Test for Carbohydrates
Carbohydrates consist of simple sugars and more complex chains of sugars called pollysaccharides. Examples of sugars are glucose, sucrose, maltose, etc. Polysaccharides include storage carbohydrates such as a plant and animal starches, and structural carbohydrates like cellulose (plant fiber) and chitin (insect skeletons).
Test for Sugars
One means of testing for sugars is the Benedicts Reagent Test. The Benedict's Reagent changes color after heating in the presence of reducing sugars.
Test for Starch
Iodine (Lugol's) can be used to determine the presence or absence of starches. A color change from yellow or brown to a blue-black color indicates starch is present.
Materials
=> 8 test tubes
=> Test tube holder
=> Test tube tongs
=» Hot water bath
=> Hotplate
=> 80 mL of solutions A-D
=> Dropper bottles of reagent solutions (Benedicts, and Lugol's)
=> 150 mL beaker
=> 250 mL beaker
Procedures Gather all materials
Begin hot water bath, fill 250 mL beaker with 150 mL of water and place on hot plate at level 6. In each test tube place Kl mL of each solution and label each test tube accordingly. Be sure to keep them separate (one set of four is for the sugar test and the other set of four is for the starch test). Line each test tube up in order and add 2 drops of corresponding reagent to each test tube, (Benedicts solution for the sugar test and Lugol's for the starch test.) You should have 4 test tubes for each test. When you have added the Benedicts solution to the corresponding test tubes place them in the water bath using the test tube tongs. Wait 3 minutes for color change reaction to occur. Be sure that your water is hot simmering or light boil.
Cleanup
When you have completed all reactions pour test tube contents down the drain and rinse with water. Place them upside down on the rack so that they can dry. Leave glass wear out for the next class. Do not pour out contents of dropper bottles.
Conclusion
1.	Which solutions contained starch, how do you know?
2.	Which solutions contained sugar, how do you know?
3.	When reading food labels what are some names that you might see that mean
sugar or starch?

4.	Which sugar is a reducing sugar?
5.	Why is one sugar a reducing sugar and the other not?
6.	Which functional group is responsible for the difference?
7.	What is the purpose of each tube?
8.	Why is the functional group not available in the non-reducing sugar?

