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Rechargeable Salt & Pepper Mill SP-2
For your safety and continued enjoyment of this product, always read the instruction book carefully before using.
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IMPORTANT 
SAFEGUARDS
When using an electrical appliance, basic 
safety precautions should always be 
followed, including the following:

 1. READ ALL INSTRUCTIONS.
 2. To protect against electrical shock, do 

not put the charger base or motor body 
of this appliance in water or other 
liquid. Never submerge any other 
portion of this unit. If any part falls into 
liquid, remove immediately. Carefully 
remove, clean and dry unit thoroughly 
before continuing.

 3. Do not operate in the presence of 
explosive and/or flammable fumes.

 4. Unplug charger base from outlet before 
cleaning.

 5. Charger base should be plugged into 
an electrical outlet away from sink or 
hot surfaces.

 6. Do not use an extension cord. Plug 
charger base adapter directly into an 
electrical outlet.

 7. Do not use appliance for other than 
intended use.

 8. Do not operate any appliance with a 
damaged cord or plug, or after the 
appliance has malfunctioned or has 
been dropped or damaged in any 
way, or is not operating properly. 
Return the appliance to the nearest 
Cuisinart Repair Center for 
examination, repair, or mechanical or 
electrical adjustment.

 9. The use of attachments or accessories 
not recommended by Cuisinart may cause 
fire, electrical shock or risk of injury.

 10. This appliance is intended for household 
use only and not for commercial or 
industrial use.

 11. Do not operate a damaged charger. 
Have damaged charger replaced 
immediately.

 12. Do not incinerate the mills, even if 
they are severely damaged. The 
batteries can explode in a fire.

 13. This product contains, nickel-metal 
hydride (NiMH) batteries, which must 
be recycled at the end of the life of the 
Salt & Pepper Mills and disposed of 
properly. (See Disposal/Recycling of 
Batteries, page 5.) Do not incinerate 
or compost batteries, as they will 
explode at high temperatures.

 14. Leaks from battery cells can occur 
under extreme conditions. If the liquid, 
which is a 20–35% solution of 
potassium hydroxide, gets on the skin, 
(1) wash quickly with soap and water or 
(2) neutralize with a mild acid such as 
lemon juice or vinegar. If the liquid gets 
into eyes, flush them immediately with 
clean water for a minimum of 10 
minutes. Seek medical attention.

 15. Close supervision is necessary when 
any appliance is used by or near 
children,

 16. Avoid contacting moving parts.

 17. Do not use outdoors.

 18. Do not let cord hang over edge of table 
or counter.

 19. Do not operate your appliance in an 
appliance garage or under a wall 
cabinet. When storing in an appliance 
garage always unplug the unit from 
the electrical outlet. Not doing so 
could create a risk of fire, especially if 
the appliance touches the walls of the 
garage or the door touches the unit as 
it closes. 

  SAVE THESE 
INSTRUCTIONS

   FOR HOUSEHOLD 
   USE ONLY
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diagram 1
TOP OF SPICE HOLDER UNDERSIDE OF HANDLE

IMPORTANT: Metal contacts must be free of any debris 

to ensure proper charging.

FEATURES AND BENEFITS
 1. Cordless Operation

  No cord! Operates on rechargeable 
battery power.

 2. Easy to Recharge

  a.  Rechargeable batteries are located 
in the handles of the two mills. 

  b.  Charger base plugs into your 
standard outlet and connects to the 
back of the charger base.

  c.  Charging/Storage Base
Recharges mill batteries. Fully 
charged mills operate up to 20 
minutes – a regular grinding 
operation is just 5 to 10 seconds.

  d.  Charge and Ready lights let you know 
when mills are fully charged. Two 
green lights indicate both mills are 
fully charged. One green and one red 
indicates that both mills are partially 
charged but may still be used.

 3. Maximum Comfort Handle

  The mill handle is designed to let 
you hold it in the same way you hold 
a stirring utensil. The shape offers 
comfortable control and easy access 
to the power button. 

 4. One Step ON/OFF (Power) Button

  Press and hold the ON/OFF button to 
operate the mill. Release button to stop 
motor. Use short pulses for best 
performance.

 5. Illuminated Grinding Feature

  A light on the underside of each mill 
turns on when the ON button is 
depressed. This allows you to see just 
how much you are dispensing.

 6. Detachable Spice Holder (BPA-Free)

  Easy to use, easy to refill and easy 
to store. Detach the spice holder 
from the upper housing by twisting 
clockwise. Fill with peppercorns, salt or 
spice. To attach, align arrows on upper 
housing and spice holder and twist 
counter clockwise until upper arrow is 
aligned with the lock icon.

 7. Adjustable Grind

  A dial on the base of each mill adjusts 
grind from fine to coarse. 

BEFORE YOU BEGIN
Place the package containing the Cuisinart® 
Cordless Rechargeable Salt & Pepper Mills 
on a sturdy surface and unpack all pieces.

Before using the mills for the first time, we 
recommend that you wipe the unit with a 
clean, damp cloth to remove any dirt or dust. 
Dry it thoroughly with a soft, absorbent cloth. 
Read all instructions completely for detailed 
operating procedures.

The batteries in your Cuisinart® Cordless 
Rechargeable Salt & Pepper Mills have not 
been charged. Before the first use of this 
appliance, the batteries must be charged 
for 16 hours! See Charging & Battery Life 
on page 5.

ASSEMBLY
 1. To fill spice holder detach by twisting 

upper housing clockwise. Fill with 
peppercorns, salt or spice. To avoid 
corrosion after filling with salt, wipe 
around the top of clear spice holder, 
ensuring the three metal contacts are 
free of salt. (see diagram 1)
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 2. To attach, align arrows on upper 
housing and spice holder and twist 
counter clockwise until upper arrow is 
aligned with the lock icon.

 3. Plug the charging adapter into the back 
of the charging base and then into an 
electrical outlet.

 4. Place the mills on the base. The red 
charging light will come on to let you 
know charging is in progress.

 5. When fully charged, the green light will 
come on.

NOTE: Fully charged mills operate for 20 
minutes – a regular grinding operation is just 
5 to 10 seconds.

OPERATION
Turning your Cuisinart® Rechargeable Salt 
& Pepper Mills on and off: Press and hold 
ON/OFF button on top of handle to turn 
motor ON. The unit will continue to run as 
long as the switch is pressed in. To turn Salt 
& Pepper Mills off, release ON/OFF button 
and the motor will stop. We recommend that 
you pulse the button for best results.

Your Cuisinart® Rechargeable Salt & Pepper 
Mills have a light on the underside of the mill 
that turns on when the ON button is 
depressed. This allows you to see just how 
much you are dispensing. When your light is 
no longer working, please contact our 
customer service center at 1-800-726-0190 
to order a new light bulb.

ADJUSTING THE GRIND
To perfect the grind from fine to coarse, use 
the adjustment dial on the underside of the 
mill. Clockwise for a finer grind and 
counterclockwise for a coarser grind. 

QUICK TIPS
•  Before first use, the batteries must be 

charged for 16 hours. 

•  To clear a peppercorn that is stuck in the 
grinding wheel you may either: 

 1. Turn the mill upside down and shake 
gently while depressing the “On/Off” 
Power Button”. 

 2. Turn the mill upside down and position 
the grind selector to coarse, then hold 
over a plate and grind until peppercorn 
is no longer stuck.

•  Never use moist or wet spices in the mills. 
This will clog the grinding mechanism. We 
recommend using only store-bought dried 
spices. 

•  To improve battery performance, it is 
recommended that you occasionally 
unplug the charging base and use each 
mill until its battery is fully discharged and 
it stops operating. Once discharged, plug 
the charging base back into the electrical 
outlet and recharge the mills for 16 hours. 
This procedure improves battery capacity 
and should be repeated every 2-3 months. 

•  Clean the mills and base by simply wiping 
all parts with a damp cloth and thoroughly 
drying. Do not place in the dishwasher. 
Avoid wetting battery contacts.

CHARGING & BATTERY 
LIFE
Your Cuisinart® Cordless Rechargeable Salt 
& Pepper Mills are equipped with NiMH 
batteries. We have selected these batteries 
to give you maximum battery life and long 
running times. 

If batteries should run down completely, it 
will take between 12 and 18 hours to fully 
recharge them. Normally, you won’t run 
batteries down completely, since the running 
time with a full charge is up to 20 minutes. It 
varies depending on your usage, but most 
grinding tasks take only about 5 seconds. If 
your battery is no longer charging, it is time 
to replace the battery. Please call our 
Consumer Service Center at 1-800-726-0190 
to order a new battery. 

CONTINUOUS CHARGING
The unit is designed so that the batteries 
may remain on continuous charge. It is 
recommended that the Cuisinart® Cordless 
Rechargeable Salt & Pepper Mills charger be 
kept plugged into a wall socket, so that the 
mills will always be ready to use. Leaving the 
unit on continuous charge is inexpensive in 
terms of the amount of electricity being 
used.

Use only with the charger provided with 
the appliance. Do not attempt to use this 
charger with any other product. Likewise, 
do not attempt to charge this appliance 
with any other charger.
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HOLDING THE CHARGE
The batteries hold most of their charge even 
when not plugged in and charging, losing 
only about 30% of total charge per month. 

SHORT RUN TIMES 
If, after repeated use, the run time seems 
to get shorter and the Salt & Pepper Mills 
have less power, remove the plug from the 
wall outlet and continue to use mills until 
both are fully discharged and stop operating. 
Plug base back into wall outlet and recharge 
the unit for 16 hours or overnight for a 
full new charge. This procedure improves 
battery capacity and should be repeated 
once every 2 –3 months to ensure optimum 
performance.

CLEANING AND 
MAINTENANCE
Simply wipe all parts with a damp cloth 
then dry thoroughly. Do not place in the 
dishwasher. Avoid wetting battery contacts. 
Any other servicing should be performed by 
an authorized service representative.

DISPOSAL/RECYCLING 
OF BATTERIES
This product uses four NiMH rechargeable 
and recyclable batteries. At the end of the 
batteries’ useful life, they should be recycled. 
These batteries must not be incinerated or 
composted.

NiMH batteries should not be put in 
municipal waste systems. Contact your local 
waste collection agency for proper recycling 
and disposal information for your area.

Please do not attempt to dismantle the mill 
handle to replace these batteries on your 
own. Damage could result to the unit.

When it is time to replace and/or recycle the 
batteries, or to receive additional instructions 
for disposing of old batteries, call toll-free 
1-800-726-0190 to order new mill handles, 
which will include four new batteries. 
Or send the charger handle to: Cuisinart, 
7811 North Glen Harbor Blvd., Glendale, AZ 
85307.

WARRANTY

Limited Three-Year 
Warranty
 This warranty is available to consumers only. 
You are a consumer if you own Cuisinart® 
Cordless Rechargeable Salt & Pepper Mills 
that were purchased at retail for personal, 
family or household use. Except as otherwise 
required under applicable law, this warranty is 
not available to retailers or other commercial 
purchasers or owners. We warrant that your 
Cuisinart® Cordless Rechargeable Salt & 
Pepper Mills will be free of defects in materials 
and workmanship under normal home use for 
3 years from the date of original purchase. 

We recommend that you visit our website, 
www.cuisinart.com for a fast, efficient way to 
complete your product registration. However, 
product registration does not eliminate the 
need for the consumer to maintain the original 
proof of purchase in order to obtain the 
warranty benefits. In the event that you do not 
have proof of purchase date, the purchase 
date for purposes of this warranty will be the 
date of manufacture.

If your Cuisinart® Cordless Rechargeable Salt 
& Pepper Mills should prove to be defective 
within the warranty period, we will repair 
them, or if we think necessary, replace them. 
To obtain warranty service, simply call our 
toll-free number 1-800-726-0190 for additional 
information from our Customer Service 
Representatives, or send the defective 
product to Customer Service at Cuisinart, 
7475 North Glen Harbor Blvd., Glendale, AZ 
85307.

To facilitate the speed and accuracy of your 
return, please enclose $10.00 for shipping and 
handling of the product.

Please pay by check or money order 
(California residents need only supply proof 
of purchase and should call 1-800-726-0190 
for shipping instructions). 
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NOTE: For added protection and secure 
handling of any Cuisinart® product that is 
being returned, we recommend you use a 
traceable, insured delivery service. Cuisinart 
cannot be held responsible for in-transit 
damage or for packages that are not delivered 
to us. Lost and/or damaged products are not 
covered under warranty. Please be sure to 
include your return address, daytime phone 
number, description of the product defect, 
product model number (located on bottom 
of product), original date of purchase, and 
any other information pertinent to the 
product’s return.

CALIFORNIA RESIDENTS ONLY:

California law provides that for In-Warranty 
Service, California residents have the option of 
returning a nonconforming product (A) 
to the store where it was purchased or (B) 
to another retail store that sells Cuisinart® 
products of the same type. The retail store 
shall then, at its discretion, either repair the 
product, refer the consumer to an 
independent repair facility, replace the 
product, or refund the purchase price less the 
amount directly attributable to the consumer’s 
prior usage of the product. If the above two 
options do not result in the appropriate relief 
to the consumer, the consumer may then take 
the product to an independent repair facility 
if service or repair can be economically 
accomplished. Cuisinart and not the consumer 
will be responsible for the reasonable cost of 
such service, repair, replacement, or refund 
for nonconforming products under warranty.

California residents may also, according 
to their preference, return nonconforming 
products directly to Cuisinart for repair, 
or if necessary, replacement, by calling 
our Consumer Service Center toll-free 
at 1-800-726-0190.

Cuisinart will be responsible for the cost of 
the repair, replacement, and shipping and 
handling for such products under warranty.

BEFORE RETURNING YOUR CUISINART® 
PRODUCT 

If you are experiencing problems with your 
Cuisinart® product, we suggest that you call 
our Cuisinart® Service Center at 1-800-726-
0190 before returning the product to be 
serviced. If servicing is needed, a 
Representative can confirm whether the 
product is under warranty and direct you 
to the nearest service location.

Your Cuisinart® Cordless Rechargeable Salt & 
Pepper Mills has been manufactured to the 
strictest specifications and has been designed 
for use only in 120 volt outlets and only with 
authorized accessories and replacement 
parts. This warranty expressly excludes any 
defects or damages caused by attempted use 
of this unit with a converter, as well as use 
with accessories, replacement parts or repair 
service other than those authorized by 
Cuisinart. This warranty does not cover any 
damage caused by accident, misuse, 
shipment or other than ordinary household 
use. This warranty excludes all incidental or 
consequential damages. Some states do not 
allow the exclusion or limitation of these 
damages, so these exclusions may not apply 
to you. You may also have other rights, which 
vary from state to state. 

Important: If the nonconforming product is to 
be serviced by someone other than Cuisinart’s 
Authorized Service Center, please remind the 
servicer to call our Consumer Service Center 
at 1-800-726-0190 to ensure that the problem 
is properly diagnosed, the product is serviced 
with the correct parts, and the product is still 
under warranty.



©2013 Cuisinart
150 Milford Road

East Windsor, NJ 08520
Printed in China

11CE125417

Cuisinart offers an extensive assortment of top quality products to make life in the 
kitchen easier than ever. Try some of our other countertop appliances and 

cookware, and Savor the Good Life®.

www.cuisinart.com

G  IB-9426C

Any other trademarks or service marks referred 
to herein are the trademarks or service marks 

of their respective owners.

Coffeemakers Food
Processors

Toasters Rice Cookers Cookware Grills



SP2 Manual   IB-9426C(0.0) BOOK

GHI0357IB-1C1 Operator : Xieyonghua

IRP : BBJ

PDF version :

Hugo Code :

Color Series:

IB-9426C

229x152mm            Saddle Stitched 8 pp

4C(CMYK)+1C(BK)

1C(BK)

Version no :

 Fold Size: 

Coating:

Color (Cover):

          (Inside):

Date: Mar-05-2013 Co-ordinator: 

120gsm gloss artpaer

Gloss varnishing in cover

Material (Cover): 157gsm matt artpaper

Non

Hugo Description

(Inside):

Remark: Quality request (1)

Linda Ouyang



<<
  /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 /LeaveColorUnchanged
  /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 72
  /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 72
  /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 150
  /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 <>
    /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


