood, 
the kitchen and the chef’s sanitary, the price of seafood respectively. Besides, the restaurants also employ the local 
people and support local agriculture product. The findings from the restaurant perspectives are as the followings.  
 

The tourists mostly dine with the Thai seafood are the High End tourists which is 39.3 %, the Long stay, 23.8% , 
the Backpackers, 21 % , the FIT (Foreign Individual Traveler) 16.0 % ,respectively. The popularity of Thai Seafood is 
35.3% for crab, 32.5% for prawn, 17.3 % for fish, shell 10.5%, and 4.5% for squid. The budget of Thai tourist is 500-
1000 baht, 47 %, less than 500 baht, 24.5 %, 1001-1500 baht,15.3 %, and more than 1500 baht, 13.3 %, respectively. On 
the other hand,  the foreigners ‘s budget are more than 1500 baht, 62.0 %, 1001-1500 baht,27.5 %, and 500-1000 baht, 
5.8 % respectively. The perspectives of the use of Thai seafood as the support amenity to promote tourism in coastal area 
are the standard’s control of food product and service, the signature or identity of beach destination, and the suitable 
seafood price. The benefits toward the local community and local people are the economic growth, the better standard of 
living, the local employment respectively. The reason of dinging with Thai seafood are the freshness of Thai seafood (µ 
=4.06) , the taste of Thai seafood (µ =3.95)  , and the cleanliness and hygiene of cooking process. (µ =3.73) 
 
The demonstration model of the use of Thai Seafood as a support amenity to promote tourism in coastal area 
 
 The result of the second purpose of the study indicated the ‘RECIPE’ Model. There are 6 influential strategies 
for the use of Thai Seafood to promote tourism in Royal Coast area. They were (i) Readiness of Thai-seafood Preparation 
Strategy (ii) Establishment of Thai-seafood Value-Added Strategy, (iii) Culinary Décor Strategy , (iv) Individual 
Hygiene Strategy, (v) Perfect Arrangement of Table Setting Facilities, and (vi),Equipment’ s Sanitary.  



FIGURE 1 
THE DEMONSTRATION MODEL OF THE USE OF THAI SEAFOOD TO BE  
AS A SUPPORT AMENITY TO PROMOTE TOURISM IN COASTAL AREA 

 

 
 

 

Index Value        Criteria Consider The Statistic obtain from the 
analysis 

χ2 / df (CMIN/DF) < 2 1.769 
P ≥0.05 0.000 
GFI  ≥0.90 0.947 
AGFI  ≥0.90 0.912 
NFI  ≥0.90 0.953 
TLI ≥0.90 0.968 
IFI ≥0.90 0.979 
CFI ≥0.90 0.979 
HOELTER > 200 272 
RMR  <0.08 0.035 
RMSEA < 0.08 0.044 

The overall result from all index values pass and fit significantly in the analysis  

 
 After  considering from all index values which pass perfectly from the criteria consider and the statistic obtain 
from the analysis,the researcher will later showed the important element of the RECIPE model which is suitable and  fit 
to the empirical data and can be as a support amenity to promote tourism in Coastal Area  as the following detail below: 
 
 
 
 
 



TABLE 1 
THE COMPONENT OF RECIPE STRATEGY TO BE AS A SUPPORT  

AMEENITY TO PROMOTE TOURISM IN COASTAL AREA 
 

 

 
Factor 

1 2 3 4 5 6 
(i)Readiness of Thai-seafood Value-Added Strategy       
The cooking area is hygiene .936           
The Suitable of Seafood Price .909           
The fairness of seafood price .890           
The discount of seafood payment .869           
The variable of food price .825           
Setting price by comparing to other  restaurants .788           
Zoning the kitchen functionally .686           
The Chef wear the hair cover .621           

 
 (ii) Establishment of Thai-seafood Preparation Strategy 

      

The cleanliness of facilities on the table   .827         
The unexpired facilities on the table   .771        
 
 

      

Establishment of Thai-seafood Preparation Strategy 
 

      

The reliability of restaurant     .675       
The various of seafood     .642       
The variety of facilities on the table     .585       
The Cleanliness of tables and chairs     .561       

Establishment of Thai-seafood Preparation Strategy 
 

      

The hygiene of chef       .783     
The art of cooking from the chef       .752     
The correct menu cooking of the chef after taking order from the server       .728     
Individual Hygiene Strategy       
The beautiful art decoration         .766   
The spicy ,delicious of seafood taste         .628   
(vi) Equipment’ s Sanitary       
The Kitchen floor is clean            .660 
The chef wear a clean uniform          .556 

 
 
Readiness of Thai-seafood Value-Added Strategy  
 

 According to the restaurant entrepeuneurs’opinion, the result suggested that the restaurants need to focus on the 
cleanliness of the cooking area or place where they use as a facility to prepare, conduct and mix-all ingredients altogether 
with the secretarial recipe. Although the customer cannot see all cooking area scene or background, they may have seen 
more or less whether the cooking area is hygiene. Moreover,  the entrepreneurs have to design the separate of each 
kitchen functionally and the chef  are essential to wear the hair cover to ensure the sanitary of Thai seafood product .If 
these are ignored, the customers won’t revisit to dine as a repeated guest and will spread out negative word of mouth to 
another first visit guests. This impression of the Thai-Seafood can’t attract their mind to visit Hua-Hin or Cha-Am. 
Beside this, the Thai Seafood price has to be appropriate, various and fair for both Thai and foreign customers by 
comparing their price according to the market and neighboring restaurants and give a discount to the customer 
occasionally (Wyckoff, D.D., 2001).    
 
 
 
 



Establishment of Thai-seafood Preparation Strategy 
 
 The restaurants ought to establish clean dining table’s facilities and make sure of the expiration dates of the 
facilities by checking day by day and shift by shift. This is necessary because when the customers face unprepared 
facilities on the table setting, their perspectives will concentrate on the errors before dining. This failure doesn’t represent 
the readiness of restaurant service and Thai Seafood as a main product. (Lovelock, C. H..2007, Walker & Lundberg., 
2005)     
 
Creating Professional Arrangement of Table Setting Facilities  
 
 The restaurants are likely to be trustful or reliable for the customers by providing different kinds of the facilities 
on the table, such as fish sauce, tomato sauce, spicy salad sauce etc., and frequently cleaning both chairs and tables 
whenever the customers walk out of the restaurant and get rid of the stain and dirty point of the tableware, chairs, and 
table clothes. (Bloemer,J., deRuyter,K.& Wetzels,M., 1999) 
 
Individual Hygiene Strategy 
 
 The individual hygiene of the chef is very important because it’s the image of the restaurant as chef is likely the 
main key indicator who cooks with confidential recipe. Thai-Seafood has its special spicy and sour taste which is an 
identity and Thai pride, the culture from the ancestor to Thai people. If the chefs are not healthy, it effects directly to the 
customers who may defect that disease unexpectedly. Consequently, the Thai-Seafood can’t attract tourist’s mind in 
decision making to visit the beach destination as their bad reputation of unsanitary aspect. Moreover, the communication 
skills in taking food order from the waiters or waitresses accurately are extremely important for all restaurant 
entrepreneurs. (Anthony Koutroumanis, 2005, Kirti Dutta and Umashankar Venkates.,2007 ,Lemmink, J. and Mattsson, 
J. 2002., Sun, T., Horn, M. and Merritt, D., 2009  )   
 
Perfect Culinary Décor Strategy 
 
 The culinary décor is an art of food science which Thai chef and Thai people have lots of ability, for example, 
fruit & vegetables craving, Thai Seafood menu decoration, the tactic of natural Thai product decoration, such as banana 
leaf folding, etc. While the customers enjoy the art of Thai-seafood décor, they can enjoy the Thai spicy food as its 
unique taste is different from other kinds of food from other countries. Therefore, while Thai-Seafood has to emphasize 
the spicy as a standard taste, it may adapt to the individual customer appropriately. (Chandon, P. and Wansink, B.,2007, 
Howlett, E., Burton, S. and Kozup, J.    2008). 
 
Equipment’s Sanitary 
 
 The equipments’ sanitary is likely to focus on kitchen floor without deep stain along with the uniform dressing 
of the chef to ensure the clothes hygiene .The back of the restaurant service area has to concentrate on the cleanliness. 
This can be prepared by cleaning before the kitchen opened for the customers, drain with any unused cotton to ensure the 
staff’s security while working, and the sanitary or hygiene of the cooking process before serving to the 
customers.(Chihyung OK.,2004, Hwang, Johye.2005, Khare, A. and Inman, J.J. 2006)    
 
 

CONCLUSION 
 
 In conclusion, the use of Thai-Seafood as an amenity to promote the tourism in coastal area, Royal Coast 
Thailand, may use the “RECIPE” model to modify and deal with their restaurant businesses. For the restaurant 
entrepreneurs’ perspectives of the use of Thai-seafood as an amenity to promote the tourism in the coastal area, there are 
6 implemental strategies. They are including Readiness of Thai-seafood Value-Added Strategy, Establishment of Thai-
seafood Preparation Strategy ,Creating with  Professional Arrangement of Table Setting Facilities ,Individual Hygiene 
Strategy, Perfect Culinary Décor Strategy, and Equipment’ s Sanitary and Equipment’ s Sanitary. 
 
 
 
 
 
 
 
 



RECOMMENDATION 
 
 1. Future research should focus on other provinces in Royal Coast areas which are Ranong and Chumporn 
province in order to strengthen the scope of area. 
 
 2. Future research may focus on all coastal beach destinations in Thailand to demonstrate the model in Macro 
application for restaurant entrepreneurs. 
 

3. Future research may study another restaurant types that are Quick-Service, Midscale Moderate Upscale (or 
Casual Theme) , and Upscale  Business Dining (or Industry). 
 
 

REFERENCES 
 
Anthony Koutroumanis. 2005. Behavioral intentions in the full service restaurant industry: the effect service quality and 
organizational culture has on customer's intentions to return. Nova Southeastern University. H. Wayne Huizenga School 
of Business And Entrepreneurship. 
 
Bloemer,J., deRuyter, K.& Wetzels,M. 1999. Linking perceived service quality and service loyalty: A multi-
dimensioanal persepective.    Journal of Marketing, 33, 1082-1106. 
 
Chandon, P. and Wansink, B. 2007.  “The biasing health halos of fast-food restaurant health claims: lower calorie 
estimates and higher side-dish consumption intentions”, Journal of Consumer Research, Vol. 34 No. 3, pp. 301-14. 
 
Chihyung OK. 2004. The Effectiveness of Service Recovery and its role in building long-term relationship with 
customers in a restaurant setting.   Department of Hotel, Restaurant, Institution Management & Dietetics College of 
Human Ecology Kansas State University. 
 
Mcintosh W. Robert and Goeldner R. Charles. 1995. Tourism principles, practices, philosophies. New York: John Wiley 
and Sons. 
 
Howlett, E., Burton, S. and Kozup, J. 2008. “How modification of the nutrition facts panel influences consumers at risk 
for heart disease: the case of trans fat”,    Journal of Public Policy and Marketing, Vol. 27 No. 1, pp. 83-97. 
 
Hsin-Hui Hu And H.G. Parsa. 2011. Self-monitoring, dining companions and the usage of alternative currencies.   
Journal of Product & Brand Management 20/3, pp228–237. 
 
Hwang, Johye.2005. The restaurant capacity management from the marketing. The Pennsylvania State University, 159 
pp.  
 
Khare, A. and Inman, J.J. 2006. “Habitual behavior in American eating patterns: the role of meal occasions”,    Journal of 
Consumer Research, Vol. 32 No. 4, pp. 567-75. 
 
Kirti Dutta and Umashankar Venkates. 2007. Service Failure and Recovery Strategy in the restaurant sector,     
International Journal of Contemporary Hospitality Management. Vol. 19 No.5, pp 351-363.   
 
Lemmink, J. and Mattsson, J.  2002.  “Employee behavior, feelings of warmth and customer perception in service 
encounters”,   International Journal of Retail & Distribution Management, Vol. 30 No. 1, pp. 18-33. 
 
Lovelock, C. H. 2007.  Services Marketing, People, Technology, strategy. Sixth edition : Pearson International Edition , 
pp. 22, 207, 380. 
 
Pattarapong Burusnukul, Margaret Binkley, and, Piyawan Sukalakamala. 2009. Understanding Tourist Patronage of 
Thailand food service Establishment: An Exploratory decisional attribute approach. British Food Journal Vol, 113, No 8, 
pp 965-981. 
 
Sun, T., Horn, M. and Merritt, D. 2009.  “Impacts of cultural dimensions on healthy diet through public self 
consciousness”,  Journal of Consumer Marketing, Vol. 26 No. 4, pp. 241-50. 
 



Walker & Lundberg. 2005. The Restaurant From Concept to Operation: Fourth edition,  John Wiley & Sons ,Inc: New 
Jeysey Canada. 
 
Wyckoff, D.D. 2001. New Tools for achieving service quality. Cornell Hotel and Restaurant Administration Quarterly, 
p.24. 
 
Zeithaml and Bitner. 2000. Service Marketing: Integrating Customer Focus Across the Firm. 2nd ed. Boston. 
Massachusetts: McGraw-Hill Higher Education, p. 15-17. 

 
 

  
 
 



<<
  /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


