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3—Methyl butanol 30-60 ppm 70 ppm Alcohol, Banana, Sweetish, Aromatic
Ethyl acetate 8-47 ppm 33 ppm Solvent, Fruity, Sweetish

Ethyl butyrate 0.1-0.2 ppm 0.4 ppm Papaya, Butter, Sweetish, Apple, Perfumed
Ethyl caproate 0.1-0.4 ppm 0.2 ppm Apple, Fruity, Sweetish, Aniseed

Ethyl caprylate 0.1-1.5 ppm 0.2 ppm Apple, Fruity, Sweetish

Ethyl pelargonate 0.1-1.2 ppm 1.2 ppm Fruity, Papaya, Red currant

Ethyl caprate 0.07-1.0 ppm 1.5 ppm Fatty acids, Fruity, Apple, Solvent
Isoamyl acetate 0.6-6 ppm 1.6 ppm Banana, Apple, Estery, Solvent
2-Phethylethyl acetate 0.2-2 ppm 3.8 ppm Roses, Honey, Apple, Solvent
Acetaldehyde 3-17 ppm 25 ppm Green leaves, Fruity

2—Methyl propanal 0.02-0.5 ppm 1 ppm Banana, Melon, Varnish, Green leaves, Bitter
3—Methyl butanal 0.1-0.3 ppm 0.6 ppm Unripe banana, Apple, Cherry, Cheese
Diacetyl 0.03-0.22 ppm 0.15 ppm Diacetyl, Butterscotch

Acetic acid 40-205 ppm 175 ppm Acetic acid, Vinegar

n—Butyric acid 0.6-3 ppm 2.2 ppm Buttery, Cheesy

Isovaleric acid 0.5-1.5 ppm 1.5 ppm Cheese, Old hops, Sweaty

Caproic acid 1-6 ppm 8 ppm Goaty, Fatty acid, Vegetable oil, Sweaty
Caprylic acid 3-9 ppm 4.5-15 ppm Caprylic(Goaty), Vegetable oil, Fatty acid
Capric acid 0.5-3 ppm 1.5-10 ppm Waxy, Tallowy, Caprylic, Rancid, Sapy
Linalool 200-470 ppb 80 ppb Aniseed, Terpenoid

Humuladienone 34-72 ppb 100 ppb Hoppy

Humulene II 250-1150 ppb 500 ppb Hoppy

Hydrogen sulfide 0.2-4 ppb 5-10 ppb Sulphidic, Rotten egg

Dimethyl sulfide 7-205 ppb 25-60 ppb Cooked vegetable, Garic, H,S
trans—2-Nonenal * 0.03-3.6 ppb 0.1 ppb Papery(Cardboard), Oxidized, Stale

3—-Methyl-2—-buten—1-thiol ** 30 ppb 0.1-32 ppb Skunky, Sunstruck
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