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Improvement of the Identification of Saccharide Compounds by Microwave

CHEN Jin-E, FAN Wei-guo and ZHANG Hai-rong
(Lab of Biochemical Analysis, Xinzhou Normal University, Xinzhou, Shanxi 034000, China)

Abstract: The reaction phenomenon of monosaccharides (fructose and glucose) and oligose (sucrose and maltose) and
polyose starch with Tollens reagent, Benedict reagent and Fehling reagent were comparatively studied in the condition of
microwave. The results demonstrated that the reaction time shortened greatly compared with traditional water bathing heat-
ing method and the improved method was simple to operate with more visible reaction phenomenon.
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