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Abstract Hydrolysis of the oil phase in a water-in-oil-in-

water (W/O/W) emulsion was studied using pancreatic

lipase. The influence of the W/O volume fraction, lipase

concentration, and concentration of emulsifiers used to

prepare W/O/W emulsions on lipid digestion and release of

encapsulated material were investigated. The extent of

lipid digestion differed depending on the W/O volume and

lipase concentration, and the amount of dye released was

not dependent on the W/O content or lipase concentration.

The concentration of emulsifiers did not affect the extent of

digestion. The information obtained in this study will be

useful for design of W/O/W emulsion formulations with

controlled release profiles and lipid digestion.

Keywords: water-in-oil-in-water emulsion, digestion, lipase,

release

Introduction

Numerous emulsion-based delivery systems have been

developed to control digestion and release of bioactive

components within the human gastric intestinal (GI) tract,

including microemulsions, emulsions, solid lipid nanoparticles,

filled hydrogel particles, and multiple emulsions (1-6). In

this study, a multiple emulsion system consisting of water-

in-oil-in-water (W/O/W) was monitored for lipid digestion

and release of hydrophilic components included in the

internal aqueous phase of W/O/W emulsions using in vitro

digestion.

W/O/W emulsions are complex liquid dispersions in

which oil globules containing small aqueous droplets are

dispersed in an aqueous continuous phase (7). Interest has

been growing in the development of W/O/W emulsions

because of many potential benefits due to a double

compartmental structure (8-12). In relation to the ability to

entrap hydrophilic compounds, many previous studies

have demonstrated that W/O/W emulsions are suitable

materials for encapsulation of different active compounds,

such as hormones, steroids, vitamins, and minerals (7,13-

15). W/O/W emulsions can also protect hydrophilic bioactive

substances included in the inner-water phase from degradation

by pancreatic enzymes and deliver these substances to an

absorption site (13-15). Insulin could be encapsulated within

the internal water phase of W/O/W emulsions prepared with

soybean oil or the medium-chain fatty acid triacylglycerol

(MCT) as the oil phase, and the encapsulated insulin in a

W/O/W emulsion was resistant to degradation by proteolytic

enzymes (14). However, the digestibility of the oil phase of

a W/O/W emulsion by lipase and how the hydrophilic

components loaded in the internal aqueous phase are

released within the GI tract during lipid digestion have not

been well elucidated.

Therefore, the purpose this study was to examine

hydrolysis by pancreatic lipase occurring in the oil phase of

a W/O/W emulsion and to examine release of hydrophilic

components loaded in the internal aqueous phase during

hydrolysis. In particular, the influence of the W/O volume

fraction, the lipase concentration, and the concentration of

hydrophilic and hydrophobic emulsifiers used to prepare

W/O/W emulsions on lipid digestion and release of

encapsulated material were studied. W/O/W emulsions

were prepared using polyglycerol polyricinoleate (PGPR)

Saehun Mun, Yong-Ro Kim (�)
Center for Food and Bioconvergence, and Department of Biosystems and
Biomaterials Science and Engineering, Seoul National University, Seoul
151-742, Korea
Tel: +82-2-880-4607; Fax: +82-2-873-2049
E-mail: yongro@snu.ac.kr

Yongdoo Choi
Molecular Imaging and Therapy Branch, National Cancer Center, Goyang,
Gyeonggi 410-769, Korea

 RESEARCH ARTICLE

user
강조

user
강조



514 Mun et al.

and whey protein isolate (WPI), and 1,3,6,8-pyrenetetra-

sulfonic acid tetrasodium salt (PTSA) was used as a model

hydrophilic substance.

Materials and Methods

Materials Whey protein isolate (WPI) (Product code

9500) and polyglycerol polyricinoleate (PGPR) CRS-75

were obtained from Protient Inc. (St. Paul, MN, USA) and

Sakamoto Yakuhin Kogyo Co. Ltd. (Osaka, Japan),

respectively. HCl and NaOH were purchased from Sigma

Chemical Co. (St. Louis, MO, USA). Sodium phosphate

(dibasic and anhydrous) and sodium phosphate (monobasic,

anhydrous) were purchased from Showa Chemical Co.

(Tokyo, Japan). Soybean oil was purchased from a local

supermarket and used without further purification. 1,3,6,8-

Pyrenetetrasulfonic acid tetrasodium salt (PTSA) (CAS

Registry No. 59572-10-0) was purchased from Fisher

Scientific International L.L.C. (Hampton, NH, USA).

Preparation of W/O/W emulsions W/O/W emulsions

were prepared using a 2-stage emulsification method (16).

First, a water-in-oil (W/O) emulsion was prepared using

sonication (VCX 750; Sonics & Materials Inc., Newtown,

CT, USA) of a 20 wt% aqueous phase containing 0.2 wt%

PTSA fluorescent dye and an 80 wt% oil phase containing

PGPR (4, 8, and 12 wt%). W/O emulsions were prepared

at 50oC. The aqueous phase was dispersed gradually into

the oil phase under agitation using a magnetic stirrer and

followed by sonication for 4 min at a frequency of 20 kHz,

an amplitude of 40%, and a duty cycle of 0.5 s (VCX 750;

Sonics & Materials Inc.). Second, W/O emulsions were

sonicated with an aqueous WPI solution (1, 2, and 3 wt%

for 10 wt% W/O, 5 mM phosphate buffer, pH 7) for 3 min

at a frequency of 20 kHz, an amplitude of 40%, and a duty

cycle of 0.5 s (VCX 750; Sonics & Materials Inc.).

Particle size measurement The mean size of water

droplets stabilized using PGPR in W/O emulsions was

determined in emulsions diluted using hexadecane based

on dynamic light scattering with an ELS-8000 Electrophoretic

Light Scattering Spectrophotometer (Otsuka Electronics

Co., Ltd., Osaka, Japan). Particle sizes of W/O/W emulsions

were measured using a particle size analyzer (Analysette-

22 NanoTec; Fritsch, Idar-Oberstein, Germany). To avoid

multiple scattering effects, emulsions were diluted with

distilled water and stirred continuously throughout the

measurement period to ensure emulsions were homogeneous.

Confocal laser scanning microscopy (CLSM) Emulsion

samples for CLSM were prepared by dropping 20 µL of an

emulsion on a glass slide and covering with a cover glass

at room temperature. Then, confocal fluorescence images

(excitation=405 nm, emission=420-480 nm) were obtained

using a confocal laser scanning microscope (LSM 510

Meta; Carl Zeiss, Göttingen, Germany).

Determination of the encapsulation efficiency (EE)

Highly water-soluble PTSA fluorescent dye was used as a

model ingredient for encapsulation of active food supplements.

The EE value of the dye in a W/O/W emulsion was

defined as the percentage of dye retained within inner

aqueous phase droplets following sonication of the W/O

emulsion with the aqueous phase. A standard curve of

fluorescence intensity versus PTSA concentration was

prepared (17,18). A stock dye solution was prepared by

dissolving 0.01% (w/v) PTSA in a buffer solution (5 mM

phosphate buffer, pH 7). A standard curve was then created

based on measurement of the fluorescence intensity of

PTSA (excitation 374 nm and emission 404 nm) using a

microplate reader (Safire2; Tecan, Männedorf, Switzerland).

The dye concentrations in the external aqueous phases

collected from W/O/W emulsions were then determined

using the standard curve.

PTSA (0.2%) was dispersed in the aqueous phase that

was used to prepare W/O emulsions, as described above.

W/O/W emulsions were then prepared using sonication

(VCX 750; Sonics & Materials, Inc.) of W/O emulsions

and aqueous WPI solutions. Samples of W/O/W emulsions

were ultracentrifuged (Himac CP100β; Hitachi, Tokyo,

Japan) for 15 min at 50,310×g for separation into a

creamed layer and a serum layer. An aliquot of the serum

layer from each centrifuged sample was clarified using a

syringe-driven filter unit (Millipore Corp., Bedford, MA,

USA), and the fluorescence intensity of the dye was

recorded using a microplate reader (Safire2; Tecan). This

procedure was repeated for similar emulsions prepared

without dye to obtain blank values, and these values were

subsequently subtracted from dye counterpart values. The

dye concentration present in the serum layer was determined

using the previously constructed standard curve. The EE

value was expressed as a percentage of PTSA that remained

encapsulated within water droplets after homogenization:

E(%)= ×100

where Mi is the mass of PTSA initially present in the

internal water droplets in the W/O emulsion, and Me is the

mass of PTSA present in the external water phase in the W/

O/W emulsion after sonication.

Determination of PTSA release from digested W/O/W

emulsions For calculation of the amount of dye (%)

released from digested W/O/W emulsions, digested W/O/
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W emulsions were centrifuged for 15 min at 10,000 rpm

using an ultracentrifuge (CP100β; Hitachi) and the PTSA

concentration in the outer-phase solution was determined.

In vitro digestion A simulated intestine model was used

to investigate the extent of lipid digestion and release of

PTSA during digestion. This in vitro digestion model was

a modification of a previous method (19). Thirty mL of

emulsion was transferred into a glass beaker and incubated

at 37.0oC for 10 min, then 5.0 mL of a bile extract solution

(187.5 mg of bile extract dissolved in phosphate buffer, pH

7.0, 37.0oC) and 1.0 mL of a CaCl2 solution (188 mM

CaCl2 in double-distilled water, 37.0
oC) were added to the

emulsion with stirring. The system was adjusted to pH 7.0

and then 1.5 mL of a freshly prepared lipase suspension

(60 mg of lipase powder dispersed in a phosphate buffer,

pH 7.0, 37.0oC) was added. Final concentrations of

pancreatic lipase, the bile extract, and CaCl2 in the reaction

mixture were 1.6, 5 mg/mL and 5 mM, respectively. After

reactions, 0.1 N NaOH was added with monitoring of the

pH of the reaction cell and the volume of NaOH required

to adjust the pH of the reaction cell to pH 7.0 was recorded

and used to calculate the concentration of free fatty acids

(FFAs) generated during lipolysis.

Statistical analysis Data were recorded for measurements

of the release of PTSA from W/O/W emulsions prepared

using different W/O volumes as mean±standard deviation

(SD) and analyzed using SPSS for Windows (version 21.0)

(SPSS Inc., Chicago, IL, USA). A one-way analysis of

variance (ANOVA) followed by a Duncan’s multiple range

test were performed to identify statistical significance at p

<0.05.

Results and Discussion

Particle properties during digestion The ζ-potential of

the W/O/W emulsion (PGPR 4 wt% for 20 wt% aqueous

phase, WPI 1 wt% for 10 wt% W/O, EE=90%) was examined

during digestion of the oil phase with the bile extract and

lipase. The ζ-potential of the W/O/W emulsion stabilized

using PGPR and WPI prior to digestion with pancreatic

lipase was −53 mV (Fig. 1A). PGPR was used to prepare

the primary W/O emulsion as a hydrophobic emulsifier

and, hence, oil droplets of the W/O/W emulsion were

primarily coated with WPI. The ζ-potentials of droplets

stabilized using protein are usually highly negative at pH 7

because the isoelectric point of protein is considerably

lower than the pH value (20). In the presence of bile extract,

the negative charge of emulsion increased, suggesting that

anionic part of bile extract adsorbed to the surfaces of

emulsion droplets. This resultcould be attributed to the

displacement of WPI molecules by bile salt and the

penetration of bile salt between WPI molecules, or formation

of an interfacial complex between bile salt and WPI

molecules (19-23). When pancreatic lipase was participated

in the digestion reaction, the negative charge of emulsion

also increased. This result implied the existence of

adsorbed pancreatic lipase on the surface of emulsion

droplets. Results of this study followed a trend similar to

results reported for digestion of oil droplets in O/W

emulsions (20).

The mean droplet size of water droplets of the primary

emulsion (W/O emulsion) was approximately 800 nm and,

initially, the mean droplet size of W/O/W emulsions was

2.1 µm (d3,2) or 15.6 µm (d4,3) in the absence of either the

bile extract or lipase. Change in droplet size during digestion

Fig. 1. (A) ζ-Potential (mV) and (B) particle size distribution of W/O/W emulsions before digestion and after W/O/W emulsions
were subjected to a simulated small intestinal model. PGPR 4 wt% for 20 wt% aqueous phase and WPI 1 wt% for 10 wt% WO; B.E.,
bile extract
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was also investigated (Fig. 1B). Many large droplets with

a diameter >10 µm were observed in W/O/W emulsions

before addition of the bile extract and lipase. The addition

of the bile extract to these emulsions caused a decrease in

the volume of large droplets (>10 µm), and the mean

droplet size also decreased to 1.8 µm (d3,2) and 4.2 µm

(d4,3), which indicated that the bile extract acted as an

emulsifier, in addition to PGPR and WPI. Measurements of

the æ-potential suggested that at least some of the surface-

active components from the bile extract were adsorbed

onto droplet surfaces since an increased negative charge

was observed around W/O droplets.

The addition of pancreatic lipase to emulsions caused a

substantial change in the droplet size distribution. Compared

to addition of the bile extract alone, the number of small

droplets (<10 µm) decreased, and the number of droplets

between 10 and 100 µm increased with addition of lipase,

indicating that coalescence might have occurred following

lipase hydrolysis. Relatively low lipase, bile extract, and

calcium concentrations were present in the simulated

intestinal fluids, compared with concentrations used in a

previous report that simulated the fed condition (20 mg/mL

of bile and 2.4 mg/mL lipase) (19). Therefore, fewer enzyme

molecules were available to catalyze hydrolysis of tri-

acyglycerol, and fewer micelles were available to solubilize

the FFAs formed, so FFAs may have tended to accumulate

at the oil-water interface. FFAs and monoacylglycerols

(MAGs) produced by lipid digestion are surface-active

molecules that are likely to displace proteins from the lipid

droplet surface during hydrolysis. These biological surfactants

are relatively lipophilic (low hydrophilic-lipophilic balance

(HLB) number] and ineffective for stabilization of O/W

emulsions against coalescence (24), which may account for

the observed increase in droplet size during hydrolysis.

Effect of the W/O volume fraction on in vitro lipid

digestion and release of PTSA from W/O/W emulsions

The effect of the W/O volume fraction (oil phase of the W/

O/W emulsion) on the extent of lipid digestion was

investigated using a simulated intestine model. Different

amounts of W/O/W emulsions stabilized using PGPR and

WPI (PGPR 4 wt% for 20 wt% aqueous phase, WPI 1

wt% for 10 wt% W/O, d3,2=2.1 µm, ζ-potential= −53 mV

and EE=90%) were used for a digestion reaction to achieve

final W/O contents of 0.3 wt%, 0.6 wt%, 1.5 wt%, 3.0

wt%, 7.0 wt%, and 10 wt% and a final pancreatic lipase

concentration was 1.6 mg/mL. The amount of FFA

released after 120 min of digestion for all emulsions is

shown in Fig. 2A.

The extent of lipid digestion decreased as the W/O

volume fraction increased. The absolute amount of FFAs

released could have been higher, and the percentage of

total fatty acids released that were originally present within

the droplets was less for emulsions with a high lipid

content (19). This effect may be attributable to several

physicochemical mechanisms, including, 1) a decrease in

the amount of lipase per unit surface area of oil droplet as

the lipid concentration increased, 2) insufficient amount of

bile salts to solubilize all the digestion products, and 3)

insufficient amount of calcium to remove FFAs from the

surfaces of droplets at high lipid concentrations (19,25).

Removal of FFAs from lipid droplet surfaces during

digestion using solubilization in bile salts or precipitation

by calcium ions is known to play an important role in

promotion of full hydrolysis of triglycerides (26,27).

The amount of dye released (%) following lipid digestion

of W/O/W emulsions containing different W/O volume

fractions using a simulated small intestinal model is shown

in Fig. 2B. After digestion for 120 min, over 80% of the

Fig. 2. (A) Influence of W/O fractions on the total amount of FFAs released and (B) the amount of dye released from W/O/W
emulsions after 120 min of digestion. Different lower case letters on bars are significantly different based on Duncan’s multiple test
(p<0.05).
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PTSA incorporated into the inner aqueous phase of W/O/

W emulsions was released. Even though the extent of lipid

digestion differed depending on the W/O volume and

ranged from ~10 to 100, the amount of dye released was

not dependent on the W/O content, indicating that control

of the W/O volume fraction in the W/O/W emulsion was

not a major factor for control of PTSA release under the

experimental conditions.

Effect of the lipase concentration on in vitro lipid

digestion and release of PTSA during digestion of W/O/

W emulsions The concentration of pancreatic lipase in

the human small intestine depends on many factors, including

the individual, the time of day, and the amount and type of

food consumed (19). The influence of the lipase concentration

on lipid digestion of W/O/W emulsions was investigated.

W/O/W emulsions prepared using a 1 wt% W/O volume

fraction were used with an initial mean droplet size of 2.31

µm (d3,2). The final compositions of lipids, bile extract, and

calcium were 240mg, 5mg/mL, and 5mM CaCl2, respectively.

As the lipase concentration used in the digestion reaction

increased, the initial digestion rate and the amount of FFAs

released after 120 min of digestion increased. At 0.2 mg/

mL of lipase concentration, FFAs released slowly, and a

large fraction of oil remained undigested, compared with

the lipids digestion at higher lipase concentration.

  At lipase concentrations above 0.8 mg/mL, initial rate of

lipid digestion increased rapidly within 20min, then leveled

off. However, at these lipase concentrations (0.8 mg/mL),

all of the oil within droplets was not fully digested and

undigested oil remained within droplets. Lipase has the

ability to adsorb to the lipid droplet surface, hence it competes

with other surface-active components existing on the surface

of lipid droplets during lipid digestion in small intestine

(19). At low lipase concentrations, insufficient lipase may

be lost in the competition with WPI and/or bile to take over

the surface of lipid droplets, resulting in insufficient lipid

hydrolysis.

Changes in the amount of dye released (%) during lipid

digestion of W/O/W emulsions with different lipase

concentrations are shown in Fig. 3B. At a relatively low

lipase concentration (0.2mg/mL), the amount of dye released

rapidly increased for 20min, then slowly increased, achieving

a 72% dye release after 120min of digestion. At intermediate

lipase concentrations of 0.8, 1.6, and 2.4 mg/mL, most of

the dye was immediately released once digestion was initiated,

and the amount of dye released ranged from 70 to 80%. An

initial period occurred during which the rate of FFAs

release increased rapidly for the first 20 min, then leveled

off at these intermediate concentrations (Fig. 3A). However,

when dye was incorporated in the inner aqueous phase of

the W/O/W emulsion, most of the dye was released at the

initiation of digestion.

The amount of dye released was least when W/O/W

emulsions were digested using a relatively high lipase

concentration (4.8 mg/mL), and the amount of dye released

was lower than for emulsions digested using 0.2 mg/mL of

lipase. The amount of released FFA (%) was highest when

emulsions were digested using 4.8 mg/mL of lipase (Fig.

3A). Thus, patterns of dye release obtained during digestion

did not match patterns of FFAs (%) release.

W/O/W emulsions digested using a relatively high lipase

concentration probably resulted in more FFAs released.

Although the amount of FFAs released increased, the

amounts of calcium and the bile extract, which can

precipitate and solubilize FFAs, were fixed in the reaction

vessel. Therefore, calcium and the bile extract were less

effective at precipitating and solubilizing the FFAs that

accumulated at the oil-water interface during digestion. In

this situation, the dye released likely binds with FFAs that

Fig. 3. (A) Influence of lipase concentrations (mg/mL) on the amount of FFAs released and (B) the amount of dye released from
W/O/W emulsions during digestion.
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accumulate at the oil-water interface. However, further

study is needed.

Effects of hydrophilic and hydrophobic emulsifier

concentrations on in vitro lipid digestion in W/O/W

emulsions The properties of interfacial layer coating

lipid droplets are one of the important factors to determine

the stability of lipid droplets against disruption and

coalescence occurring during lipid digestion. Furthermore,

the properties of interfacial layer may affect the hydrolysis

of lipid droplets by lipases in small intestine (3).

Two kinds of emulsifiers were used to prepare W/O/W

emulsions (unlike O/W emulsions). In addition to the

hydrophilic emulsifier, which coats the surface of oil

droplets, hydrophobic emulsifiers that stabilize water droplets

within oil droplets were also used. W/O/W emulsions were

prepared with a 10 wt% W/O volume fraction, and with

WPI 2 wt% and PGPR 4 wt%, 8, and 12 wt% to investigate

the effects of the PGPR concentration used to prepare W/

O emulsions. W/O/W emulsions were also prepared using

PGPR 4 wt% and WPI 1, 2, and 3 wt% to investigate the

effects of the WPI concentration. The PGPR concentration

did not affect the extent of lipid digestion in W/O/W

emulsions (Fig. 4).

W/O/W emulsions prepared using relatively high levels

of WPI displayed an increased extent of hydrolysis. The

mean droplet size of W/O/W emulsions prepared using

different WPI and PGPR concentrations was investigated

(Table 1). The mean droplet sizes (d4,3 and d3,2) of W/O/W

emulsions prepared using different WPI concentrations

were not significantly (p>0.05) different among treatments.

Therefore, the reason that W/O/W emulsions prepared using

a relatively high level of protein resulted in a relatively

high level of FFAs being released after digestion might

have been due to a high level of protein that contributed to

the calculated amount of FFAs released.

Observation of changes in microstructure during

digestion of W/O/W emulsions using confocal microscopy

Structural changes that occurred during digestion were

investigated using confocal microscopy. W/O/W emulsions

containing a 10% W/O fraction and a 1% of WPI were

used. The original emulsion contained blue-colored W/O/

W droplets, indicating that the dye remained within the

internal aqueous phase (Fig. 5). When the bile extract was

added to emulsions, the microstructure remained unchanged

and dye remained inside the internal aqueous phase.

Addition of lipase to emulsions, either alone or in

combination with the bile extract, caused changes in

microstructures. The structure of fat droplets hydrolyzed

using lipase was different between emulsions in the

absence and presence of the bile extract. With addition of

lipase alone, both large coalesced droplets and small fat

droplets were observed. However, in the presence of the

bile extract, only coalesced fat droplets were seen.

Confocal microscopy clearly showed that extensive droplet

coalescence occurred and that the droplet shape was

Fig. 4. (A) Influence of the PGPR concentration and (B) WPI concentration on the total amount of FFAs released after 120 min
of digestion of W/O/W emulsions. WPI 2-P4 indicate that W/O/W emulsions were prepared using 4% PGPR and 2% WPI; P4-WPI 3
indicate that W/O/W emulsions were prepared using 4% PGPR and 3% WPI.

Table 1. Mean droplet sizes (d3,2 and d4,3) of W/O/W emulsions
prepared using different WPI and PGPR concentrations

(unit: µm)

d3,2 d4,3

WOW-P4-WPI-11) 2.52±0.74 18.54±19.50

WOW-P4-WPI-2 2.77±0.01 17.12±1.210

WOW-P4-WPI-3 2.59±0.41 21.62±15.00

WOW-WPI2-P4 2.62±0.25 14.31±4.930

WOW-WPI2-P8 2.49±0.16 16.71±10.30

WOW-WPI2-P12 4.40±1.57 72.32±58.30

1)
W/O/W-P4-WPI-1 indicates W/O/W emulsions prepared using 4%

PGPR and 1% WPI.
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spherical for lipids hydrolyzed using lipase and the bile

extract. Conversely, the droplet shape for lipids hydrolyzed

using lipase alone was irregular, and droplets stuck

together and/or exhibited surfaces marked with intensified

blue colored rods.

Coalesced fat droplets observed in lipids digested using

the bile extract might have occurred because fewer enzyme

molecules were available to catalyze hydrolysis of tri-

acyglycerol, and fewer micelles were available to solubilize

the FFAs that were formed.

Reasons for differences in structure between hydrolyzed

fat droplets in the absence and presence of the bile extract

were not clear, but there are 2 possible reasons. First, the

bile extract enhanced the solubility of lipolysis products in

the aqueous phase via formation of different vesicles that

were soluble in water, thereby removing the lipolysis

products from the surface of fat droplets. However, in the

absence of the bile extract, lipolysis products accumulated

on the surface of fat droplets, hydrolysis was limited, and

small droplets of a size similar to the original fat droplets

remained and were detected. Second, in the absence of the

bile extract, lipolysis products that accumulated on the

surface of fat droplets might have formed complexes with

released dye, revealing an intensified blue colored rod.

Further research is needed to explore these mechanisms.

This study should be helpful for design of W/O/W

formulations with controlled release profiles and lipid

digestion. In order to illuminate the overall mechanism of

W/O/W emulsion behavior during digestion, further studies

based on in vitro methods with sequential use of digestive

enzymes (amylase, proteases, lipase) under physiological

conditions with consideration of pre-processing in the

mouth and stomach are needed.

Acknowledgments This research was partly supported

by the Basic Science Research Program through the

National Research Foundation of Korea (NRF) funded by

the Ministry of Science, ICT, and Future Planning (NRF-

2012R1A1A3014907). This research was also partially

supported by the National Research Foundation of Korea

(NRF) funded by the Korea government (MSIP) (NRF-

2012R1A2A2A01014594).

Disclosure The authors declare no conflict of interest.

References

1. Matalanis A, Jones OG, McClements DJ. Structured biopolymer-
based delivery systems for encapsulation, protection, and release of
lipophilic compounds. Food Hydrodolloid. 25: 1865-1880 (2011)

2. Matalanis A, McClement DJ. Impact of encapsulation within
hydrogel microspheres on lipid digestion: An in vitro study. Food
Biophys. 7: 145-154 (2012)

3. McClements DJ, Decker EA, Park Y. Controlling lipid
bioavailability through physicochemical and structural approaches.
Crit. Rev. Food Sci. 49: 48-67 (2009)

4. Qian C, Decker EA, Xiao H, McClements DJ. Impact of lipid
nanoparticle physical state on particle aggregation and β-carotene
degradation: Potential limitations of solid lipid nanoparticles. Food
Res. Int. 52: 342-349 (2013)

Fig. 5. Confocal laser scanning microscope images of W/O/W emulsions before and after digestion. B.E. indicates emulsions
containing the bile extract; B.E./CaCl2/lipase indicates emulsions containing the bile extract, CaCl2, and lipase.



520 Mun et al.

5. Singh H, Ye AQ, Horne D. Structuring food emulsions in the
gastrointestinal tract to modify lipid digestion. Prog. Lipid Res. 48:
92-100 (2009)

6. Troncoso E, Aguilera JM, McClements DJ. Fabrication,
characterization and lipase digestibility of food-grade nanoemulsion.
Food Hydrocolloid. 27: 355-363 (2012)

7. Leal-Calderon F, Homer S, Goh A, Lundin L. W/O/W emulsions
with high internal droplet volume fraction. Food Hydrocolloid. 27:
30-41 (2012)

8. Garti N. Double emulsions-scope, limitations, and new achievements.
Colloid. Surface. A. 123-124: 233-246 (1997)

9. Benichou A, Aserin A, Garti N. Double emulsions stabilized with
hybrids of natural polymers for entrapment and slow release of
active matters. Adv. Colloid Interfac. 108-109: 29-41 (2004)

10. Benichou A, Aserin A, Garti N. W/O/W double emulsions
stabilized with WPI-polysaccharide complexes. Colloid. Surface. A.
294: 20-32 (2007)

11. Weiss J, Scherze I, Muschiolik G. Polysaccharide gel with multiple
emulsion. Food hydrocolloid. 19: 605-615 (2005)

12. Su J, Flanagan J, Hemar Y, Singh H. Synergistic effects of
polyglycerol ester of polyricinoleic acid and sodium caseinate on
the stabilisation of water-oil-water emulsions. Food Hydrocolloid.
20: 261-268 (2006)

13. Silva-Cunha A, Grossiord JL, Puisieux F, Seiller M. Insulin in w/o/w
multiple emulsions: Preparation, characterization, and determination
of stability towards protease in vitro. J. Microencapsul. 14: 311-319
(1997)

14. Silva-Cunha A, Grossiord JL, Puisieux F, Seiller M. Insulin in w/o/
w multiple emulsions: Biological activity after oral administration in
normal and diabetic rats. J. Microencapsul. 14: 321-333 (1997)

15. Silva-Cunha A, Chéron M, Grossiord JL, Puisieux F, Seiller M. W/
O/W multiple emulsions of insulin containing a protease inhibitor
and an absorption enhancer: Biological activity after oral
administration to normal and diabetic rats. Int. J. Pharm. 169: 33-44
(1998)

16. Surh J, Vladisavljeviæ GT, Mun SH, McClements DJ. Preparation
and characterization of water/oil and water/oil/water emulsions
containing biopolymer-gelled water droplets. J. Agr. Food Chem.

55: 175-184 (2007)
17. Tokgoz NS, Grossiord JL, Fructus A, Seiller M, Prognon P.

Evaluation of two fluorescent probes for the characterization of W/
O/W emulsions. Int. J. Pharm. 141: 27-37 (1996)

18. Adachi S, Imaoka H, Hasegawa Y, Matsuno R. Preparation of a
water-in-oil-in-water (W/O/W) type microcapsules by a single-
droplet-drying method and change in encapsulation efficiency of a
hydrophilic substance during storage. Biosci. Biotech. Bioch. 67:
1376-1381 (2003)

19. Li Y, Hu M, McClements DJ. Factors affecting lipase digestibility
of emulsified lipids using an in vitro digestion model: Proposal for a
standardised pH-stat method. Food Chem. 126: 498-505 (2011)

20. Mun S, Decker EA, McClements DJ. Influence of emulsifier type
on in vitro digestibility of lipid droplets by pancreatic lipase. Food
Res. Int. 40: 770-781 (2007)

21. Nik AM, Wright AJ, Corredig M. Impact of interfacial composition
on emulsion digestion and rate of lipid hydrolysis using different in
vitro digestion models. Colloid. Surface. B. 83: 321-330 (2011)

22. Euston SR, Baird WG, Campbell L, Kuhns M. Competitive adsorption
of dihydroxy and trihydroxy bile salts with whey protein and casein
in oil-in-water emulsions. Biomacromolecules 14: 1850-1858 (2013)

23. Bellesi FA, Ruiz-Henestrosa VMP, Pilosof AMR. Behavior of
protein interfacial films upon bile salts addition. Food Hydrocolloid.
36: 115-122 (2014)

24. McClements DJ. Food emulsions: Principles, practices, and
techniques. CRC Press, Boca Raton, FL, USA. pp. 310-324 (2005)

25. Ahmed K, Li Y, McClements DJ, Xiao H. Nanoemulsion-and
emulsion-based delivery systems for curcumin: Encapsulation and
release properties. Food Chem. 132: 799-807 (2012)

26. Salvia-Trujillo L, Qian C, Martín-Belloso O, McClements DJ.
Modulating β-carotene bioaccessibility by controlling oil composition
and concentration in edible nanoemulsions. Food Chem. 139: 878-
884 (2013) 

27. Hu M, Li Y, Decker EA, McClements DJ. Role of calcium and
calcium-binding agents on the lipase digestibility of emulsified
lipids using an in vitro digestion model. Food Hydrocolloid. 24:
719-725 (2010)



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (None)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /ACaslonPro-Bold
    /ACaslonPro-BoldItalic
    /ACaslonPro-Italic
    /ACaslonPro-Regular
    /ACaslonPro-Semibold
    /ACaslonPro-SemiboldItalic
    /AGaramondPro-Bold
    /AGaramondPro-BoldItalic
    /AGaramondPro-Italic
    /AGaramondPro-Regular
    /AgencyFB-Bold
    /AgencyFB-Reg
    /ahn2006-B
    /ahn2006-L
    /ahn2006-M
    /AmiR-HM
    /Arial-Black
    /Arial-BlackItalic
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArialRoundedMTBold
    /ArnoPro-Bold
    /ArnoPro-BoldCaption
    /ArnoPro-BoldDisplay
    /ArnoPro-BoldItalic
    /ArnoPro-BoldItalicCaption
    /ArnoPro-BoldItalicDisplay
    /ArnoPro-BoldItalicSmText
    /ArnoPro-BoldItalicSubhead
    /ArnoPro-BoldSmText
    /ArnoPro-BoldSubhead
    /ArnoPro-Caption
    /ArnoPro-Display
    /ArnoPro-Italic
    /ArnoPro-ItalicCaption
    /ArnoPro-ItalicDisplay
    /ArnoPro-ItalicSmText
    /ArnoPro-ItalicSubhead
    /ArnoPro-LightDisplay
    /ArnoPro-LightItalicDisplay
    /ArnoPro-Regular
    /ArnoPro-Smbd
    /ArnoPro-SmbdCaption
    /ArnoPro-SmbdDisplay
    /ArnoPro-SmbdItalic
    /ArnoPro-SmbdItalicCaption
    /ArnoPro-SmbdItalicDisplay
    /ArnoPro-SmbdItalicSmText
    /ArnoPro-SmbdItalicSubhead
    /ArnoPro-SmbdSmText
    /ArnoPro-SmbdSubhead
    /ArnoPro-SmText
    /ArnoPro-Subhead
    /AvantGardeITCbyBT-Book
    /AvantGardeITCbyBT-BookOblique
    /AvantGardeITCbyBT-Demi
    /AvantGardeITCbyBT-DemiOblique
    /AvantGardeITCbyBT-Medium
    /AvantGardeITCbyBT-MediumOblique
    /Batang
    /BatangChe
    /BauhausITCbyBT-Bold
    /BauhausLight
    /BauhausMedium
    /BellGothicStd-Black
    /BellGothicStd-Bold
    /BelweBT-Bold
    /BelweBT-Light
    /BelweBT-Medium
    /BelweBT-RomanCondensed
    /BenguiatITCbyBT-Bold
    /BernhardFashionBT-Regular
    /BernhardModernBT-Bold
    /BernhardModernBT-BoldItalic
    /BickhamScriptPro-Bold
    /BickhamScriptPro-Regular
    /BickhamScriptPro-Semibold
    /BirchStd
    /BlackadderITC-Regular
    /BlackoakStd
    /BodoniMT
    /BodoniMTBlack
    /BodoniMTBlack-Italic
    /BodoniMT-Bold
    /BodoniMT-BoldItalic
    /BodoniMTCondensed
    /BodoniMTCondensed-Bold
    /BodoniMTCondensed-BoldItalic
    /BodoniMTCondensed-Italic
    /BodoniMT-Italic
    /BookAntiqua
    /BookAntiqua-Bold
    /BookAntiqua-BoldItalic
    /BookAntiqua-Italic
    /BookmanITCbyBT-Demi
    /BookmanITCbyBT-DemiItalic
    /BookmanITCbyBT-Light
    /BookmanITCbyBT-LightItalic
    /BookmanOldStyle
    /BookmanOldStyle-Bold
    /BookmanOldStyle-BoldItalic
    /BookmanOldStyle-Italic
    /BookshelfSymbolSeven
    /BradleyHandITC
    /BremenBT-Bold
    /BrushScriptStd
    /CalisMTBol
    /CalistoMT
    /CalistoMT-BoldItalic
    /CalistoMT-Italic
    /Candice
    /Castellar
    /Century
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /CenturyOldstyleBT-Bold
    /CenturyOldstyleBT-Italic
    /CenturyOldstyleBT-Roman
    /CenturySchoolbook
    /CenturySchoolbook-Bold
    /CenturySchoolbook-BoldItalic
    /CenturySchoolbookBT-Bold
    /CenturySchoolbookBT-BoldCond
    /CenturySchoolbookBT-BoldItalic
    /CenturySchoolbookBT-Italic
    /CenturySchoolbookBT-Monospace
    /CenturySchoolbookBT-Roman
    /CenturySchoolbook-Italic
    /CGOmega
    /CGOmega-Bold
    /CGOmega-BoldItalic
    /CGOmega-Italic
    /CGTimes
    /CGTimes-Bold
    /CGTimes-BoldItalic
    /CGTimes-Italic
    /ChaparralPro-Bold
    /ChaparralPro-BoldIt
    /ChaparralPro-Italic
    /ChaparralPro-Regular
    /CharlemagneStd-Bold
    /CharlesworthBold
    /ChollaUnicase
    /Clarendon-Condensed-Bold
    /ComicSansMS
    /ComicSansMS-Bold
    /CooperBlackStd
    /CooperBlackStd-Italic
    /CopperplateGothic-Bold
    /CopperplateGothicBT-Bold
    /CopperplateGothic-Light
    /Coronet
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /CurlzMT
    /CwritB
    /CwritL
    /CwritM
    /CwritUL
    /DauphinPlain
    /Dinbla
    /Dinbol
    /Dinlig
    /Dinmed
    /Dotum
    /DotumChe
    /DragonwickPlain001001
    /EccentricStd
    /EdwardianScriptITC
    /Elephant-Italic
    /Elephant-Regular
    /English111VivaceBT-Regular
    /EngraverFontExtras
    /EngraverFontSet
    /EngraversMT
    /EngraverTextH
    /EngraverTextNCS
    /EngraverTextT
    /EngraverTime
    /ErasITC-Bold
    /ErasITC-Demi
    /ErasITC-Light
    /ErasITC-Medium
    /EstrangeloEdessa
    /Euclid
    /Euclid-Bold
    /Euclid-BoldItalic
    /EuclidExtra
    /EuclidExtra-Bold
    /EuclidFraktur
    /EuclidFraktur-Bold
    /Euclid-Italic
    /EuclidMathOne
    /EuclidMathOne-Bold
    /EuclidMathTwo
    /EuclidMathTwo-Bold
    /EuclidSymbol
    /EuclidSymbol-Bold
    /EuclidSymbol-BoldItalic
    /EuclidSymbol-Italic
    /ExpoM-HM
    /FelixTitlingMT
    /FencesPlain
    /FormalScript421BT-Regular
    /ForteMT
    /FranklinGothic-Book
    /FranklinGothic-BookItalic
    /FranklinGothic-Demi
    /FranklinGothic-DemiCond
    /FranklinGothic-DemiItalic
    /FranklinGothic-Heavy
    /FranklinGothic-HeavyItalic
    /FranklinGothic-Medium
    /FranklinGothic-MediumCond
    /FranklinGothic-MediumItalic
    /FrenchScriptMT
    /FuturaBlackBT-Regular
    /FuturaBT-Bold
    /FuturaBT-BoldCondensed
    /FuturaBT-BoldItalic
    /FuturaBT-ExtraBlack
    /FuturaBT-Heavy
    /FuturaBT-Light
    /FuturaBT-LightItalic
    /FuturaBT-Medium
    /FZSY--SURROGATE-0
    /Gaeul
    /GalliardITCbyBT-Bold
    /GalliardITCbyBT-BoldItalic
    /GalliardITCbyBT-Italic
    /GalliardITCbyBT-Roman
    /Garamond
    /Garamond-Bold
    /Garamond-Italic
    /Garamond-KursivHalbfett
    /GaramondPremrPro
    /GaramondPremrPro-It
    /GaramondPremrPro-Smbd
    /GaramondPremrPro-SmbdIt
    /Gautami
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /GiddyupStd
    /Gigi-Regular
    /GillSansMT
    /GillSansMT-Bold
    /GillSansMT-BoldItalic
    /GillSansMT-Condensed
    /GillSansMT-ExtraCondensedBold
    /GillSansMT-Italic
    /GillSans-UltraBold
    /GillSans-UltraBoldCondensed
    /GloucesterMT-ExtraCondensed
    /GothicL-HM
    /GoudyHandtooledBT-Regular
    /GoudyOldStyleBT-Bold
    /GoudyOldStyleBT-BoldItalic
    /GoudyOldStyleBT-Italic
    /GoudyOldStyleBT-Roman
    /GoudyOldStyleT-Bold
    /GoudyOldStyleT-Italic
    /GoudyOldStyleT-Regular
    /GoudyStout
    /Gulim
    /GulimChe
    /Gungsuh
    /GungsuhChe
    /H2gprM
    /H2gsrB
    /H2gtrM
    /H2hdrM
    /H2mjsM
    /H2mkpB
    /H2porL
    /H2sa1M
    /HaansoftBatang
    /HaansoftDotum
    /Haettenschweiler
    /HeadG
    /HeadlineR-HM
    /HoboStd
    /Humanist521BT-Bold
    /Humanist521BT-BoldItalic
    /Humanist521BT-Italic
    /Humanist521BT-Roman
    /HYbdaL
    /HYbdaM
    /HYbsrB
    /HYBuDle-Medium
    /HYcysM
    /HYdnkB
    /HYdnkM
    /HYGoThic-Bold
    /HYGoThic-Light
    /HYgprM
    /HYGraPhic-Bold
    /HYgsrB
    /HYgtrE
    /HYhaeseo
    /HYHaeSo-Medium
    /HYHeadLine-Bold
    /HyhwpEQ
    /HYkanB
    /HYkanM
    /HYKHeadLine-Bold
    /HYKHeadLine-Medium
    /HYLongSamul-Bold
    /HYLongSamul-Light
    /HYLongSamul-Medium
    /HYmjrE
    /HYMokGak-Bold
    /HYMokPan-Bold
    /HYmprL
    /HYMyeongJo-Bold
    /HYMyeongJo-Light
    /HYMyeongJo-Medium
    /HYMyeongJo-Ultra
    /HYnamB
    /HYnamL
    /HYnamM
    /HYPillGi-Light
    /HYPMokPan-Bold
    /HYPMokPan-Light
    /HYporM
    /HYPost-Bold
    /HYRGoThic-Bold
    /HYRGoThic-Medium
    /HYsanB
    /HYSeNse-Bold
    /HYShortSamul-Bold
    /HYShortSamul-Light
    /HYSinGraPhic-Medium
    /HYSinMun-MyeongJo
    /HYSinMyeongJo-Bold
    /HYsnrL
    /HYSooN-MyeongJo
    /HYsupB
    /HYsupM
    /HYSymbolA
    /HYSymbolB
    /HYSymbolC
    /HYSymbolD
    /HYSymbolE
    /HYSymbolF
    /HYSymbolG
    /HYSymbolH
    /HYTaJa-Bold
    /HYTaJaFull-Bold
    /HYTaJaFull-Light
    /HYTaJaFull-Medium
    /HYTaJa-Light
    /HYTaJa-Medium
    /HYtbrB
    /HYwulB
    /HYwulM
    /HYYeasoL-Bold
    /HYYeaSo-Medium
    /HYYeatGul-Bold
    /HYYeatGul-Medium
    /Impact
    /ImprintMT-Shadow
    /KabelITCbyBT-Book
    /KabelITCbyBT-Demi
    /KabelITCbyBT-Medium
    /KabelITCbyBT-Ultra
    /Kartika
    /KozGoPro-Bold
    /KozGoPro-ExtraLight
    /KozGoPro-Heavy
    /KozGoPro-Light
    /KozGoPro-Medium
    /KozGoPro-Regular
    /KozMinPro-Bold
    /KozMinPro-ExtraLight
    /KozMinPro-Heavy
    /KozMinPro-Light
    /KozMinPro-Medium
    /KozMinPro-Regular
    /Latha
    /LetterGothic
    /LetterGothic-Bold
    /LetterGothic-BoldItalic
    /LetterGothic-Italic
    /LetterGothicMT
    /LetterGothicMT-Bold
    /LetterGothicMT-BoldOblique
    /LetterGothicMT-Oblique
    /LetterGothicStd
    /LetterGothicStd-Bold
    /LetterGothicStd-BoldSlanted
    /LetterGothicStd-Slanted
    /Lithograph-Bold
    /LithographLight
    /LithosPro-Black
    /LithosPro-Regular
    /LucidaBright
    /LucidaBright-Demi
    /LucidaBright-DemiItalic
    /LucidaBright-Italic
    /LucidaConsole
    /LucidaFax
    /LucidaFax-Demi
    /LucidaFax-DemiItalic
    /LucidaFax-Italic
    /LucidaSans
    /LucidaSans-Demi
    /LucidaSans-DemiItalic
    /LucidaSans-Italic
    /LucidaSans-Typewriter
    /LucidaSans-TypewriterBold
    /LucidaSans-TypewriterBoldOblique
    /LucidaSans-TypewriterOblique
    /LucidaSansUnicode
    /MagicR-HM
    /MaiandraGD-Regular
    /MalgunGothicBold
    /MalgunGothicRegular
    /Mangal-Regular
    /Marigold
    /Mdam
    /MesquiteStd
    /MetaPlusBoldRoman
    /MetaPlusMediumRoman
    /Mforgem
    /MicrosoftSansSerif
    /MingLiU
    /MinionPro-Bold
    /MinionPro-BoldCn
    /MinionPro-BoldCnIt
    /MinionPro-BoldIt
    /MinionPro-It
    /MinionPro-Medium
    /MinionPro-MediumIt
    /MinionPro-Regular
    /MinionPro-Semibold
    /MinionPro-SemiboldIt
    /MoeumTR-HM
    /MonotypeCorsiva
    /MonotypeSorts
    /MS-Gothic
    /MSHei
    /MS-Mincho
    /MSOutlook
    /MS-PGothic
    /MS-PMincho
    /MSReferenceSansSerif
    /MSReferenceSpecialty
    /MSSong
    /MS-UIGothic
    /MT-Extra
    /MurrayHillBT-Bold
    /MVBoli
    /MyriadPro-Bold
    /MyriadPro-BoldCond
    /MyriadPro-BoldCondIt
    /MyriadPro-BoldIt
    /MyriadPro-Cond
    /MyriadPro-CondIt
    /MyriadPro-It
    /MyriadPro-Regular
    /MyriadPro-Semibold
    /MyriadPro-SemiboldIt
    /MyungjoL-HM
    /NewGulim
    /NimbusRomDGR-Bold
    /NimbusRomDGR-BoldItal
    /NimbusRomDGR-Regu
    /NimbusRomDGR-ReguItal
    /NSimSun
    /NuevaStd-BoldCond
    /NuevaStd-BoldCondItalic
    /NuevaStd-Cond
    /NuevaStd-CondItalic
    /OCRAExtended
    /OCRAStd
    /OilOnTheWater
    /Oliver
    /OratorStd
    /OratorStd-Slanted
    /OzHandicraftBT-Roman
    /PalaceScriptMT
    /PalatinoLinotype-Bold
    /PalatinoLinotype-BoldItalic
    /PalatinoLinotype-Italic
    /PalatinoLinotype-Roman
    /Papyrus-Regular
    /Perpetua
    /Perpetua-Bold
    /Perpetua-BoldItalic
    /Perpetua-Italic
    /PerpetuaTitlingMT-Bold
    /PerpetuaTitlingMT-Light
    /PianoB
    /PianoL
    /PianoM
    /Pleasantly-Plump
    /PMingLiU
    /PoplarStd
    /PostB
    /PosterBodoniBT-Roman
    /PostL
    /PostM
    /PrestigeEliteStd-Bd
    /Pristina-Regular
    /PyunjiR-HM
    /Raavi
    /RageItalic
    /Rockwell
    /Rockwell-Bold
    /Rockwell-BoldItalic
    /Rockwell-Condensed
    /Rockwell-CondensedBold
    /Rockwell-ExtraBold
    /Rockwell-Italic
    /RosewoodStd-Regular
    /SaenaegiR-HM
    /ScriptMTBold
    /SegoeUI
    /SegoeUI-Bold
    /SegoeUI-BoldItalic
    /SegoeUI-Italic
    /SeoulHangangM
    /SeoulNamsanEB
    /SeoulNamsanM
    /SerifaBT-Bold
    /SerifaBT-Italic
    /SerifaBT-Roman
    /SerifaBT-Thin
    /ShelleyAllegroBT-Regular
    /Shruti
    /SimHei
    /SimSun
    /SimSun-PUA
    /SouvenirITCbyBT-Demi
    /SouvenirITCbyBT-DemiItalic
    /SouvenirITCbyBT-Light
    /SouvenirITCbyBT-LightItalic
    /Staccato222BT-Regular
    /StencilStd
    /Swiss911BT-ExtraCompressed
    /SwitzerlandNarrowBold
    /SwitzerlandNarrowBoldItalic
    /SwitzerlandNarrowItalic
    /SwitzerlandNarrowPlain
    /Sylfaen
    /Symbol
    /SymbolMT
    /Tahoma
    /Tahoma-Bold
    /TektonPro-Bold
    /TektonPro-BoldCond
    /TektonPro-BoldExt
    /TektonPro-BoldObl
    /TeXplusEF
    /TeXplusEF-Bold
    /TeXplusEM
    /TeXplusEM-BoldItalic
    /TeXplusEM-Italic
    /TeXplusEX
    /TeXplusMI
    /TeXplusMI-Bold
    /TeXplusRM
    /TeXplusRM-Bold
    /TeXplusRM-BoldItalic
    /TeXplusRM-Italic
    /TeXplusSA
    /TeXplusSB
    /TeXplusSY
    /TeXplusSY-Bold
    /TeXplusTE
    /TiffanyITCbyBT-Demi
    /TiffanyITCbyBT-DemiItalic
    /TiffanyITCbyBT-Heavy
    /TiffanyITCbyBT-HeavyItalic
    /TiffanyITCbyBT-Light
    /TiffanyITCbyBT-LightItalic
    /TimesNewRomanMT-ExtraBold
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /TrajanPro-Bold
    /TrajanPro-Regular
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
    /Tunga-Regular
    /TwCenMT-Bold
    /TwCenMT-BoldItalic
    /TwCenMT-Condensed
    /TwCenMT-CondensedBold
    /TwCenMT-CondensedExtraBold
    /TwCenMT-Italic
    /TwCenMT-Regular
    /TypoUprightBT-Regular
    /Univers
    /Univers-Bold
    /Univers-BoldExt
    /Univers-BoldExtObl
    /Univers-BoldItalic
    /Univers-BoldOblique
    /Univers-Condensed
    /Univers-CondensedBold
    /Univers-Condensed-Bold
    /Univers-Condensed-BoldItalic
    /Univers-CondensedBoldOblique
    /Univers-Condensed-Medium
    /Univers-Condensed-MediumItalic
    /Univers-CondensedOblique
    /Univers-Extended
    /Univers-ExtendedObl
    /Univers-Light
    /Univers-LightOblique
    /Univers-Medium
    /Univers-MediumItalic
    /Univers-Oblique
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
    /Vrinda
    /Webdings
    /Wingdings2
    /Wingdings3
    /Wingdings-Regular
    /WP-ArabicScriptSihafa
    /WP-ArabicSihafa
    /WP-BoxDrawing
    /WP-CyrillicA
    /WP-CyrillicB
    /WP-GreekCentury
    /WP-GreekCourier
    /WP-GreekHelve
    /WP-HebrewDavid
    /WP-IconicSymbolsA
    /WP-IconicSymbolsB
    /WP-Japanese
    /WP-MathA
    /WP-MathB
    /WP-MathExtendedA
    /WP-MathExtendedB
    /WP-MultinationalAHelve
    /WP-MultinationalARoman
    /WP-MultinationalBCourier
    /WP-MultinationalBHelve
    /WP-MultinationalBRoman
    /WP-MultinationalCourier
    /WP-Phonetic
    /WPTypographicSymbols
    /YDI2002
    /YDIAsphaltB
    /YDIAsphaltL
    /YDIBirdL
    /YDIBirdM
    /YDIChbinB
    /YDIChbinL
    /YDIChbinM
    /YDIChunB
    /YDIChunL
    /YDIChunM
    /YDIDanB
    /YDIDanL
    /YDIDanM
    /YDIGoldB
    /YDIGoldL
    /YDIGoldM
    /YDIGukB
    /YDIGukL
    /YDIGukM
    /YDIHoopM-KSCpc-EUC-H
    /YDIJininB
    /YDIJininL
    /YDIJininM
    /YDIManB
    /YDIManL
    /YDIManM
    /YDIMatrix01
    /YDIMatrix02
    /YDIMatrix03
    /YDIMatrix04
    /YDIMatrix05
    /YDIMatrix06
    /YDIMatrix07
    /YDIMatrix08
    /YDINeoulB
    /YDINeoulL
    /YDINeoulM
    /YDIPaintB
    /YDIPaintL
    /YDIPaintM
    /YDISapphIIB-KSCpc-EUC-H
    /YDISapphIIL-KSCpc-EUC-H
    /YDISapphIIM-KSCpc-EUC-H
    /YDISolM-KSCpc-EUC-H
    /YDISongB
    /YDISongL
    /YDISongM
    /YDIWebBatan
    /YDIWebDotum
    /YDIWindM-KSCpc-EUC-H
    /YDIYahwaB
    /YDIYahwaL
    /YDIYahwaM
    /YDIYGO110-KSCpc-EUC-H
    /YDIYGO120-KSCpc-EUC-H
    /YDIYGO130-KSCpc-EUC-H
    /YDIYGO140-KSCpc-EUC-H
    /YDIYGO150-KSCpc-EUC-H
    /YDIYGO160-KSCpc-EUC-H
    /YDIYMjO110-KSCpc-EUC-H
    /YDIYMjO120-KSCpc-EUC-H
    /YDIYMjO130-KSCpc-EUC-H
    /YDIYMjO140-KSCpc-EUC-H
    /YDIYMjO150-KSCpc-EUC-H
    /YDIYMjO160-KSCpc-EUC-H
    /YDIYMjO240
    /YDIYuroB
    /YDIYuroL
    /YDIYuroM
    /YDSAH
    /YDSDJ
    /YDSHO
    /YDSHS
    /YDSJH
    /YDSJY
    /YDSMJ
    /YDSSH
    /YetR-HM
    /Ymjo420
    /Ymjo440
    /Ymjo450
    /ZapfCalligraphic801BT-Bold
    /ZapfCalligraphic801BT-BoldItal
    /ZapfCalligraphic801BT-Italic
    /ZapfCalligraphic801BT-Roman
    /ZapfElliptical711BT-Bold
    /ZapfElliptical711BT-BoldItalic
    /ZapfElliptical711BT-Italic
    /ZapfElliptical711BT-Roman
    /ZapfHumanist601BT-Bold
    /ZapfHumanist601BT-BoldItalic
    /ZapfHumanist601BT-Demi
    /ZapfHumanist601BT-DemiItalic
    /ZapfHumanist601BT-Italic
    /ZapfHumanist601BT-Roman
    /ZapfHumanist601BT-Ultra
    /ZapfHumanist601BT-UltraItalic
    /ZurichBT-BlackExtended
    /ZurichBT-Light
    /ZurichBT-RomanExtended
    /ZWAdobeF
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org?)
  /PDFXTrapped /False

  /SyntheticBoldness 1.000000
  /Description <<
    /DEU <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [2834.646 2834.646]
>> setpagedevice


