
1.2 CARBOHYDRATES

Polysaccharides

Monosaccharides

Monosaccharides are 
carbohydrate monomers

Disaccharides are two 
monosaccharides 

joined by a glycosidic 
bond. 

Tests

Common monosaccharides 
= glucose, fructose, 

galactose.

Disaccharides

Glucose + glucose = maltose
Glucose + fructose = sucrose
Glucose + galactose = lactose

ɑ-glucose and β-
glucose isomers

Glycogen and starch -
polysaccharides of ɑ-

glucose.
Cellulose - polysaccharide 

of β-glucose.

Polymers 
(large chains)

Insoluble

Hydrolysis

Good storage molecule

Reducing sugars e.g 
monosaccharides

Benedict’s test

Orange-brown = 
positive

Non-reducing sugars 
e.g. sucrose

Hydrochloric acid and 
sodium hydrogencarbonate
solution, then Benedict’s 

test

Need to hydrolyse non-
reducing sugar (acid) then 

neutralise pH.

Starch

Iodine solution

Blue/black 
= positive Starch 

Condensation reactions

Plants
Branched = amylopectin, 
unbranched = amylose

Energy

Glycogen

Animals and 
bacteria

Cellulose

Branched

Straight 
chains

Cross-links

Plant cell wall

Polymerisation
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