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CHEMICAL COMPOSITION OF THE ESSENTIAL OILS
FROM Thymus transcaspicus IN NATURAL HABITATS
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Thymus from Lamiaceae contains different species with variable chemical constituents �1�. Due to interspecific
hybridization, the number of species from this genus is reported to be 350 �2�� with 14 species from Iran �3�. The genus
Thymus have been widely used in folk medicine in the world and also in medicinal and nonmedicinal aspects in the food,
pharmaceutical, and cosmetic industries as a flavoring agent (condiment and spice), culinary herb, and herbal medicine in the
treatment of a variety of illnesses �2, 4, 5�.

These species are rich in monoterpenoid phenols, which contain important constituents such as thymol and carvacrol.
The ecological role of secondary metabolites in Thymus can be associated with adaptation to the environment and  interactive
competition with other plants and also a chemical defense against herbivory and plant pathogens. There is evidence indicating
the importance of the diversity of monoterpenes as an adaptation strategy to different environments �2�.

There is evidence on the antifungal �6�, antibacterial and antiparasitic �7, 8�, antioxidant �9, 10�� and antispasmodic
�2, 11� activities from chemical extracts of Thymus genus. Thymol, carvacrol, p-cymene, and �-terpinene are the main constituents
of the Thymus genus �12–15�.

Khorasan thyme (Thymus transcaspicus Klokov) �16� is native to Iran and Turkmenistan with a limited distribution
in the Northeast of Iran from 1700 to 2800 m altitude �17, 18�. Although this species is native to Iran, there is not much
information on the chemical composition, particularly its essential oil constituents. Miri et al. �19� reported 56.4% thymol,
7.7%  �-terpinene, 7.6% carvacrol, and 6.3% p-cymene from this species.

The purpose of the present investigation was to analyze the chemical constituent of plant material from
T. transcaspicus in different habitats in Khorasan, Northeast of Iran.

Table 1 shows that the range of essential oils was from 1.2% to 2.3% in different habitats, with the highest in Tiwan
(2.3%). In general, 51 constituents were identified in the essential oils (Table 1) with 43 (representing 100% of the total
amount) in Reiin, 36 (representing 96.3% of the total amount) in Pakotal, 43 (representing 99.4% of the total amount) in Laeen
Kohneh, and 40 (representing 99.0% of the total amount) in Tiwan. Thymol and carvacrol were the main constituents. This has
also been reported elsewhere �20�. The thymol content for Pakotal, Laeen Kohneh, and Reiin were 54.3, 45.3, and 44.9%,
respectively, and these values were 8.4, 13.1, and 13.3% for carvacrol. However, the trend was somehow different for the
Reiin habitat where the content of carvacrol and thymol were 47.3 and 5.3%, respectively. The borneol content for this area
was 7.1%.

Based on these findings, two distinct chemotypes were recognized, where the thymol chemotype was from Pakotal,
Laeen Kohneh, and Tiwan, and the carvacrol chemotype was from Reiin. These differences can be associated with the probable
hybridization of different species in the area. This has also been reported in the literature �21�. Pluhar et al. �22� studied the
essential oil variability of T. pannonicus and T. praecox growing wild in natural habitats and  reported that the most common
chemotype of T. pannonicus was thymol/p-cymene, while for T. praecox a geraniol/germacrene D/�-caryophyllene chemotype
was also recorded. The thymol concentration was positively correlated with humus and Na, K, Mg, and Cd contents of the soil.
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TABLE 1. The Principal Essential Oil Components of T. transcaspicus from Different Natural Habitats and Cultivated Conditions,
Area, %

Compound RI A (1.6) B (1.3) C (2.0) D (2.3) E (1.2) 

o-Xylene 
�-Thujene 
�-Pinene 
Comphene 
1-Octen-3-ol 
3-Octanone 
Sabinene 
�-Pinene 
3-Octanol 
Myrcene 
�-Myrcene 
�-Phellandrene 
3	-Carene 
p-Cymene 
�-Terpinene 
1,8-Cineol 
Z-�-Ocimene 
�-Terpinene 
trans-Sabinene hydrate 
�-Terpinolene 
Linalool 
cis-Sabinene hydrate 
Camphor 
Borneol 
4-Terpineol 
�-Terpineol 
Dihydrocarvone 
Pulegone 
Carvacrol methyl ether 
Carvone 
Thymol methyl ether 
Thymol 
Carvacrol 
Bornyl acetate 
Thymyl acetate 
Carvacryl acetate 
�-Copaene 
�-Bourbonene 
�-Caryophyllene 
trans-Caryophyllene 
Z-�-Farnesene 
Aromadendrene 
�-Humulene 
�-Muuurolene 
Germacrene D 
Valencene 
�-Bisabolene 
�-Cadinene 

-Cadinene 
trans-�-Bisabolene 
cis-�-Bisabolene 
Spathulenol 
Caryophyllene oxide 
Nonadecane 

801 
926 
935 
949 
961 
965 
972 
975 
979 
980 
982 
1000 
1008 
1013 
1016 
1025 
1035 
1050 
1057 
1082 
1084 
1087 
1127 
1156 
1166 
1176 
1181 
1206 
1216 
1225 
1226 
1268 
1288 
1289 
1328 
1348 
1385 
1394 
1424 
1429 
1445 
1448 
1459 
1477 
1485 
1499 
1505 
1513 
1520 
1533 
1535 
1573 
1580 
1899 

0.4 
1.3 
2.5 
2.6 
0.5 
0.3 
– 

0.5 
0.2 
– 

1.3 
0.3 
0.1 
– 

6.8 
1.9 
– 

5.8 
1.4 
0.3 
0.2 
0.4 
0.7 
7.1 
1.2 
0.2 
0.6 
1.2 
0.1 
– 

0.3 
5.3 
47.4 
0.6 
– 

0.6 
0.1 
0.2 
– 

1.1 
– 

0.5 
– 

0.4 
– 

0.6 
2.9 
0.2 
0.6 
– 

0.7 
0.2 
0.1 
0.2 

– 
0.7 
0.9 
1.1 
0.7 
0.3 
– 

0.2 
– 
– 

1.0 
0.1 
0.0 
– 

5.2 
1.4 
– 

4.2 
2.0 
0.1 
0.3 
0.5 
1.0 
6.6 
1.3 
0.5 
– 
– 

3.0 
– 
– 

54.3 
8.4 
– 

0.4 
– 
– 

0.1 
– 

0.2 
– 

0.1 
– 

0.2 
0.1 
0.1 
0.5 
0.1 
0.2 
– 

0.5 
0.1 
– 

0.1 

– 
1.0 
1.3 
0.9 
0.3 
0.3 
– 

0.3 
0.1 
– 

1.6 
0.4 
0.1 
– 

10.1 
1.4 
0.1 
8.6 
1.7 
0.3 
0.1 
0.5 
1.2 
2.2 
1.2 
– 

0.3 
– 

0.7 
– 
– 

45.4 
13.2 

– 
0.6 
0.1 
– 

0.1 
– 

1.8 
– 

0.2 
0.1 
0.2 
– 

0.3 
0.8 
0.1 
0.2 
– 

0.4 
0.2 
0.4 
0.1 

– 
0.8 
1.2 
0.8 
0.2 
0.2 
– 

0.3 
– 
– 

1.6 
0.4 
0.1 
– 

9.8 
1.9 
– 

7.7 
1.1 
0.5 
– 

0.3 
0.3 
0.5 
2.5 
1.3 
0.0 
– 

0.3 
0.1 
3.1 

45.0 
13.3 

– 
0.3 
– 
– 

0.1 
– 

1.1 
– 

0.3 
– 

0.1 
– 

0.2 
0.6 
0.1 
0.2 
– 

2.0 
0.2 
0.2 
0.5 

– 
1.2 
1.9 
1.8 
– 

0.2 
0.5 
– 
– 

1.3 
– 

0.3 
– 

12.4 
– 

2.6 
– 

10.6 
– 

0.3 
0.1 
0.4 
2.0 
3.8 
1.2 
0.3 
– 
– 

0.1 
– 

2.7 
43.1 
8.7 
– 

0.2 
– 
– 
– 

0.5 
– 

0.2 
– 
– 
– 
– 
– 
– 
– 
– 

1.9 
– 
– 
– 
– 
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Miri et al. �19� found 47constituents in Khorasan thyme, which were 99.5% of the total recognized constituents in the
essential oils. Other studies �2� have shown that environmental conditions have a profound effect on the chemical constituents
of plants. This can be due to differences in soil, climate, and geographical variability �21�. However, other studies �21� found
no relationship between environmental conditions and the essential oil content of Spanish thyme (Thymus zygis). Hudaib and
Aburjai �20� found that T. vulgaris from natural habitats contain high essential oils compared with similar cultivated plants.

In our investigation a comparison was made between essential oils from wild and cultivated plants (samples were
taken from a separate experiment) �23�� and it was found that the cultivated plants had 25 constituents, which was 98.2% of the
total essential oil content (Table 1). Therefore, it appears that the essential oils from the wild samples contained more constituents
compared with the cultivated samples.

In conclusion, the essential oils of T. transcaspicus from different habitats varied (1.3–2.3%), possibly due to different
environmental conditions, and two distinct chemotypes were identified. Thymol and carvacrol were the main constituents, and
plants from natural habitats contained higher amounts.

Study Sites. Ecological, edaphic, and topographic criteria of the natural habitats are presented in Table 1. Plant
materials from these habitats were collected in 2006 during the flowering stage. Voucher specimens were deposited in the
herbarium of the Ferdowsi University of Mashhad, Iran. For comparison purposes, samples from a field (longitude: 59� 28�E;
latitude: 36� 15�N; altitude: 985 m) where this species was grown �23� were also analyzed.

Isolation of Essential Oil. The shade air-dried and finely powdered aerial parts (flowerheads and leaves) of the plant
(30 g samples) were extracted by hydrodistillation for 3 h, using a Clevenger-type apparatus, giving a yellow oil which was
dried with anhydrous sodium sulfate and stored in a sterilized vial at 4°C until analysis by gas chromatography (GC) and gas
chromatography-mass spectrometry (GC-MS). Yield percentage was calculated as volume (mL) of essential oil per 100 g of
plant dry matter.

Gas Chromatography Analysis. GC-FID analysis of the oil was conducted using a Thermoquest-Finnigan instrument
equipped with a DB-1 fused silica column (60 m  0.25 mm i.d., film thickness 0.25 �m). Nitrogen was used as the carrier gas
at a constant flow of 1.1 mL/min. The oven temperature was raised from 60�C to 250�C at a rate of 8�C/min and held for 20 min.
The injector and detector (FID) temperatures were kept at 250�C and 280�C, respectively.

Gas Chromatography-Mass Spectrometry Analysis. GC/MS analysis was carried out on a Thermoquest-Finnigan
Trace GC/MS instrument equipped with a DB-1 fused silica column (60 m  0.25 mm i.d., film thickness 0.25 �m). The oven
temperature was raised from 60�C to 250�C at a rate of 8�C/min and held for 20 min; transfer line temperature was 250�C.
Helium was used as the carrier gas at a flow rate of 1.1 mL/min with a split ratio equal to 1/50. The quadrupole mass spectrometer
was scanned over the 35–65 amu with an ionizing voltage of 70 eV and an ionization current of 150 �A.

Identification of individual compounds was made by comparison of their mass spectra with those of the internal
reference mass spectra library or with authentic compounds and confirmed by comparison of their retention indices with
authentic compounds or with those reported in the literature �24�.

TABLE 1. (continued)

Compound RI A (1.6) B (1.3) C (2.0) D (2.3) E (1.2) 

�-Cedrol 
trans-Phytol 
Nonadecanal 
Total identified compounds 

1922 
2108 
2113 

0.3 
– 
– 

100.0 

– 
– 
– 

96.3 

0.4 
0.2 
0.1 

99.4 

0.1 
– 

0.1 
98.9 

– 
– 
– 

98.2 
 ______

The retention indices of compounds relative to C6-C24 n- alkanes on DB-1 column were determined.
Studied sites: (Natural habitats of A: Reiin – Northern slopes of Aladagh mountain (longitude: 57� 02�E; latitude: 37� 24�N;
altitude: 2048 m), B: Pakotal – Northern slopes of Aladagh mountain (longitude: 57� 22�E; latitude: 37� 16�N; altitude: 2032
m), C: Laeen Kohneh – Northern slopes of Hezar-masjed mountain (longitude: 59� 24�E; latitude: 37� 02�N; altitude: 1800 m),
D: Tiwan – Northern slopes of Hezar-masjed mountain between Daregaz and Allah-o-akbar slopes (longitude: 58� 35�E;
latitude: 37� 27�N; altitude: 2300 m)) and E: Cultivated condition.



124

ACKNOWLEDGMENT

The authors wish to thank Dr. Peyman Salehi and Eng. Samad Nejad Ebrahimi for their cooperation in preforming the
GC and GC-MS spectrum analysis at the Medicinal Plants and Drugs Research Institute, Shahid Beheshti University, Tehran,
Iran.

REFERENCES

1. R. Omidbeigi, Approaches in Production and Processing of Medicinal Plants, Vol. III, Astane Ghodse Razavi Press,
Mashhad, 2000.

2. E. Stahl-Biskup and F. Saez, Thyme: the Genus Thymus. 1th ed. Tylor & Francis. New York, 2002, 330 pp.
3. Z. Jamzad, Thymus, Research Institute of Forest and Rangeland Press, 1994.
4. T. Dob, D. Dahmane, T. Benabdelkader, and C. Chelghoum, Int. J. Aromather., 16, 95 (2006).
5. G. Echeverrigaray, G. Agostini, L. Tai-Serfeni, N. Paroul, G. F. Pauletti, and A. C. Atti dos Santos,  J. Agric. Food

Chem., 49, 4220 (2001).
6. D. J. Daferera, B. N. Ziogas, and M. G. Polissiou, Crop Prot., 22, 39 (2003).
7. M. Elgayyar, F. A. Draughon, D. A. Golden, and J. R. Mount, J. Food Protect., 64, 1019 (2001).
8. G. Iscan, N. Kirimer, M. Kurkcuoglu, K. H. C. Baser, and F. Demirci, J. Agr. Food Chem., 50, 3943 (2002).
9. O. I. Aruoma, J. P. E. Spencer, R. Rossi, R. Aeschbach, A. Khan, N. Mahmood, A. Munoz, A. Murcia, J. Butler,

and B. Halliwell, Food Chem. Toxicol., 34, 449 (1996).
10. K. G. Lee and T. Shibamato, J. Agr. Food Chem., 50, 4947 (2002).
11. M. Ozguven and S. Tansi, Tr. J. Agr. Forest, 22, 537 (1998).
12. B. Nikavar, F. Mojab, and R. Dolatabadi, J. Med. Plants., No. 13, 45 (2004).
13. A. Rustaiyan, Sh. Masoudi, A. Monfared, M. Kamalinejad, T. Lajevardi, S. Sedaghat, and M. Yari, Planta Med., 66,

197 (2000).
14. F. Sefidkon, F. Askari, and M. Gorbanli, J. Essen. Oil Res., 14, 116 (2002).
15. F. Sefidkon, M. Dabiri, and S. A. Mirmostafa, J. Essen. Oil Res., 14, 351 (2002).
16. V. Mozafariyan, Encyclopedia of Iranian Plants Name, Farhange Moaser Pub., 1998.
17. K. H. Rechinger, Labiatae in: K. H. Rechinger, Flora Iranica, 1th ed. Akademische Druck-U. Verlagsanstalt, Austeria,

1982, No. 152, p. 544–545.
18. A. G. Borisova, E. V. Volkova, S. G. Gorshkova, M. V. Klokov, O. E. Knorring, L. A. Kupriyanova, E. G. Pobedimova,

A. I. Poyarkova, and S. V. Yuzepchuk, Flora of the U.S.S.R. Labiatae. Jerusalem, Israel. Vol. XXI, 1977, 397 pp.
19. R. Miri, M. Ramezani, K. Javidnia, and L. Ahmadi, Flavour Fragr. J., 17, 245 (2002).
20. M. Hudaib and T. Aburjai, Flavour Fragr. J., 22, 322 (2007).
21. F. Saez, Phytochemistry, 40, 819 (1995).
22. Z. Pluhar, E. Hethelyi, G. Kutta, and L. Kamondy, J. Herbs, Spices Med. Plants, 13, 23 (2007).
23. L. Tabrizi, A. Koocheki, P. Rezvani Moghaddam, and M. Nassiri Mahallati, J. Arch. Agron. Soil Sci., (2010).
24. R. P. Adams, Identification of Essential Oils by Gas Chromatography/Mass Spectroscopy. Allured, Carol Stream,

IL, 1995.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Photoshop 4 Default CMYK)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Saturation
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /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 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /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
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /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 (None)
  /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 <>
    /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.)
    /RUS <>
  >>
  /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


