ReaderTT.config = {"pagecount":11,"title":"UNIVERSIDAD INTERCULTURAL DEL ESTADO DE MEXICO  COMPUTACION  ALUMNA: YESENIA LOPEZ GONZALEZ   PROFESOR: EPIGMELIO REZA   LENGUA Y CULTURA 301  CICLO ESCOLAR 2011-2012  SAN FELIPE DEL PROGRESO, MEXICO, OCTUBRE 2011.","author":"Alumnos","subject":"","keywords":"","creator":"Impress","producer":"LibreOffice 7.2","creationdate":"D:20220610100512Z'","moddate":"","trapped":"","fileName":"document.pdf","bounds":[[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825],[1100,825]],"bookmarks":[{"title":"GASTRONOMÍA TRADICIONAL MEXICANA","page":1,"zoom":"XYZ 0 825 0"},{"title":"GASTROMONIA MEXICANA La gastronomía de MÉXICO se caracteriza p","page":2,"zoom":"XYZ 0 825 0"},{"title":"La historia de la gastronomía mexicana se remonta aproximadamen","page":3,"zoom":"XYZ 0 825 0"},{"title":"Slide 4","page":4,"zoom":"XYZ 0 825 0"},{"title":"Slide 5","page":5,"zoom":"XYZ 0 825 0"},{"title":"Slide 6","page":6,"zoom":"XYZ 0 825 0"},{"title":"Slide 7","page":7,"zoom":"XYZ 0 825 0"},{"title":"Los elementos primordiales de la comida mexicana son el m","page":8,"zoom":"XYZ 0 825 0"},{"title":"CONSERVATORIO DE LA CULTURA GASTRONÓMICA MEXICANA Tiene como ob","page":9,"zoom":"XYZ 0 825 0"},{"title":"INTERNET","page":10,"zoom":"XYZ 0 825 0"},{"title":"Internet Tiene un manejo de datos como: Paginas web Catálogos","page":11,"zoom":"XYZ 0 825 0"}],"thumbnailType":"jpg","pageType":"html","pageLabels":[]};
