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Benedict Test

‘PR
(R-COH) ., + 2CuS0, ,, +3H,0 ; — 2CuOH
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A. Benedict 7% -
> Benedict :#%] » 7
(1) 10.0 wt% #& -k Na,CO,**
(2) 17.3 wt% Na-citrate *
(3) 17.3 wt% & -k CuSO, (E# §#) *

> 10.0 wt% #E3£7% : glucose ~ fructose ~
sucrose
> 1.00 wt% #:3#/%  starch = ~ Benedict 3##|
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B. 2% ¢ & 5 ik
> AR 7
(1) 1.27 wt% =& (I,) **
(2) 2.00 wt% 7 it 42 (KI) **

»> 3.0 M NaOH #*x
> 3.0 M HC #*x
> 1.00 wt% #E3:87% : starch ~ cellulose
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A. Benedict &5
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