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> Barfoed Test

> This test distinguish between reducing monosaccharides like
(glucose-fructose-arabinose-ribose) and reducing disaccharides
like (maltose-lactose).

> Barfoed reagent consisting of copper acetate solution in a dilute
acetic acid.

> In this test, sugars reduce barfoed reagent in acidic medium.
Under these conditions, reducing monosaccharides respond to the
test faster than reducing disaccharides, as they react slowly.
However, it is noted that when the heat remain beyond 5min,
disaccharides decompose due to the heat into monosaccharides,

giving the same result, which is thin red precipitate.

H O
\ A HO\ //o
<|3 + 2CUu* 4 2H,0 ——» C|> + Cu,O + 4 H*
R R l
Aldehyde Carboxyl (s sl
oeladl) A
s g8 A

3 of 2Page



» Method

»To 1ml of 1% sugar sample in a test tube, add 1ml of barfoed
reagent, mix gently, and put it in a boiling water bath for 5min
(check the tubes every 2min), monosaccharides need less time

than diasaccharides to give the results.
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