
 

TGI Fridays Boosts Profitability to a New Level with MICROS’s  
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Since pioneering the concept of themed bar‐diners in New 
York  in  1965,  TGI  Friday's  has  been  associated  with  a 
string  of  industry‐  leading  innovations  in  menu 
development  (from  "happy  hours"  to  Long  Island  iced 
tea), customer service and staff training. Its iconic red and 
white  stripes  rank  among  the  world's  most  recognized 
restaurant  trademarks  and,  with  1000  restaurants  in  55 
countries,  the  chain  continues  to  set  the  pace  in  casual 
dining. 

The  international  business  has  tripled  in  size  since  1997 
and  a  system‐wide  revitalization  program  initiated  by 
brand owners Carlson Hospitality Worldwide  in 2004 has 

helped  refocus  the  TGIF  guest 
experience.  This  has  gone  hand‐in‐
hand with significant  improvement  in 
back‐of‐house  efficiency  and 
customer  service  speed,  aided  by 
latest  MICROS  point‐of‐sale  and 
restaurant management technology. 

The 45‐restaurant UK estate operated 
under  license  by  the  Whitbread 
Group,  is  the  world's  largest  TGIF 
business  outside  of  North  America 
and  has  applied  a  process  of 
continuous  innovation since  it started 
in  the  mid‐1980s.  In  the  past  two 
years, the touchscreen POS terminals 
used  by  the  chain  since  1994  have 
been upgraded to the state‐of‐the‐art 
3700  system  as  part  of  the 

comprehensive Restaurant Enterprise Series management solution. 

Key changes  include a  switch  to hand‐held Mobile 
MICROS  server  terminals  for  tableside  ordering. 
The new hand held terminals communicate directly 
with  a  highly  functional  Kitchen  Display  System 
(KDS). The KDS Solution  breaks  down  each  order 
and  prioritizes  preparation  tasks  based  on  dining 
course  and  ingredient  cook  times.  This  high 
powered  combination  of  new  front‐of‐house  and 
back‐of‐house  technology has had a major  impact 
on both productivity and customer service, helping 
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"The new system costs less to 

maintain because it is more 

robust and also gives us a lot 

more flexibility, both now and 

in the longer term. We are not 

yet using all of the built‐in 

functionality, such as Chip & 

Pin (to be introduced soon) 

and data warehousing, but 

when we do, that will also 

contribute to return on invest‐

ment." 

‐James Jackson,                     

Outlet System Director Whit‐

bread Group PLC 

 

 

 

 

 

 

 

 

 

 

 

 

to reduce service delays, improve meal quality, and increase table turnover. 

The  Mobile  MICROS  hand‐held  terminals  are  built  for  harsh  foodservice 
environments with  ruggedized, spill‐proof and drop‐resistant specifications. 
But changing over was a major decision. While TGIF UK has  in the past year 
reduced its total number of menu items from 134 to 74, menu ordering is still 
a  potentially  complex process, both  in  the  range  of dishes  and  in  the way 
customers can modify choices to tailor meals exactly to their taste. With the 
tight dimensions of a hand‐held terminal, this can pose problems but not for 
the  Mobile  MICROS  units,  thanks  to  their  easy‐to‐navigate  full  color 
touchscreens. 

Staff‐guest interaction and the "fun" tableside manner of serving staff is very 
much part of the TGIF dining experience and  it was vital that the hand‐held 
technology did not  interfere with  that. According  to  James  Jackson, Outlet 
Systems Director, Whitbread Group PLC, there have been no problems at all 
in  Customer  Service  and  Productivity  Gains  for  Theme  Dining  Pioneers 
accommodating  the menu  and  the  hand‐helds  have  enhanced  the  order‐
taking process. "It's  like having a full MICROS keyboard on a hand‐held," he 
comments. Loss of valuable eye contact between  server and guest has not 
been an issue, either. "In training, staff tend to look down rather than up, with 
either a pad or hand‐held," James comments. "But once trained, they find  it 
quicker  to enter orders on  the hand‐helds because  they can use short cuts. 

Writing  orders  down  is 
slower  and more  open  to 
mistakes." 

The hand‐helds also make 
it easier  for staff  to  repeat 
orders  back  to  the  guests 
tableside,  which  provides 
valuable  upselling 
opportunities,  such  as 
prompting  guests  to 
upgrade  to  Ultimate 
versions  and  add‐on  side 
items.  As  for  staff 
customer  interaction,  the 
handhelds  can  make  a 
positive contribution. 

"People  are  fascinated  by 
gadgets  and  tend  to  be 
curious  about  the  hand‐
helds, which works  in  our 
favor. Basically,  it's  a win‐

win situation." Was there any  initial resistance  in switching staff to the new 
technology? "It was basically a cultural issue," James observes. 

"Generally,  young  people  today  are  happier  using  electronic  devices  than 
writing  their  own  names  but  people  also  need  to  get  used  to  things.  The 
longer an employee had worked  for TGIF,  the more attached  they were  to 
pen  and  paper.  But  if  you  went  into  any  of  our  stores  now,  those  same 
employees would be very resistant about giving back their hand‐helds." 

The hand‐helds communicate directly via a wireless network to MICROS KDS 
(kitchen  display  system)  screens  in  the  kitchen.  This  link  not  only  enables 
fully defined orders to reach  line chefs the moment that guests place them. 
MICROS  software  provides  dynamic  ordering  screen  flow,  with  special 
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MICROS software breaking down 
each  order  to  its  component 
parts  and  feeding  this 
information  in prioritized  fashion 
to  relevant  members  of  the 
kitchen team. 

One KDS unit is allocated to each 
of  the  four cook  stations  in each 
TGIF kitchen. "Basically each chef 
receives  a  cook  list  arranged  by 
how  long  each  item  takes  to 
cook,"  comments  James.  One 
result  is  that  guest  satisfaction 
scores  are  up  5  percent,  as 
recorded  by  mystery  diners, 
thanks  in  large part  to  improved 
meal  quality.  Complaints  about 
food not being hot  enough have 
been reduced by 70 percent. 

The  combination  of  hand‐held 
terminals and KDS screens  in the 
kitchen  has  contributed  to 
productivity gains in both front‐of‐house and back‐of‐house. A window‐man 
is no  longer needed  to deal with orders entering  the kitchen and  there has 
been  total  savings  of  up  to  four  employees  per  store.  In  a  comparison 
between a UK branch and a TGIF with similar volume in the USA (where KDS 
screens are employed but without a switch to hand‐held order terminals), the 
UK store outperformed the USA store by350 man hours per week. 

"We found that by upgrading our POS system to a combination of hand‐helds 
and KDS, we have slashed at least 20 minutes off the total guest experience 
time," James observes. That means  less of a wait between starter and main 
course and greater flexibility for guests in managing their time. In time trials 
at  one  TGIF  branch,  average  time  between  a  guest  entering  and  leaving 
dropped from 105 minutes to 72 minutes. Speeding the total meal experience 
has three important outcomes: 

 Customers get the freshest possible meals hot from the kitchen. 

 Total order execution time is significantly accelerated. 

 Seat availability  increases significantly with volume at busy times 
increased by up to 50 percent. 

While the TGIF meal experience epitomizes casual dining, the company has 
found  that  speed  is  not  incompatible  with  a  relaxed  meal  experience. 
Flexibility is more of an issue with today's generation of customers. 

In  a  recent  interview  in  the  international  trade  magazine  "Food  Service 
Europe & Middle East", Richard Snead, president‐ CEO of Carlson Hospitality 
Worldwide,  commented:  "People  want  to  relax  and  be  taken  care  of. 
However, they also want to be in control of their time, which may sound like 
a contradiction. When guests are  in a hurry, the restaurant staff needs to be 
able to establish exactly how much time the guest has and adapt the service 
accordingly." 

"Technology for instant transmission of orders to the kitchen plus scheduling 
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systems  which  achieve  best  utilization  of 
kitchen equipment,  in  line with order flow, can 
contribute to this process," he said. 

TGIF  UK  managers  also  have  password‐
controlled  access  to mymicros.net,  a  content‐
rich  Internet  portal  which  enables  them  to 
monitor  real‐time  reports  on  branch  sales, 
promotions  and  overhead  costs  from  a  Web 
browser  anywhere  in  the  world,  at  any  time. 
This enables  them  to  react  immediately  to any 
emerging  issues,  develop  customized  reports 
and  generally  be more  proactive  in  their  day‐
today activities.  

James  Jackson  is  enthusiastic  about  the 
benefits: "You get the information more quickly 
and more  accurately." The  system  also has  in‐
built  functionality  for highly  strategic activities 

like  data warehousing,  enabling management  to  drill  down  through  huge 
amounts  of  data  to make  strategic  decisions  about  all  aspects  of  business 
performance, from staff utilization and costs to customer loyalty programs. 

The MICROS  3700  electronic point‐of‐sale  system  to which  the hand‐helds 
interface gives TGIF UK management up‐to‐the minute access to company‐
wide data,  including sales performance and staff costs. This helps managers 
run their operations more effectively and has helped eliminate many paper‐
based processes. This has been particularly relevant to menu planning. TGIF 
is  notable  for  its  highly  responsive  approach,  adding  new  items  quickly  in 
strategic  reaction  to  new  opportunities  and  pruning  underperformers 
whenever necessary. 

The MICROS Enterprise Management (EM) solution used in conjunction with 
the  3700  system  distributes  new menus,  price  adjustments,  special  offers, 
and  other  changes  to  all  restaurants  for  immediate  introduction  or  at  a 
predetermined  time.  This  powerful  tool  not  only  ensures  chain‐wide 
database  consistency, but eliminates  the  labor  intensive effort of manually 
updating store databases one at a time. 

What  about  return  on  investment?  Transmitting  orders  straight  to  the 
kitchen from tableside as opposed to having to walk to a terminal to put in an 
order, has been a big time saver. "With the upgrade to the MICROS 3700 with 
hand‐helds, plus the added benefit of being able to access mymicros.net, the 
productivity story has just gotten better and better, "James comments.  

"The new  system costs  less  to maintain because  it  is more  robust and also 
gives us a  lot more flexibility, both now and  in the  longer term. We are not 
yet using all of the built‐in functionality, such as Chip & Pin (to be introduced 
soon)  and  data warehousing,  but when we  do,  that will  also  contribute  to 
return on investment." 

TGIF's  association with MICROS  and  its  restaurant  systems,  dates  back  to 
1994 when  the MICROS  2700  system was  introduced  across  all UK  stores 
operated by Whitbread, to help the chain achieve higher levels of operational 
control. The  recent upgrade  to  the 3700 system with hand‐held  technology 
followed  detailed  testing.  Key  factors  included  the  more  flexible  server 
interface,  enabling  speedier  retraining  for managers  and  staff,  as  well  as 
more effective control of IT costs. 



 

Connect with us!! 

www.micros.com 

MICROSblog 
(http://blog.micros.com) 

© 2012 MICROS Systems, Inc. All rights reserved. No part of this publication may be reproduced, photocopied, stored in a retrieval system, or transmitted without the express prior 
written consent of the publisher. MICROS®  is a registered trademark of MICROS Systems, Inc. Certain product and company names appearing here may be trademarks or service 
marks owned and/or registered by third parties. All other product and brand names are the property of their respective owners. 01/2012 -9.0.0.31.00 

micros®
 

MICROS Systems, Inc. 

7031 Columbia Gateway Drive 

Columbia, MD  21046‐2289 USA 

Phone: +(1) (443) 285‐6000 

+(1) (443) 285‐8000 (Automated) 

Fax: +(1) (443) 583‐2505 

 

 

MICROS Systems, Inc.  

EAME Regional Office  

Europadamm 2‐6  

Neuss, 41460, Germany  

Phone: +(49) (2131) 137‐0  

Fax: + (49) (2131) 137‐777  

 

MICROS Systems, Inc.  

Asia‐Pacific Regional Office  

Suite 7, 1st Floor  

13 Narabang Way  

Belrose NSW 2085 Australia  

Phone: +(61) (2) 9485‐1000  

Fax: +(61) (2) 9485‐1099  

 

MICROS Systems, Inc.  

Latin America & Caribbean Regional 

Office  

Avda. Carlos Pellegrini 1023 Piso 6  

C1009ABU Buenos Aires, Argentina  

Phone: +(54) (11) 4119‐1150  

Fax: +(54) (11) 4119‐1151  

About MICROS 
Serving the hospitality and specialty retail industries, we are the world’s 

leading developer of enterprise applications. Our global presence and local 

support have helped us build a long list of references – hotels, restaurants, 

conference centers, retail, stadiums, theme parks, casinos and cruise 

ships. We maintain an intense dialogue with colleagues throughout these 

industries. The result is a wide range of integrated software, hardware and 

business technology solutions and services. These help to optimize your 

operation and increase profits by providing your guests with a personalized 

service. 

Find out more about what MICROS  
can do for you 

For more information contact us at info@micros.com 
Phone: 866.287.4736 (US and Canada) 

http://blog.micros.com/wordpress/�

	Since pioneering the concept of themed bar-diners in New York in 1965, TGI Friday's has been associated with a string of industry- leading innovations in menu development (from "happy hours" to Long Island iced tea), customer service and staff training. Its iconic red and white stripes rank among the world's most recognized restaurant trademarks and, with 1000 restaurants in 55 countries, the chain continues to set the pace in casual dining.

	The international business has tripled in size since 1997 and a system-wide revitalization program initiated by brand owners Carlson Hospitality Worldwide in 2004 has helped refocus the TGIF guest experience. This has gone hand-in-hand with significant improvement in back-of-house efficiency and customer service speed, aided by latest MICROS point-of-sale and restaurant management technology.

	The 45-restaurant UK estate operated under license by the Whitbread Group, is the world's largest TGIF business outside of North America and has applied a process of continuous innovation since it started in the mid-1980s. In the past two years, the touchscreen POS terminals used by the chain since 1994 have been upgraded to the state-of-the-art 3700 system as part of the comprehensive Restaurant Enterprise Series management solution.
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	to reduce service delays, improve meal quality, and increase table turnover.

	The Mobile MICROS hand-held terminals are built for harsh foodservice environments with ruggedized, spill-proof and drop-resistant specifications. But changing over was a major decision. While TGIF UK has in the past year reduced its total number of menu items from 134 to 74, menu ordering is still a potentially complex process, both in the range of dishes and in the way customers can modify choices to tailor meals exactly to their taste. With the tight dimensions of a hand-held terminal, this can pose problems but not for the Mobile MICROS units, thanks to their easy-to-navigate full color touchscreens.

	Staff-guest interaction and the "fun" tableside manner of serving staff is very much part of the TGIF dining experience and it was vital that the hand-held technology did not interfere with that. According to James Jackson, Outlet Systems Director, Whitbread Group PLC, there have been no problems at all in Customer Service and Productivity Gains for Theme Dining Pioneers accommodating the menu and the hand-helds have enhanced the order-taking process. "It's like having a full MICROS keyboard on a hand-held," he comments. Loss of valuable eye contact between server and guest has not been an issue, either. "In training, staff tend to look down rather than up, with either a pad or hand-held," James comments. "But once trained, they find it quicker to enter orders on the hand-helds because they can use short cuts. Writing orders down is slower and more open to mistakes."

	The hand-helds also make it easier for staff to repeat orders back to the guests tableside, which provides valuable upselling opportunities, such as prompting guests to upgrade to Ultimate versions and add-on side items. As for staff customer interaction, the handhelds can make a positive contribution.

	"People are fascinated by gadgets and tend to be curious about the hand-helds, which works in our favor. Basically, it's a win-win situation." Was there any initial resistance in switching staff to the new technology? "It was basically a cultural issue," James observes.

	"Generally, young people today are happier using electronic devices than writing their own names but people also need to get used to things. The longer an employee had worked for TGIF, the more attached they were to pen and paper. But if you went into any of our stores now, those same employees would be very resistant about giving back their hand-helds."

	MICROS software breaking down each order to its component parts and feeding this information in prioritized fashion to relevant members of the kitchen team.

	One KDS unit is allocated to each of the four cook stations in each TGIF kitchen. "Basically each chef receives a cook list arranged by how long each item takes to cook," comments James. One result is that guest satisfaction scores are up 5 percent, as recorded by mystery diners, thanks in large part to improved meal quality. Complaints about food not being hot enough have been reduced by 70 percent.

	The combination of hand-held terminals and KDS screens in the kitchen has contributed to productivity gains in both front-of-house and back-of-house. A window-man is no longer needed to deal with orders entering the kitchen and there has been total savings of up to four employees per store. In a comparison between a UK branch and a TGIF with similar volume in the USA (where KDS screens are employed but without a switch to hand-held order terminals), the UK store outperformed the USA store by350 man hours per week.

	"We found that by upgrading our POS system to a combination of hand-helds and KDS, we have slashed at least 20 minutes off the total guest experience time," James observes. That means less of a wait between starter and main course and greater flexibility for guests in managing their time. In time trials at one TGIF branch, average time between a guest entering and leaving dropped from 105 minutes to 72 minutes. Speeding the total meal experience has three important outcomes:

	Customers get the freshest possible meals hot from the kitchen.

	Total order execution time is significantly accelerated.

	Seat availability increases significantly with volume at busy times increased by up to 50 percent.

	While the TGIF meal experience epitomizes casual dining, the company has found that speed is not incompatible with a relaxed meal experience. Flexibility is more of an issue with today's generation of customers.

	In a recent interview in the international trade magazine "Food Service Europe & Middle East", Richard Snead, president- CEO of Carlson Hospitality Worldwide, commented: "People want to relax and be taken care of. However, they also want to be in control of their time, which may sound like a contradiction. When guests are in a hurry, the restaurant staff needs to be able to establish exactly how much time the guest has and adapt the service accordingly."
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	systems which achieve best utilization of kitchen equipment, in line with order flow, can contribute to this process," he said.

	TGIF UK managers also have password-controlled access to mymicros.net, a content-rich Internet portal which enables them to monitor real-time reports on branch sales, promotions and overhead costs from a Web browser anywhere in the world, at any time. This enables them to react immediately to any emerging issues, develop customized reports and generally be more proactive in their day-today activities. 

	James Jackson is enthusiastic about the benefits: "You get the information more quickly and more accurately." The system also has in-built functionality for highly strategic activities like data warehousing, enabling management to drill down through huge amounts of data to make strategic decisions about all aspects of business performance, from staff utilization and costs to customer loyalty programs.

	The MICROS 3700 electronic point-of-sale system to which the hand-helds interface gives TGIF UK management up-to-the minute access to company-wide data, including sales performance and staff costs. This helps managers run their operations more effectively and has helped eliminate many paper-based processes. This has been particularly relevant to menu planning. TGIF is notable for its highly responsive approach, adding new items quickly in strategic reaction to new opportunities and pruning underperformers whenever necessary.

	The MICROS Enterprise Management (EM) solution used in conjunction with the 3700 system distributes new menus, price adjustments, special offers, and other changes to all restaurants for immediate introduction or at a predetermined time. This powerful tool not only ensures chain-wide database consistency, but eliminates the labor intensive effort of manually updating store databases one at a time.

	What about return on investment? Transmitting orders straight to the kitchen from tableside as opposed to having to walk to a terminal to put in an order, has been a big time saver. "With the upgrade to the MICROS 3700 with hand-helds, plus the added benefit of being able to access mymicros.net, the productivity story has just gotten better and better, "James comments. 

	"The new system costs less to maintain because it is more robust and also gives us a lot more flexibility, both now and in the longer term. We are not yet using all of the built-in functionality, such as Chip & Pin (to be introduced soon) and data warehousing, but when we do, that will also contribute to return on investment."

	TGIF's association with MICROS and its restaurant systems, dates back to 1994 when the MICROS 2700 system was introduced across all UK stores operated by Whitbread, to help the chain achieve higher levels of operational control. The recent upgrade to the 3700 system with hand-held technology followed detailed testing. Key factors included the more flexible server interface, enabling speedier retraining for managers and staff, as well as more effective control of IT costs.

	Connect with us!!

	© 2012 MICROS Systems, Inc. All rights reserved. No part of this publication may be reproduced, photocopied, stored in a retrieval system, or transmitted without the express prior written consent of the publisher. MICROS®  is a registered trademark of MICROS Systems, Inc. Certain product and company names appearing here may be trademarks or service marks owned and/or registered by third parties. All other product and brand names are the property of their respective owners.

	MICROS Systems, Inc.



<<

  /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



