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Tests for Carbohydrate

Principle of Molisch test

Is a general test for all CHO.Conc.H2SO4 break
down the CHO molecules to produce furfural
or hydroxyl methyl furfural which react with α-
naphthol to give violet color complex.



• Molisch’s Test
General test for all carbohydrates

1. 1 ml of sugar
2. 5 drops of α-naphthol
3. 10 drops of H2SO4 Slowly

Violet colored ring
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Principle of Benedict test

Heating a mixture of benedict reagent and a
reducing sugar in a basic medium (PH 10.5 ) leads
to the reduction of cupric ions to cuprous ions
with the formation of cuprous oxide as a yellow –
red precipitate .



Tests for Carbohydrate

• Benedict's Test
Test for reducing sugars

1. 0.5 ml of sugar solution
2. 1 ml of Benedict's reagent
3. Boiling water bath for 3 minutes

Change in colour due to red ppt. of  Cu2O
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Tests for Carbohydrate

• Barfoed's Test
Distinguish mono from disaccharides

1. 1 ml of sugar solution
2. 1 ml of Barfoed's reagent
3. Boiling water bath for 2-3 minutes

Red ppt. of Cu2O
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Bials test

Principle
• Bial’s test can distinguish  between pentose

and hexose.
• In presence of concentrated HCl pentoses

form furfural and hexoses form 5-
hydroxymethyl.

• Furfural reacts with orcinol and FeCl3 to
produce a blue-green product

• Hexoses give a  brownish coloured product.



Bials test

Procedure
1. 0.5 ml of sugar solution
2. 15 drops of Bial΄s reagent
3. Boiling water for 3 minutes
4. Upon cooling , deep green –blue colour

develops
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Seliwanoff’s test

Principle
• Seliwanoff’s test is used to distinguish

between ketoses and aldoses
• Ketoses are more rapidly dehydrated than

aldoses
• When heated. The dehydrated ketose,

hydroxymethyl furfural, then reacts with the
resorcinol to produce a deep cherry red color.
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Seliwanoff’s test

Procedure
1. 0.5 ml of sugar solution
2. 15 drops of Seliwanoff’s reagent
3. Boiling water for 3 minutes
4. Red colour develops



Seliwanoff’s test



Iodine test

• Iodine forms colored complexes with
polysaccharides.

• Starch is a polysaccharide with coiled
structure which turns blue when bound to
Iodine



Iodine test

Procedure
1. 1 ml of each of Starch ,Mono and

Disaccharide
2. 1 drop of iodine
3. Starch produce Deep Blue colour



Iodine test
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