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Abstract
Ultrasound and cellulase pre-treatment was applied for the extraction of starch from taro tubers and
their effect on yield and properties of the extracted starch was studied. Ultrasonication time was varied
at three levels of 0, 10 and 20 min whereas cellulase concentration was varied at two levels of 0 and
200 U/100 g tuber. It was observed that higher yield was obtained with ultrasonication as well as
cellulase treatment. When both the treatments were combined, yield achieved was much higher compared
to conventional extraction. Highest yield of 19.36% was obtained when ultrasonication was carried out
for 20 min and was then treated with cellulase at concentration of 200 U/100 g tubers. The functional
properties was comparable to conventionally extracted starch when cellulase treatment alone was
carried out. The swelling and solubility increased with ultrasonication and was time dependent. Clarity
of the starch pastes improved with cellulase treatment and was negatively affected by ultrasonication.
Maximum clarity was observed for starch extracted by cellulase treatment only. Freeze-thaw stability of
the starch pastes improved for ultrasonically extracted starch and was not affected by cellulase treatment.
Pasting properties were not much affected by ultrasonication for 10 min and cellulase treatment, but
when ultrasonication time was increased to 20 min, the peak and final viscosities were found to be
significantly increased. Higher yield of starch with better properties like improved freeze-thaw stability,
high paste viscosity and swelling and better clarity can be obtained from taro tubers by combined pre-
treatment with ultrasound and cellulase, which will help in the commercial exploitation of this underutilized
tuber.
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Introduction

Taro is a tropical tuber crop and consumed throughout
the tropical and sub-tropical regions of the world as a
root and leaf vegetable. The crop is underutilized and
sold in markets as raw vegetable. The commercial potential
of this crop is high in tropical and sub-tropical regions
where cereal production is not feasible. Taro corms have
high pre-harvest and post-harvest losses. The losses can
be minimized if the corms can be converted into non-
perishable forms by drying or extracting the starch and
other components. (Pérez et al., 2005). Taro tubers
contain 70–80% starch on dry weight basis and the starch
granules are small in size. The production of taro in North-
Eastern region of India is abundant. It is grown in an

unplanned manner by small farmers and is commercially
under exploited. Panchamukhi is a promising variety of
taro from Eastern and North-Eastern India and the
productivity is also high, about 45.9 t ha-1 (ICAR, 2007).

The starch granules are embedded within the cells in roots
and tubers, which are enclosed by the cell walls comprising
cellulosic materials (Rahman and Rakshit, 2004).
Extraction of starch from roots and tubers are carried
out by mechanically disintegrating the cell wall and then
washing out of the starch granules by water (Kallabinsiki
and Balagopalan, 1994; Daiuto et al., 2005). These
mechanical methods are energy intensive and damage the
starch granules to such an extent that it might adversely
affect the properties of the starch. Enzymatic methods
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have been used by several researchers for the recovery of
starch from roots and tubers (Gayal and Hadge, 2003;
Padmanabhan et al., 1993; George et al., 1991).
Enzymatic methods also have their own disadvantages.
They are time consuming and also requires large amount
of enzymes which makes the process costly. If mechanical
methods can be combined with enzymatic method, then
the incubation time and amount of enzyme required can
be reduced. Advanced methods like ultrasound, which
uses lesser energy, can be used to replace conventional
mechanical methods. But, the duration of the ultrasound
application has to be controlled in such a way that it does
not adversely affect the properties of the starch granules.

Several investigators have used ultrasound for increasing
the recovery of starch from cereals like maize (Zhang et
al., 2005; Benmoussa and Hamaker, 2011) or to modify
the properties of isolated starch (Chan et al., 2010; Luo
et al., 2008; Zheng et al., 2013). Reports on the effect of
combination of ultrasound with enzymes for starch
extraction are rare. Therefore, the objective of the present
study was to investigate the effect of ultrasound and
cellulase pre-treatments, and their combinations on yield
and properties of taro starch.

Materials and Methods

Starch isolation using ultrasound and enzymes

Tubers of Panchamukhi Taro (Colocasia esculenta var.
antiquorum) were collected from an agricultural farm near
Tezpur University, Assam, India. Tubers were washed with
tap water, peeled and cut into cubes of approximately 1
cm. Hundred grams of cubes were weighed and ground
using a laboratory blender for two minutes by mixing in
100 ml of water. Ultrasound was applied to the suspension
using an ultrasonic processor of 30 kHz and 100 W
(UP100H, Hielscher, Teltow, Germany). After
ultrasonication, the slurry was subjected to enzymatic
treatment using cellulase (100 U per 100 g tuber) from
Aspergillus niger (Sigma-Aldrich Corp., St. Louis, USA)
with an activity of 0.3 U/mg. The slurry was incubated
at 45ºC for 2 h in an incubator shaker. After incubation
the suspension was filtered through a double fold cheese
cloth and the filtrate was centrifuged at 3000 × g for 10
min in a refrigerated centrifuge at 20ºC. The sediment
was dried at 45ºC for 24 h in hot air drying oven.

Yield was obtained by calculating the amount of pure
starch (dry basis) recovered from 100 g of fresh taro
sample.

Chemical analysis and amylose content

Moisture and fibre content for all the isolated starches
were determined by AOAC methods (AOAC, 1990).
Starch content was determined by acid hydrolysis method
using perchloric acid which hydrolysed the starch to
glucose and dehydrated it to hydroxylmethyl furfural which
was then measured by Anthrone reagent (HiMedia,
Mumbai, India) (Sadasivam and Manickam, 2011). The
starch content of the taro tubers were 21.45±0.86 g
(n=5) per 100 g fresh tuber. Protein content (N×6.5)
was determined by Kjeldahl method (AACC, 1990). The
ash and fat contents were determined by AOAC methods
(AOAC, 1990)]. The amylose content was determined
by colorimetric method (McGrance et al., 1998). The
standard curve was prepared using pure potato amylose
type III (HiMedia, Mumbai, India).

Freeze-thaw stability

The freeze-thaw stability was determined according to
the method of Singhal and Kulkarni (1990). Starch (5%
dry basis) was heated in distilled water at 95ºC for 30
minutes with constant stirring. Ten ml of paste was
transferred to pre-weighed centrifuge tubes. This was
subjected to alternate freezing and thawing cycles (22 h
freezing at -20ºC followed by 2 h thawing at 30ºC) for 3
days i.e. 3 freeze-thaw cycles, centrifuged at 5000 × g
for 10 minutes in a refrigerated centrifuge at 20ºC and
the percentage syneresis was determined as weight of
supernatant to the weight of paste.

Pasting properties

Pasting properties of the starches were evaluated using
Rapid Visco-Analyzer (RVA), model StarchMaster2
(Newport Scientific, Warriewood, Australia). Viscosity
profiles were recorded using 12.5% starch slurry in distilled
water (total weight 28 g). A heating and cooling cycle of
13 min 30 s was used where the samples were heated
from 50ºC to 95ºC in 5 min, held at 95ºC for 2 min,
cooled from 95ºC to 50ºC in 4 min and held at 50ºC for
2 min 30 s. Pasting temperature (PT), peak viscosity (PV),
hold viscosity (HV), final viscosity (FV), breakdown
viscosity (BV) and setback viscosity (SV) were recorded
from the graph.

Clarity of starch pastes

Aqueous starch suspension containing 1% starch was
prepared by heating 0.2 g starch in 20 ml water in shaking
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water bath at 90ºC for 1 h. The starch paste was cooled
to room temperature and the transmittance was measured
at 640 nm in spectrophotometer (Spectrascan UV-2600,
Thermo Fisher Scientific, Bangalore, India).

Swelling power and solubility

Swelling power and solubility of the starches were
determined by modified method of Torruco-Uco and
Betancur-Ancona (2007). Starch (0.5 g) was dispersed
in 20 ml of distilled water in a pre-weighed 50 ml
centrifuge tube and kept in a shaking water bath at 90°C
for 30 min. The suspension was then centrifuged at 12,000
× g for 10 min. The supernatant was carefully decanted
in a Petri dish and dried at 103°C for 12 h. After
decantation the weight of swollen granules were taken.
The swelling power and percentage solubility were
calculated using the following formulas:

100x =Power Swelling starch dissolved ofWeight sample ofWeight 
 granulesswollen ofWeight 

−

100x = Solubility % weight Sample
dish Petri instarch  dried ofWeight 

Analysis of data

A 3×2 full factorial design was employed to study the
effect of ultrasound and cellulase treatment on yield of
taro starch. The factors were ultrasonication time (0, 10
and 20 min) and concentration of cellulase (0 and 200 U/
100 g fresh tuber). Properties of the starches were
determined. Duncan’s multiple range test was used to
determine the statistical difference as mentioned above.

Results and Discussion

Chemical composition and amylose content

The data for chemical composition and amylose content
of the various starch samples are presented in Table 1. It
can be observed that the moisture, protein, fat and ash
contents did not vary much among the different samples.
The fibre content was significantly lower in starches treated
with cellulase and was not affected by ultrasound treatment.
When ultrasound treatment was combined with cellulase
treatment, fibre content significantly decreased in the
isolated starch, which further decreased with increase in
ultrasonication time. This implies that cellulase is able to
breakdown the cellulose fibres in the cell walls of the tuber
which resulted in high recovery starch with more purity
and less fibre content (Sit et al., 2014a). When ultrasound
was applied with cellulase treatment partial breakdown

of the cell wall took place which made the substrate i.e.
cellulose readily accessible to cellulase. The purity of the
isolated starch was found to be correlated with fibre
content, the lower the fibre content the purer the isolated
starch.

The amylose content of the isolated starch samples were
found to be affected by ultrasound treatment and were
not affected by cellulase. Amylose content increased with
ultrasonication time. This might be attributed to the partial
breakdown of starch granules by the forces generated due
to ultrasonication. The more the ultrasonication time,
more was the breakdown and higher was the amylose
content of the isolated starch.

Yield of starch

Table 1 shows the yield of starches for different treatment
conditions. Yield of starch significantly increased with
cellulase treatment. Yield also increased with ultrasound
treatment, but increasing the time of ultrasonication did
not vary the yield significantly. When ultrasound was
combined with cellulase treatment, significantly higher
yield of starch was obtained. For the combined treatment,
it was observed that increasing the time of ultrasonication
had significant effect on starch yield. The reason for lower
yield with ultrasonication only, might be attributed to the
fact that ultrasound was able to partially breakdown the
cell wall components and not release much of the starch.
When ultrasound was combined with cellulase treatment,
the partial breakdown of the cell wall components resulted
in the substrates being readily accessible by the enzymes
thereby degrading more amount of cellulose (Sit et al.,
2014a; Wang and Wang, 2004). Highest yield of starch
was achieved when ultrasonication was carried for 20
min followed by cellulase treatment.

Clarity of the starch pastes

It can be seen from Fig. 1 that clarity of the starch pastes
was more for the starches isolated by cellulase and those
isolated by combined treatments. This might be attributed
to the lower fibre content of the starches isolated by
cellulase treatment. The clarity of the starch pastes isolated
by ultrasound resulted in lower clarity compared to native
starch solution. When ultrasound was applied for
extraction some impurities might got embedded within
the starch granules due to the physical effect of ultrasound,
and when a solution is made from such starches, the clarity
of the resulted solution decreased.
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Fig. 1. Paste clarity of starches extracted under different conditions

Table 2. Solubility, swelling and freeze-thaw stability of starch pastes at different
experimental conditions

Treat- Solubility Swelling power % Syneresis after
menta),b)  at 90°C, %  at 90°C, g/g   3 freeze-thaw cycles
S1 20.22±0.84b 14.23±0.36b 34.21±1.23a

S2 20.46±0.12ab 14.19±0.21b 33.95±0.98a

S3 20.86±0.85a 14.69±0.68ab 26.12±0.65b

S4 20.14±0.56b 15.16±0.28a 25.23±0.87bc

S5 20.67±0.29ab 14.52±0.48ab 25.63±0.36bc

S6 20.48±0.29ab 14.87±0.37ab 24.56±0.84c

a) Values reported as Mean ± Std. Dev. of three replications
b) Means followed by same small letter superscripts within a column are not
significantly different (p<0.05)

Swelling power and solubility

The solubility and swelling power of the starches are presented in Table 2.
The solubility and swelling power were found to be affected by
ultarsonication, whereas enzymatic treatment had no significant effect on
these parameters. The swelling of the starch granules were more when the
ultrasonication time was more. This might be attributed to higher
breakdown of the starch structure with time thereby exposing more
hydrophilic groups to water and leading to higher water uptake and retention
(Jambrak et al., 2010; Tester and Morrison, 1990).

Freeze-thaw stability

The freeze-thaw stability (syneresis) of the starch pastes can be seen in
Table 2. It was observed that freeze-thaw stability of the ultrasonically
extracted starches were better compared to control and starch isolated by
cellulase alone. Ultrasonically extracted starches were observed to be more
stable under repeated freeze-thaw cycles. Breakage of starch chains in the
amorphous region caused extensive reordering of the chain segments due
to ultrasonic treatment (Luo et al., 2008; Czechowska-Biskup et al., 2005).
A similar observation on freeze-thaw behaviour of ultrasonically treated
maize starch was made by Luo et al. (2008).

Sample
C

la
rit

y 
%

T
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Pasting properties

The pasting profile of the starches isolated by different
methods is shown in Fig. 2. It can be observed that the
peak viscosities of the starches extracted by ultrasound
treatment were higher than that of control i.e. S1. The
peak viscosity was not affected by cellulase treatment.
When time of ultrasonication was increased an increase
in peak viscosity was noted. When both the treatments
were combined, the peak viscosity was found to be more
than the individual treatments. Highest peak viscosity was
observed for S6 where ultrasonication for 20 min was
combined with cellulase treatment. Similar results were
obtained for hold and final viscosities. The increase in
viscosity with ultrasonication might be attributed to greater
disruption of the granule structure for more sonication
time, which allowed more water to be absorbed and
thereby increasing the peak viscosity (Sit et al., 2014b).

Conclusion

Both ultrasound and cellulase treatment can be used to
obtain higher yield of starch from taro tubers. The physical
properties like pasting, and freeze-thaw stability of starch
were altered due to ultrasonication and were found to be
better. Enzyme treatment yielded starch with higher clarity.
Therefore, it can be concluded that higher yield of starch
with better functional properties can be achieved if
ultrasound treatment is combined with cellulase treatment
for extraction of starch from taro tubers.

References
AACC. 1990. American Association of Cereal Chemists. Approved

methods of the AACC (7th ed.). St. Paul, MN. 1990. Method
46-12 (Protein).

AOAC. 1990. Official methods of analysis (15th ed.). Association of
Official Analytical Chemists. Washington, DC 1990. Method 935.29
(Moisture), Method 962.09 (Crude fibre), Method 923.03 (Ash),
Method 963.15 (fat).

Benmoussa, M. and Hamaker, B. R. 2011. Rapid small-scale starch
isolation using a combination of ultrasonic sonication and sucrose
density separation. Starch/Stärke, 63: 333–339.

Chan, H-T., Bhat, R. and Karim, A. A. 2010. Effects of sodium
dodecyl sulphate and sonication treatment on physicochemical
properties of starch. Food Chem., 120: 703–709.

Czechowska-Biskup, R., Rokita, B., Lotfy, S., Ulanski, P. and Rosiak,
J. M. 2005. Degradation of chitosan and starch by 360-kHz
ultrasound. Carbohydr. Polym., 60: 175–184.

Daiuto, É., Cereda, M., Sarmento, S. and Vilpoux, O. 2005. Effects
of extraction methods on yam (dioscorea alata) starch
characteristics. Starch/Stärke, 57: 153–160.

Gayal, S. G. and Hadge, G. B. 2003. Isolation of starch from potato
using fungal enzyme. Ind. J. Microbiol., 43: 171-173.

George, M., Padmaja, G. and Moorthy, S. N. 1991. Enhancement in
starch extractability from cassava (Manihot esculenta crantz) tuber
through fermentation with a mixed culture inoculums. J. Root
Crops., 17: 1-9.

ICAR. 2007. Research Achievements of AICRPs on Horticulture,
Indian Council of Agricultural Research, Directorate of
information and publications of Agriculture. New Delhi, India.
http://www.icar.org. in/f i les/aicrp-report-2002-07/
Aicrpshort.pdf.

Jambrak, A. R., Herceg, Z., Šubaric´, D., Babic´, J., Brnèiæ, M.,
Brnèiæ, S. R., Bosiljkov, T., Èvek, D., Tripalo, B. and Gelo, J.
2010. Ultrasound effect on physical properties of corn starch.
Carbohydr. Polym., 79: 91–100.

Kallabinski, J. and Balagopalan, C. 1994. Enzymatic starch extraction
from tropical root and tuber crops. Acta Horti., 380: 83-88

Luo, Z., Fu, X., He, X., Luo, F., Gao, Q. and Yu, S. 2008. Effect of
Ultrasonic Treatment on the Physicochemical Properties of maize
starches differing in amylose content. Starch/Stärke, 60: 646–653.

McGrance, S. J., Cornell, H. J. and Rix, J. C. 1998. A simple and
rapid colorimetric method for the determination of amylose in
starch products. Starch/Stärke, 50: 158–163.

Padmanabhan, S., Ramakrisna, M., Lonsane, B. K. and Krisnaiah, M.
M. 1993. Enzymatic treatment of cassava flour slurry for enhanced
recovery of starch. Food Biotechnol., 7: 1-10.

Pérez, E., Schultz, F. S. and de Delahaye, E. P. 2005. Characterization
of some properties of starches isolated from Xanthosoma
sagittifolium (tannia) and Colocassia esculenta (taro). Carbohydr.
Polym. ,  60: 139-145.

Rahman, S. M. and Rakshit, S. K. 2004. Effect of Endogenous and
Commercial Enzyme on Improving Extraction of Sweet Potato
Starch. In2004 ASAE Annual Meeting (p. 1). American Society
of Agricultural and Biological Engineers.

Sadasivam, S. and Manickam, A. 2011. Estimation of starch by
anthrone reagent. In: Biochemicam methods. New Age
International Publishers, New Delhi, India. 9-10.

Fig. 2. Pasting profile of starches extracted under different
experimental conditions



133Ultrasound and cellulase pre-treatment on yield of taro starch

Singhal, R.S. and Kulkarni, P.R. 1990. Some properties of Amaranthus
paniculatas (Rajgeera) starch pastes. Starch/Starke, 42: 5–7.

Sit, N., Deka, S. C. and Misra, S. 2014a. Combined effect of ultrasound
and enzymatic pretreatment on yield and functional properties
of taro (Colocasia esculenta) starch. Starch/Starke,  66: 959-967.

Sit, N., Misra, S. and Deka, S. C. 2014b. Yield and functional
properties of  taro starch as affected by ultrasound. Food Bioprocess
Technol., 7: 1950-1958.

Tester, R. F., and Morrison, W. R. 1990. Swelling and gelatinisation of
cereal starches. 1. Effects and amylopectin, amylose and lipids.
Cereal Chem., 67: 551–557.

Torruco-Uco, J. and Betancur-Ancona, D. 2007. Physicochemical
and functional properties of makal (Xanthosoma yucatanensis) starch.
Food Chem., 101: 1319–1326.

Wang, L. and Wang, Y-J. 2004. Rice starch isolation by neutral protease
and high-intensity ultrasound. J. Cereal Sci., 39: 291–296.

Zhang, Z., Niu, Y., Eckhoff, S. R. and Feng, H. 2005. Sonication
enhanced cornstarch separation. Starch/Starke, 57: 240–245.

Zheng, J., Li, Q., Hu,A., Yang, L., Lu, J., Zhang, X. and Lin,
Q. 2013. Dual-frequency ultrasound effect on
structure and properties of sweet potato starch. Starch/Starke,
65: 621-627.



<<
  /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 /Warning
  /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 false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /AGaramond-Bold
    /AGaramond-BoldItalic
    /AGaramond-Italic
    /AGaramond-Regular
    /AGaramond-Semibold
    /AGaramond-SemiboldItalic
    /AGOldFace-Outline
    /Avenir-Black
    /Avenir-BlackOblique
    /Avenir-Heavy
    /Avenir-HeavyOblique
    /Avenir-Medium
    /Avenir-MediumOblique
    /Avenir-Oblique
    /Avenir-Roman
    /BakerSignet
    /BellGothic-Black
    /BellGothic-Bold
    /BellGothic-Light
    /BermudaLP-Squiggle
    /Birch
    /Chaparral-Display
    /ConduitOSITC-BlackItalic
    /Courier
    /Courier-Bold
    /Courier-BoldOblique
    /Courier-Oblique
    /Cutout
    /DV-Aakash-Bold
    /DV-Aakash-BoldItalic
    /DV-AakashExBold
    /DV-AakashExBoldItalic
    /DV-Dhruv-Bold
    /DV-Dhruv-BoldItalic
    /DV-Dhruv-Italic
    /DV-Dhruv-Normal
    /DV-Natraj-Bold
    /DV-Natraj-BoldItalic
    /DV-NatrajExBold
    /DV-NatrajExBoldItalic
    /DV-Natraj-Italic
    /DV-NatrajMedium
    /DV-NatrajMediumItalic
    /DV-Natraj-Normal
    /DV-SurekhEN-Bold
    /DV-SurekhEN-BoldItalic
    /DV-SurekhEN-Italic
    /DV-SurekhEN-Normal
    /Galliard-Bold
    /Galliard-BoldItalic
    /Galliard-Italic
    /GalliardITCbyBT-Roman
    /Galliard-Roman
    /Ganga-CH-Bold
    /Garamond-BoldCondensed
    /Garamond-BoldCondensedItalic
    /Garamond-BookCondensed
    /Garamond-BookCondensedItalic
    /Garamond-LightCondensed
    /Garamond-LightCondensedItalic
    /Giddyup
    /Goudy
    /GreymantleMVB
    /Helvetica
    /Helvetica-Bold
    /Helvetica-BoldOblique
    /Helvetica-Condensed
    /Helvetica-Condensed-Bold
    /HelveticaInserat-Roman
    /Helvetica-Light
    /Helvetica-LightOblique
    /Helvetica-Oblique
    /ISFOC-Border-10
    /ISFOC-Border-11
    /ISFOC-Border-9
    /ISFOC-BR1
    /ISFOC-BR2
    /ISFOC-BR3
    /ISFOC-BR4
    /ISFOC-BR5
    /ISFOC-BR6
    /ISFOC-BR7
    /ISFOC-BR8
    /Khaki-Two
    /ML1-Ambili-Bold
    /ML1-Ambili-BoldItalic
    /ML1-Ambili-Italic
    /ML1-Ambili-Normal
    /ML1-Aswathi-Bold
    /ML1-Aswathi-BoldItalic
    /ML1-Aswathi-Italic
    /ML1-Aswathi-Normal
    /ML1-Indulekha-Bold
    /ML1-Indulekha-BoldItalic
    /ML1-Indulekha-Italic
    /ML1-Indulekha-Normal
    /ML1-Karthika-Bold
    /ML1-Karthika-BoldItalic
    /ML1-Karthika-Italic
    /ML1-Karthika-Normal
    /ML1-Revathi-Bold
    /ML1-Revathi-BoldItalic
    /ML1-Revathi-Italic
    /ML1-Revathi-Normal
    /ML-Aathira-Bold
    /ML-Aathira-BoldItalic
    /ML-Aathira-Italic
    /ML-Aathira-Normal
    /ML-Ambili-Bold
    /ML-Ambili-BoldItalic
    /ML-Ambili-Italic
    /ML-Ambili-Normal
    /ML-Anakha-Bold
    /ML-Anakha-BoldItalic
    /ML-Anjali-Bold
    /ML-Anjali-BoldItalic
    /ML-Aparna-Bold
    /ML-Aparna-BoldItalic
    /ML-Ashtamudi-Bold
    /ML-Ashtamudi-BoldItalic
    /ML-AshtamudiExBold-Italic
    /ML-AshtamudiExBold-Normal
    /ML-Ashtamudi-Italic
    /ML-Ashtamudi-Normal
    /ML-Aswathi-Bold
    /ML-Aswathi-BoldItalic
    /ML-Aswathi-Italic
    /ML-Aswathi-Normal
    /ML-Atchu-Bold
    /ML-Atchu-BoldItalic
    /ML-Atchu-Italic
    /ML-Atchu-Normal
    /ML-AyilyamBold-Italic
    /ML-AyilyamBold-Normal
    /ML-BeckalBold-Italic
    /ML-BeckalBold-Normal
    /ML-Bhavana-Bold
    /ML-Bhavana-BoldItalic
    /ML-Bhavana-Italic
    /ML-Bhavana-Normal
    /ML-Chandrika-Bold
    /ML-Chandrika-BoldItalic
    /ML-Chandrika-Italic
    /ML-Chandrika-Normal
    /ML-Chithira-Bold
    /ML-ChithiraHeavy-Bold
    /ML-ChithiraHeavy-BoldItalic
    /ML-Chithira-Normal
    /ML-Devika-Bold
    /ML-Devika-BoldItalic
    /ML-Gauri-Bold
    /ML-Gauri-BoldItalic
    /ML-GauriHeavy-Italic
    /ML-GauriHeavy-Normal
    /ML-Geethika-Bold
    /ML-Geethika-BoldItalic
    /ML-Gopika-Bold
    /ML-Gopika-BoldItalic
    /ML-Gopika-Italic
    /ML-Gopika-Normal
    /ML-Guruvayur-Bold
    /ML-Guruvayur-BoldItalic
    /ML-Indulekha-Bold
    /ML-Indulekha-BoldItalic
    /ML-IndulekhaHeavy-Bold
    /ML-IndulekhaHeavy-BoldItalic
    /ML-Indulekha-Italic
    /ML-Indulekha-Normal
    /ML-Jaya-Bold
    /ML-Jaya-BoldItalic
    /ML-Jaya-Italic
    /ML-Jaya-Normal
    /ML-Jyothy-Bold
    /ML-Jyothy-BoldItalic
    /ML-Jyothy-Italic
    /ML-Jyothy-Normal
    /ML-Jyotsna-Bold
    /ML-Jyotsna-BoldItalic
    /ML-Kala-Bold
    /ML-Kala-BoldItalic
    /ML-Kamini-Normal
    /ML-Kanika-Bold
    /ML-Kanika-BoldItalic
    /ML-Kanika-Italic
    /ML-Kanika-Normal
    /ML-Karthika-Bold
    /ML-Karthika-BoldItalic
    /ML-Karthika-Italic
    /ML-Karthika-Normal
    /ML-Kaumudi-Bold
    /ML-Kaumudi-BoldItalic
    /ML-Kaumudi-Italic
    /ML-Kaumudi-Normal
    /ML-Keerthi-Bold
    /ML-Keerthi-BoldItalic
    /ML-Leela-Bold
    /ML-Leela-BoldItalic
    /ML-LeelaHeavy-Italic
    /ML-LeelaHeavy-Normal
    /ML-Leela-Italic
    /ML-Leela-Normal
    /ML-MadhaviExBold-Italic
    /ML-MadhaviExBold-Normal
    /ML-Madhu-Bold
    /ML-Madhu-BoldItalic
    /ML-Madhu-Italic
    /ML-Madhu-Normal
    /ML-Malavika-Bold
    /ML-Malavika-BoldItalic
    /ML-Malavika-Italic
    /ML-Malavika-Normal
    /ML-MangalaExBold-Italic
    /ML-MangalaExBold-Normal
    /ML-Mayoori-Bold
    /ML-Mayoori-BoldItalic
    /ML-Mohini-Bold
    /ML-Mohini-BoldItalic
    /ML-Mohini-Italic
    /ML-Mohini-Normal
    /ML-Nalini-Bold
    /ML-Nalini-BoldItalic
    /ML-Nalini-Italic
    /ML-Nalini-Normal
    /ML-Nandini-Bold
    /ML-Nandini-BoldItalic
    /ML-Nandini-Italic
    /ML-Nandini-Normal
    /ML-Nanditha-Bold
    /ML-Nanditha-Italic
    /ML-Nanditha-Normal
    /ML-NarmadaExBold-Italic
    /ML-NarmadaExBold-Normal
    /ML-Nila-Bold
    /ML-Nila-BoldItalic
    /ML-Onam-Bold
    /ML-Onam-BoldItalic
    /ML-Periyar-Bold
    /ML-Periyar-BoldItalic
    /ML-Periyar-Italic
    /ML-Periyar-Normal
    /ML-Pooram-Bold
    /ML-Pooram-BoldItalic
    /ML-Pooram-Italic
    /ML-Pooram-Normal
    /ML-Poornima-Bold
    /ML-Poornima-Normal
    /ML-Rachana-Bold
    /ML-Rachana-BoldItalic
    /ML-Rachana-Normal
    /ML-Ravivarma-Bold
    /ML-Ravivarma-BoldItalic
    /ML-Ravivarma-Italic
    /ML-Ravivarma-Normal
    /ML-Revathi-Bold
    /ML-Revathi-BoldItalic
    /ML-Revathi-Italic
    /ML-Revathi-Normal
    /ML-Rohini-Bold
    /ML-Rohini-BoldItalic
    /ML-Sabari-Bold
    /ML-Sabari-BoldItalic
    /ML-Sankara-Bold
    /ML-Sankara-BoldItalic
    /ML-Sarada-Bold
    /ML-Sarada-Normal
    /ML-Sruthy-Bold
    /ML-Sruthy-BoldItalic
    /ML-Sruthy-Italic
    /ML-Sruthy-Normal
    /ML-Sugatha-Bold
    /ML-Sugatha-BoldItalic
    /ML-Suparna-Bold
    /ML-Suparna-BoldItalic
    /ML-Surya-Bold
    /ML-Surya-Normal
    /ML-SwathyBold-Italic
    /ML-SwathyBold-Normal
    /ML-Thakazhi-Bold
    /ML-Theyyam-Bold
    /ML-Theyyam-BoldItalic
    /ML-Theyyam-Italic
    /ML-Theyyam-Normal
    /ML-Thiruvathira-Bold
    /ML-Thiruvathira-BoldItalic
    /ML-Thiruvathira-Italic
    /ML-Thiruvathira-Normal
    /ML-Thunchan-Bold
    /ML-Thunchan-BoldItalic
    /ML-Thunchan-Italic
    /ML-Thunchan-Normal
    /ML-Vaisali-Bold
    /ML-Vaisali-BoldItalic
    /ML-Varsha-Bold
    /ML-Varsha-BoldItalic
    /ML-Varsha-Italic
    /ML-Varsha-Normal
    /ML-VeenaHeavy-Italic
    /ML-VeenaHeavy-Normal
    /ML-Vinay-Bold
    /ML-Vinay-Normal
    /ML-Visakham-Bold
    /ML-Visakham-BoldItalic
    /ML-Visakham-Italic
    /ML-Visakham-Normal
    /ML-Vishu-Bold
    /ML-Vishu-BoldItalic
    /ML-Vishu-Italic
    /ML-Vishu-Normal
    /ML-Yashasri-Bold
    /ML-Yashasri-BoldItalic
    /Mojo
    /Myriad-Bold
    /Myriad-BoldItalic
    /Myriad-CnBold
    /Myriad-CnBoldItalic
    /Myriad-CnItalic
    /Myriad-CnSemibold
    /Myriad-CnSemiboldItalic
    /Myriad-Condensed
    /Myriad-Italic
    /MyriadPro-Black
    /MyriadPro-BlackIt
    /MyriadPro-Bold
    /MyriadPro-BoldIt
    /MyriadPro-It
    /MyriadPro-Light
    /MyriadPro-LightIt
    /MyriadPro-Regular
    /MyriadPro-Semibold
    /MyriadPro-SemiboldIt
    /Myriad-Roman
    /Myriad-Tilt
    /Nyx
    /OCRA-Alternate
    /Ouch
    /Palatino-Bold
    /Palatino-BoldItalic
    /Palatino-Italic
    /Palatino-Roman
    /Pompeia-Inline
    /Postino-Italic
    /Shelley-AllegroScript
    /Shuriken-Boy
    /SpumoniLP
    /Swiss721BT-Bold
    /Swiss721BT-BoldCondensed
    /Swiss721BT-BoldCondensedItalic
    /Swiss721BT-BoldItalic
    /Swiss721BT-Italic
    /Swiss721BT-ItalicCondensed
    /Swiss721BT-Light
    /Swiss721BT-LightItalic
    /Swiss721BT-Roman
    /Swiss721BT-RomanCondensed
    /SY10-Sports
    /SY11-Swastik
    /SY12-Zodiac
    /SY13-Zodiac
    /SY14-Zodiac
    /SY15-Zodiac
    /SY16-Zodiac
    /SY17-NationalHeroes
    /SY18-Vivah
    /SY19-Patterns
    /SY1-Birds
    /SY20-Zodiac
    /SY21-Zodiac
    /SY23-Zodiac
    /SY24-Zodiac
    /SY25-Election
    /SY26-Variety
    /SY27-Vehicles
    /SY28-IndianDances
    /SY29-Kitchen
    /SY2-Dance
    /SY30-Jain
    /SY31-Mudras
    /SY32-Music
    /SY3-Ganesh
    /SY4-Ganesh
    /SY5-Gods
    /SY6-Info
    /SY7-Lamps
    /SY8-Sports
    /SY9-Sports
    /Symbol
    /Times-Bold
    /Times-BoldItalic
    /Times-Italic
    /Times-Roman
    /TM-Avvai-Bold
    /TM-Avvai-BoldItalic
    /TM-Avvai-Italic
    /TM-Avvai-Normal
    /VAGRoundedBT-Regular
    /VAGRoundedLt-Normal
    /WoodtypeOrnaments-One
    /ZapfDingbats
  ]
  /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 (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  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 /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


