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Percentages by volume at 15.56°C (60°F) of ethyl alcohol correspondlng to apparent specific gravity at
- various temperatures®

Apparent 15.56
Specific
Gravity 15.56

20/20 22/22  24/28  25/25 26/26 28/28 30/30 32/32 34/34 35/35 36/36

1.0000 000 000 000 000 0.00 000 000 000 000 0.00 000 0.00

0.9999 .07 .07 .07 .07 01 ol .07 ) .07 .07 .07
98 13 13 13 A3 13 .13 13 .13 .13 .13 .13 .13
97 .20 .20 .20 .20 .20 .20 .20 .20 .20 .20 .20 .20

2 % .27 .26 .26 .26 .26 .26 .26, .26 .26 .26 .26 .26
95 .33 .33 .33 .33 .33 .33 .33 .33 .33 .33 .33 .33
94 .40 .40 .40 .40 .40 .40 .40 .40 .40 .40 .40 .40
93 .47 .46 .46 .46 .46 .46 .46 .46 .46 .46 .46 .46
92 .53 B3 .53 .53 .53 .53 .53 .53 .53 &3 v B8 .53
91 .60 .60 .60 .60 .60 .60 .60 .60 .60 .60 iy e
%0 .67 .66 .66 .66 .66 ;66 .66 .66 .66 .66 .66 .66
89 .73 .73 g3 .73 .73 .73 .73 .73 .73 .73 .73
88 .80 .80 .80 .80 .80 .80 .79 .79 .79 .79 .79 .79
87 .87 .87 .87 .87 .87 .87 .86 .86 .86 .86 .86 .86
86 .93 .93 .93 .93 .93 .93 .93 .93 o .93 .93
85 1.00 1.00 1.00 . 1300 . 53:00 . - 100 .99 .99 .99 .99 .99 .99
84 .07 .07 .07 .07 .07 .07 1.06 1.06 1.06 1.06 1.06 1.06
83 .14 .14 .14 .13 13 13 .13 1 .13 13 .13 .13
i . 20 .20 .20 2020 .20 .20 .19 .19 .19 .19 .19
81 .27 .27 20 Ry .27 .27 26 .. .26 .26 .26 .26 .26
80 .34 .34 .34 .34 .34 .33 .33 .32 .32 .32 .32 .32
79 .41 .41 .41 .40 .40 .40 .40 .39 .39 .39 .39 .39
78 A48 . .48 .48 .47 47 .47 .47 .46 .46 .46 .46 .46
77 .54 .54 .54 .54 - .54 .53 .53 .53 .53 .53 .52 .52
76 .61 .61 .61 .60 .60 .60 .60 .59 .59 .59 .59 .59
75 .68 .68 .68 .67 .67 .67 .67 .66 .66 .66 .66 .66
74 .75 .75 .75 74 .74 .73 .73 .73 .73 J2 .72 i
73 .82 8l .81 .81 B0, NN, 7180 .80 Q0 i L e .79
72 .88 .88 .88 .87 .87 .87 .86 .86 .86 .85 .85 .85
7 .95 .95 .95 .94 .94 .94 .93 .93 .93 .92 .92 .92
70 202 2,02 2.02% /.00 2.01 2.01 2.00 200 2.0 .99 .99 .99
69 ©.09 .09 .09 .08 .08 - .08 .07 .07 .06 2.05 2.05 2.05
68 .16 15 .15 .14 .14 LT T .14 .13 32 b 12
67 "o .22 .22 .2 .21 .21 .20 el .19 .19 .19
66 .30 .29 .29 .28 .28 .28 21 .27 a1 .26 .26 .26
65 .37 .36 .36 .35 .35 .35 Ak .33 .32 .32 .32
64 A3 .83 .43 42 42 .42 .41 41 o .39 .39 .39
63 .50 .50 .50 A9 - .49 49 . .48 .48 .47 .46 .46 .46
‘62 .57 57 5 .56 56 .56 55 54 54 53 .53 53
61 64 64 64 .63 63 .63 62 61 60 60 .59 59
60 7 70 70 .70 70 .70 69 68 ,.67 67 .66 66
59 78 7 77 77 77 I 76 75 .74 74 .73 73
58 85 84 84 .83 83 .83 82 82 .81 81 80 80
57 92 91 01 .90 90 .90 89 88 .87 87 86 86
56 99 98 98 97 9 .97 9% 95 .94 94 93 93
55 3.06 3.05 3.05 3.0 3.04 3.04 3.03 3.02 3.01 3.01 3.00 3.00
54 13 12 12 1 L e | RET 10 09 .08 08 07 07
53 20 .19 19 18 18 .18 17 16 .15 15 14 14
52 .27 26 26 25 25 .25 24 23 .22 22 - 21 21
51 34 33 33 32 32 .32 3 30 29 28 27 27
50 4 40 40 39 .39 .39 38 37 36 35 34 .34
49 43 47 .47 46 .46 .46 45 44 43 42 41 .41
48 56 54 .54 53 .53 .53 52 51 50 49 48 .48
47 63 61 61 60 60 .60 59 58 57 56 55 55
46 70 .68 68 67 67 .67 66 65 64 63 62 62
45 77 76 75 74 .74 .74 73 72 70 69 68 68
43 84 83 82 81 81 .81 79 78 77 76 75 75
43 91 %0 89 88 .88 .88 86 85 84 .83 82 82
42 99 97 % 95 .95 .95 .93 92 91 % 89 89
4 406 404 403 4.02 402 402 4.00 99 98 97 % %
40 13 1 10 10 09 .09 .07 406 4.05  4.08° 403 . 4.03
39 20 18 17 17 16 .16 .14 13 12 1 10 10
38 28 26 25 25 24 .23 .21 20 19 18 17 17
37 35 33 32 32 31 .30 28 27 26 25 24 24
36 .42 40 39 .39 38 .37 36 35 33 32 31 30
35 50 48 47 .46 45 .44 43 42 40 .39 38 7
34 .57 55 .54 .53 52 .51 50 49 47 .46 45 44
33 64 62 .61 .60 59 .58 57 56 54 .53 52 51
32 N .69 .68 .67 66 56k 635 61 .60 .59 ..58

.3 .79 7 - B .74 B .70 .68 .67 .66 .65

; (Continued)
¢ Compiled at National Bureau of Standards. Table is based on data pubhshed in Bull. Natl. Bur. Std. 3(3) (1913),
(Sci. Paper No. 197). !
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Percentages by volume at 15.56°C (60°F) of ethyl
various temperatures®—Continued.

Apparent 15.56

Specific ——  20/20 22/22 : 24724 25/25  26/26 28/28 30/30 32/32 34/34 35/35 36/36
Gravity 15.56

alcohol corresponding to apparent specific gravity at

0.9930 PR B AR AR AR K0 A A AR TGN (D 4
29 .93 .91 .90 .89 .88 .87 .86 .84 .82 .81 .80 .79
28 5.01 .98 .97 .96 .95 .94 .93 .91 .89 .88 .87 .86
27 B8 806 BN 588 s  sp  smo .98 .9 .95 -94 .93
26 .16 .13 12 g 1 .10 .09 07 . 505 505 50 50 500
25 .23 .21 .19 .18 17 .16 .4 12 .10 .09 .08 .07
24 .31 .28 .26 .25 .24 .23 .21 .20 .18 .16 .15 .14
23 .39 .36 34 0 .33 .32 .31 .29 .27 .25 .23 .22 .21
22 .46 .43 .41 .40 .39 .38 .36 .34 .32 .30 .29 .28
21 .54 .51 .49 .48 .47 .46 .44 .42 .40 .38 .37 .36
20 .61 .58 .56 .55 .54 53 .8 .49 .47 .45 .44 .43
19 .69 .66 .64 .62 .61 .60 ~ .58 .56 .54 .52 .51 .50
18 .77 3 7 .70 .69 .68 .66 .64 .62 .59 .58 .57
8. .81 .79 77 .76 .75 .73 A .69 .66 .65 .64
16 .92 .88 .86 .85 .84 .83 .80 .78 i CRITER .73 .12
15 .99 .96 .94 .92 .91 .90 .87 .85 .83 .81 .80 .79
14 6.07 6.03 6.01 6.00 .99 -.08 .95 . .93 .91 .88 .87 .85
Mo A1 .09 .07 6.06 605 602 6.00 .98 .95 .94 .93
12 .23 .18 .16 .15 14 13 .10 .08 6.05 6.02 6.01 6.00
11 .30 .26 .24 .22 .21 .20 17 .15 .12 W .08
10 .38 .34 .32 .30 .29 .28 .25 .23 .20 17 .16 .15
09 .46 .41 .39 .37 .36 .35 .32 .30 .28 .25 .24 .23
08 .54 .49 47 .45 .44 .43 .40 .38 .35 .32 .31 .30
07 .62 .57 .55 .53 .52 .51 .48 .45 .42 .39 .38 .37
06 .70 .65 .63 .60 .59 .58 .55 .53 .50 .47 .46 .45
05 77 .73 7 .68 .67 .66 .63 .60 .57 .54 .53 .52
04 .85 .80 28 -/ 15 .74 .73 .70 .68 .65 42 80 .59
03 .93 .88 .86 .83 .82 .81 .78 .75 .12 .69 .68 .67
02 7.01 .96 .93 .90 .89 .88 .85 .83 .80 77 .75 .74

.0 .09 7,08 7.01 .98 .97 .95 .92 .90 .87 .84 .82 .81
00 17 .12 09/ 2.080-3;05 ¢ 7.03 7.00 - o8 .94 .91 .90 .88

0.9899 .25 19 .16 13 12 .10 s N .98 .97 .85
98 .33 2 24 /v .20 .18 .15 .13 A0 T8 1.8 e
97 .41 .35 .32 .29 .28 .26 > e 17 .14 12 .10
9% .50 .43 .40 .37 .36 .34 .31 .28 .24 .21 .19 3
95 - .58 .51 .48 .45 RS .39 .36 .32 .29 .27 .25
94 .66 .59 256 .53 .52 .50 .47 .44 .40 .36 .34 .32
93 .74 .67 .64 .60 .59 .57 .54 .51 .47 .44 .42 .40
92 .82 .75 72 .68 .67 .65 .62 .59 .55 .51 .49 .47
91 .90 .82 .79 .76 .75 .73 .70 .66 .62 .59 .57 .55
% . .98 .90 .87 "o 0 .81 .78 74 .70 .66 .64 .62
89 8.07 .98 .95 .92 .91 .89 .86 .82 .78 .74 38 5 98
88 Jd5  8.06 8.03  8.00 .98 .96 .93 .89 .85 .81 .79 .77
87 .23 .15 a1 .08 806 8.04 801 .97 .93 .89 .87 .85
86 .32 .23 .19 .16 .14 12 .09 805 801 .96 .94 .92
85 .40 .31 .2 .24 ) .20 .16 12 .08 804 802 8.00
s N .39 .35 .32 .30 .28 .24 .20 N .09 .07
. 9 .47 .43 .40 .38 .36 .32 .27 .23 T .
82 .65 .55 .51 .48 .46 .44 40 .35 31 .26 .24 .22
81 .73 .63 .59 .56 .54 R M .32 .30
e ;! .67 .63 B¢ .59 .55 50 . .46 .41 .39 .37
79 .90 .79 .75 B .69 .67 .63 .58 .54 .49 417 a5
8 .88 .84 .79 K. e .66 .61 .56 .54 .52
77 9.07 .96 .92 .87 .85 .83 .78 .73 .69 .64 .62 .60
76 5 9.04 9.0 .95 .93 .91 .86 .81 .76 o SR .67
75 N9 ML -8 N .89 .84 .79 7 .75
74 .32 2 .16 11 .09 907 9.0 .96 .91 .86 .84 .82
73 .40 .29 .24 .19 17 " EEY .94 .92 .90
72 .49 .38 .33 2 = .23 .18 RO R e .99 .97
7 .57 .46 .41 .35 W .26 .20 .15 0 9.07  9.05
70 .66 .54 .49 L i .38 - .33 .27 22 17 .14 12
69 .74 .62 .57 .51 .49 - 8 35 .30 .25 22 .19
68 .82 .70 .65 .59 .57 .54 .49 .43 .37 .32 .29 .26
67 .91 J9 .4 .68 a w oon .45 .40 .37 .34
66 .99 .87 .82 .76 .73 .70 .65 .59 .53 .47 .44 .41
65  10.08 .95 .90 .84 .81 .78 X . .60 54 5] .48
64 6 10.03 .98 .92 .89 .86 .80 74 .68 .62 .59 .56
63 .25 J1 1006 1000 (97 .94 .88 .82 .76 .69 .66 .63
62 .33 B M .08  10.05 10,02 .96 .90 .84 7 - - oy
61 .42 .28 .22 .16 13 .10 10.04 .98 .81 .84 .81 .78

(Continued)
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Percentagss by volume at 15.56°C (60°F) of othyl'iléohol corresponding to apparent specific gravity at
various temperatures®—Continued. ;

Apparent 15,56
Specific —— 20/20 22/22 24/24 25,25 26/26  28/28  30/30 32/32  34/34 .35/35 3636
Gravity 15.56
0.9860 10.50° 10.36 10.30 10.24 10.21 10.18 10.11 - 10.05 9.99 9.92 9.89 9.86
59 .59 .44 .38 .32 .29 .26 .19 .13 10.06 - .99 .96 .93
58 .68 .53 .47 .40 .37 .34 .27 .21 .14 10,07 10.04 10.00
57 .76 .61 .55 .48 .44 .41 .34 .28 .21 .14 1 .07
56 .85 .69 .63 .56 .52 .49 .42 .36 .29 22 19 .15
55 .93 .78 N .64 .60 .57 .50 .44 .37 .30 .26 .23
54 11.02 .86 .79 e .68 .65 .58 .52 .45 .38 .34 .31
53 11 .94 .87 .80 .76 .73 .66 .59 .52 .45 .41 .38
52 19 11,03 .96 .88 .84 .81 .74 .67 .60 .53 .49 .45
51 .28 2171108 .96 .92 .89 .82 .75 *67 .60 56 .52
50 .37 .19 ‘2 11.04  11.00 .96 .89 .82 .74 .67 .63 .59
49 . .46 .28 .20 12 .08  11.04 .97 .90 .82 .75 91 .67
48 .54 .36 .28 .20 .16 12 11.05 .98 .90 .82 .78 .74
47 .63 .45 .36 .28 .24 .20 A3 11.05 .97 .90 .86 .82
46 72 .53 .45 .37 .33 .29 .21 A3 11,05 .97 .93 .89
45 .81 .61 .53 .45 .4 .37 .29 .21 A3 11,05 11.01 .97
a4 .89 .70 .62 .53 .49 45 .37 .29 21 42 .08  11.04
43 .98 .78 .70 .61 .57 .53 .44 .36 .28 .20 .16 12
42 . 12.09 .87 .78 .69 .65 .61 .52 - .44 .36 .27 .23 .19
41 .16 .95 .86 .78 .73 .69 .60 .52 .44 .35 .31 .27
40 .25 12.04 .95 .86 .81 77 .68 .60 .51 .42 . .38 .34
39 .34 A2 12,03 98 .89 .85 .76 .67 .58 .50 .46 .42
38 .43 2 12 -12:03 .98 .93 .84 .75 .66 .57 .53 .49
37 .52 .29 .20 A1 12,06 12.01 .92 .83 .74 .65 .61 .57
36 .61 .38 .28 .19 .14 .09  12.00 .91 .82 .73 .68 .64
35 .70 .47 .37 27 L2 N .07 .98 - .89 .80 .76 2
34 .79 .55 .45 -,35 .30 .25 15 12.06 .97 .88 .83 .79
33 . .88 .64 .54 .44 .39 .34 .24 .14 12,05 .96 .91 .86
32 .97 .73 .63 .52 47 .42 .32 e A2 12.03 .98 93
31 13.06 .81 J1 .60 .55 .50 .40 .30 .20 A1 12,06 12.01
30 .16 .90 .79 .68 .63 .58 .48 .38 .28 .19 14 .09 .
29 .25 .99 .88 a7 N .66 .56 .46 .36 .26 21 .16
28 .34 13.07 .96 .85 .80 .74 .64 .54 .44 .34 .29 .24
27 .43 .16 13,05 .93 .88 .82 78 .62 .52 .42. .37 .32
26 .52 .25 13 13.01 .96 .90 .80 .70 .59 .49 44 .39
25 - .61 .34 .22 .10 13.04 .99 .88 .78 .67 .57 .52 47
24 T .43 .31 .19 A3 13,08 .97 .86 .75 .65 .60 .55
23 .80 .51 .39 .27 .2 .16 13.05 .94 .83 72 .67 .62
22 .89 .60 47 .35 .29 .24 A3 13.02 .91 .80 .75 .70
21 -.98 .68 .56 .44 .38 .33 .22 .10 .99 .88 .82 77
20 14.08 77 .64 .52 .46 .40 .29 .18 13.06 .95 .90 .85
19 17 .86 .73 .61 .55 .49 .37 .26 .15 13.04 .98 .93
18 .26 .95 .82 .69 .63 .57 .45 .34 .22 A1 13.05 13.00
17 .36 14.04 .91 .78 72 .66 .54 42 3 .19 13 .08
16 .45 Jd3 14,00 .87 .80 .74 .62 .50 .38 47 N Ay
15 .55 .22 .08 .95 .88 .82 .70 .58 .46 .34 .28 .23
14 .64 .30 17 1404 .97 .91 .78 .66 .54 A2 .85 .30
13 74 .39 .25 12 14.05 .99 .86 .74 .62 .50 A4 .38
12 .83 .48 .34 .20 13 1407 .94 .82 .70 .58 .52 .46
11 .92 .57 .43 .29 .22 .16 . 14,03 .90 1 .65 .59 .53
10 15.02 b T R | .37 .30 .24 11 .98 .85 .73 .67 61
09 1 .75 .60 .46 . .39 .32 19 14.06 .93 .81 .75 .69
08 .21 .84 .69 .54 .47 .40 27 14 14,01 .88 .82 .76
07 .30 .93 77 .62 .55 .48 .35 22 .09 .96 %0 .84
06 .40 15,02 .86 n .64 .57 .43 .30 17 14,04 .98 .92
05 .49 11 .95 .79 72 .65 .51 .38 .25 12 14,05 .99
04 .58 .20 15.04 .88 .81 .74 .60 .46 .33 .20 A3 14.07
03 .67 .28 12 .96 .89 .82 .68 .54 .41 .28 .21 .15
02 a7 .37 21 15,05 .97 .90 .76 .62 .49 .36 .29 .23
01 .87 .46 .30 14 15,06 .99 .84 .70 .56 .43 36« ;30
.96 .55 .39 .23 15 15,07 .92 .78 .64 .51 44 .38
0.9799 16.06 .64 .48 .32 .24 .16 15.01 .86 e .59 .52 .46
98 .15 .73 .46 .40 .32 .24 .09 .94 .80 .67 .54
97 .25 .82 .55 Cllg Ui .33 17 15.02 . .88 .74 67 .61
9% .35- 1 ek .57 .49 .41 .26 11 9% .82 75 .68
95 .44 16.00 .83 .66 .58 .50 .34 .19 15.04 .90 83 .76
94 .54 .10 .92 .75 .66 .59 .43 .27 12 .98 .91 .84
93 .63 .19 16.01 .84 75 .67 .51 .35 .20 15.05 ~98 .91
92 .13 .28 .10 .93 .84 .76 .59 .43 .28 .13 15.06 .99
91 .83 .37 .19 16.01 .92 .84 .67 .51 .36 2 .14 15.07

(Continued)



92

Percentages by volume at 15.56°C (60°F) of ethyl alcohol corresponding to apparent specific gravity at
'{ various temperatures®—Continued.

Apparent 15.56 :

Specific =~ —— 20/20 22/22 24/24 25/25 26/26 28/28 30/30 32/32 34/34 35/35 36/36

Gravity 15.56 ;

0.97%0 16.92 16.46 16.27 16.09 16.00 15.92 15.75 15.99 15.44 3523 3528 Fope
89 17.02 <35 .26 .18 .09 16.01 .84 .67 52 .37 .30 .28
88 J2 .64 .45 o | .18 .10 93 .76 .61 .45 .38 3%
87 .22 .73 .54 .36 .27 .18 16.01 .84 .68 " 45 .38
86 .32 . .83 .63 .44 .35 .26 .09 .92 .76 .60 .93 .46
85 .42 .92 72 53 .44 .35 .17 16.00 .84 .68 .61 83
84 51 17.01 .81 .62 53 .44 .26 .08 .92 .76 .69 .61
83 .61 .10 .90 .70 .61 52 .34 A7 .10 .84 BT .69
82 71 .20 .99 .29 .70 .61 .43 6D 16.08 92 .84 .76
81 .81 .29 17.08 .88 .78 .69 .51 «33 .16 16.00 .92 84
80 81 .38 .27 .97 .87 .78 89 .41 .24 .08 16.00 .92
79 18.01 .47 .26 17.06 .96 .87 .68 .50 .33 .16 - .08 16.00
78 A1 81 .35 .14 17.04 .95 .76 .58 .41 .24 16 .08
77 .21 .66 .44 S 3B 17.04 .85 .66 .49 ,32 .24 B ¢ 7
76 .31 .75 53 e .22 A2 .93 74 9] .40 e .24
19 .41 .84 .62 .40 .30 i 17.01 .83 .65 .48 .40 .32
74 .51 .94 - 72 .50 .39 23 .10 91 by - .56 .48 .40
73 .61 18.03 .81 .59 .48 885 .18 .99 .81 .64 56 .48
72 ) 22 .90 - .68 .57 .47 ol 17.07 .89 e 63 .55
71 .81 .22 99 .76 .65 .55 <39 .16 .97 .80 71 .63
70 .91 .31 18.08 . .85 74 .63 .43 .24 17.05 .88 .79 71
69 18.01 .40 .16 .94 .83 % - i9e 8¢ .14 .96 .87 79
68 A1 .50 .25 18.02 ) .80 .60 .40 22 17.04 .95 .86
67 s .59 .34 AY 18.00 .89 .69 .49 .30 .12 17.03 .94
66 30 .69 .44 .20 .09 .98 .78 .57 .38 .20 A1 17.02
65 .42 .78 so3 23 .18 18.07 .86 .65 .46 .28 .19 .10
64 8L .88 .63 .38 .21 .16 .95 .74 .55 .36 el .17
63 . .62 .97 J1 .47 ~— .24 18.03 .82 .62 .43 +39 +29
62 72 19.07 .81 / 86 .44 .33 A1 .90 .70 .81 .43 .33
61 .83 .16 .80 .65 >3 .42 .20 .98 .78 .59 .50 .41.
60 . .93 .26 .99 .74 .62 .50 .28 18.07 .87 .67 .58 49
59 20.03 «39 19.08 .83 ) .60 .37 .19 .95 A9 .66 56
58 13 .45 .18 92, .80 .69 .46 <23 18.03 .83 .74 .64
57 .23 .54 i 19.01 .88 by - | .54 2 A1 .9 .82 .12
56 .33 .64 .36 .10 9% .86 .62 .40 .19 .98 .90 .80
55 .43 f .45 .19 19.06 .94 .70 .48 .27 18.07 .98 .88
54 .53 .83 A5 .28 .15 19.03 .19 .57 .36 15 18.06 .96
53 .63. .92 .64 .37 .24 .13 .88 .65 .44 .23 a3 18.04
52 .73 20.02 i .46 233 2 .96 .73 52 .31 i § .12
51 .83 R .82 59 .42 .30 19.05 .82 - .60 -39 .28 .19
50 .93 .20 . 31 .64 .50 .38 13 .90 .68 .47 o 27
49 21.03 .30 20.01 .73 59 47 22 .98 «ib +59 .45 35
48 A3 .39 .10 .82 .68 196 81 19.07 .85 .64 a3 43
47 <23 .48. 19 .91 77 .65 .39 a5 .93 de Bl 51
46 .33 .58 .28 20.00 .86 .74 .48 .24 19.01 .80 .68 .59
45 .43 A 37 .09 .95 .82 Bl e 38 .09 .88 77 .67
44 .52 .76 .46 7 20.03- .90 .64 - .40 . 17 .96 .85 a9
43 .62 .86. 55 .26 12 .99 .73 .49 .26 19.04 .93 .83
42 . .72 .95 .64 A 21 20.08 .82 .57 .34 42 19.01 .91
41 aBR 21.04 .73 .44 .30 17 .91 .66 .42 .20 .09 .98
40 .92 .14 .82 b .38 .25 .99 .74 .50 .28 a7 19.06
39° 22.02 08 .9 .62 .47 .34 20,07 .82 .58 .35 .24 .23
38 .. 1L, I8 - 2100 ol .56 .43 .16 .90 .66 .43 8L «31
37 .22 .41 +.09 9 .64 51 .24 .98 .74 .51 .40 .29
35 - .31 .50 .18 .88. Sedal .59 a2 20.06 .82 .59 .48 .37
35 A4 .60 .27 .97 .82 .68 .41 .15 .90 .67 5 .45
34 51 .69 .36 21.05 .90 77 o .24 - .99 o 9 .64 .53
33 .61 .18 .45 .14 .99 .85 .58 .32 20.07 .83 72 .61
32 1 .87 .54 | 21.08 . .94 .66 .40 35 .91 .80 .68
31 .80 .96 .63 .32 .16 21.02 .74 .48 .23 99 87 .76
30 .90 22.05 o .41 oD A1 .83 86 31 20.07 85 .84
29 23.00 .14 .81 .50 .34 .20 9 .64 .39 35 20.03 . .92
28 .10 c.24 .90 .58 .42 .28 .99 72 .47 «23 edl 20.00
27 .19 s .99 .67 .51 .36 21.07 .80 55 .31 .19 .08
26 .29 .42 22.08 20 Y .45 .16 .89 .63 .39 .27 .16
25 .38 . .51 e .84 .68 53 28 .97 b ] .46 .34 23
24 .48 .60 .26 .93 71 .62 .33 | 21.05 .79 .54 .42 .30
23 .58 59 .34 22.01 .85 .70 Al .87 .62 .50 .38
22 .67 .78 .43 .10 .94 .78 .49 .21 .95 .70 .58 .46
21 7 .87 .52 19 22,03 .87 g .30 21.03 . .78 .66 - .54

- (Continued)
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