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> lodine Test

» This test differentiate between polysaccharides such as (starch, glycogen,
dextrin), and other sugars (monosaccharides, disaccharides) . Some
polysaccharides like starch (amylose, amylopectin), glycogen, and dextrin

give individual colors when iodine is added to them.

» The idea of this test is based on a physical color phenomenon, not a
chemical reaction, as iodine is positioned between the folds of
carbohydrate chains of amylose molecule, for example, and gives a dark
blue color resulting from the reflection of light. This color disappears with
heating and returns with cooling again. Amylopectin gives a violet color
with iodine, while glycogen gives a brown color. Dextrin gives colors
ranging from light violet, depending on the number of glucose units in the

dextrin molecule.

> Method

» To 1ImL of 1% sugar sample in a test tube, add 5 drops of iodine solution,

mix gently, and observe the color obtained.
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