
Carbohydrate Tests 
Purpose: 
To test food samples for the presence of monosaccharides and the polysaccharide starch. 

Part A:  Benedict's TEST for Monosaccharides  
Methods: 
   1. Add 1 cm of the sample to be tested to a test tube. 
 2. Add 1 cm of Benedict's solution to the test tube and swirl. 
 3. Leave the test tube in a boiling water bath for about 5 minutes. 
 4. Make note of the final colour & compare it with the table below. 

Colour results   
 No monosaccharide sugars present-BLUE 
 Trace amounts of monosaccharide sugars present-GREEN 
 Low amounts of monosaccharide sugars present-YELLOW 
 Moderate amounts of monosaccharide sugars present-ORANGE 
 Large amounts of monosaccharide sugars present-RED/ORANGE 

Observations: 

Analysis: 
1. What is the basic formula of a carbohydrate?  

2. Were you surprised at any results?  Which ones and why? 

3. If a student added Benedict’s solution to a sample of apple juice and it turned green immediately, 
would this mean there were monosaccharides present? Explain and expand. 
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Part B:  Lugol’s TEST for Starch  
Methods 
 1. Add 1 ml of the sample solution to a test tube. 
 2. Add 5 drops of Lugol’s solution to the test tube and swirl. 
 3. Observe any colour changes during that time as well as the final colour. 

Colour results   
 No Starch present - YELLOWISH 
 Low amounts of Starch present - BROWNISH 
 Moderate to large amounts of Starch present- DARK BLUE-PURPLE 

Observations: 

Analysis cont… 

4. State the type of carbohydrate found in each sample. Think carefully since not all carbs were tested for. 
 

5.  What were the results for table sugar for both tests?  
Hypothesize why table sugar produced these results. 

6.  What value is there in knowing the chemical make up 
of foods you eat? 

7.  Examine the nutrition facts label provided which was 
obtained from a cookie package.  
a. What carbs would be presents?   

b. What test results would you expect to see? Provide 
reasons for your hypothesis.  
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