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(8) (mg%) (mg%)
0 0.2 0.2
6 28 23
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24 125 9.0
36 16.0 14.0
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trans-form cis-form
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(CHz2)3CHs
$4E B -methyl- ¥ -octalactone @ cis & trans B

E4Fx BEEGEPRD Oak-lactone
Oak-lactone(ppm)

Grade cis trans
Brandy (Cognac) 3-Stars 0.14 0.17
Napoleon 0.16 0.36
Extra 0.22 043
Whiskey (Scotch) Ordinary 0.26 0.70
Medium 0.31 0.85
High 0.75 142
(Bourbon) 0.39 3.84
(Canadian) 0.07 0.95
(Irish) 0.21 0.58
Rum (Jamaica) 0.05 1.21
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