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1-Monosaccharide

a-Trios: 3carbon atoms  ex .glyceraldehyde
b-Tetrose: 4carbon atoms ex. Erythrose
c- pentoses :5 carbon atoms ex . xylose, ribose

d- hexose : 6 carbon atoms ex. Glucose ,fructose

2- oligosaccharide

a-Disaccharide ex: sucrose (non-reducing sugar )

lactose
reducing sugar
maltose
b-trisaccharide ex: rafinose

3- polysaccharide

a-Homo (one kind of mono saccharide unit ) ex:starch
b-Hetro (two kinds of mono saccharide unit) ex: pectin

c-Nitrogen containing (chitin)

Monosaccharide
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