Experiment 9   The test for sucrose 

(a) Prepare a water bath by half filling a beaker with water and placing it on a tripod and 

gauze. Heat the water with a Bunsen flame until it boils and then turn down the flame 

so that the water just continues to boil. 

(b) While waiting for the water to boil, label three test-tubes 1 - 3 near the rim. 

(c) To tube 1 add about 20 mm (depth) 10% sucrose solution followed by two drops of dilute 

hydrochloric acid. Now place tube 1 in the water bath for about two minutes. 

(d) In tube 2 place about 20 mm of 10% sucrose solution. 

(e) In tube 3 place about 20 mm of water and two drops only of dilute hydrochloric acid.

(f) After tube 1 has been in the water bath for 2 minutes, add about 10 mm Benedict's 

solution to all three tubes. 

(g) Place all three tubes in the water bath for one or two minutes. 

In your notebook record the results as follows: 

	
	Treatment
	Colour change

	1
	10% sucrose boiled with HCl and tested with Benedict’s solution
	

	2
	10% sucrose tested with Benedict’s solution
	

	3
	Benedict’s solution with hydrochloric acid
	


CLEANING THE TUBES. If a red deposit remains on the inside of the tubes after rinsing 

them out, it can be removed with a little dilute hydrochloric acid followed by rinsing with water. 

Experiment 9  Discussion 

1 In tube 2, did the sucrose give a colour change on heating with Benedict's solution? 

2 In tube 3, did Benedict's solution give any reaction when heated with acid? 

3 How was the sucrose solution treated before it would react with Benedict's solution? 

4 What was the point of heating Benedict's solution with dilute acid in tube 3?

5 If a food sample contained only sucrose, how would you demonstrate that a sugar was 

present? 

6 If a food sample contained only glucose, what would you observe if you boiled it with dilute acid and then tested it with Benedict's solution? 

7 If the only sugar present in a sample of food was sucrose, you would, have to carry out 

two successive tests to prove that this particular sugar was present. What are these two 

tests and why are they both necessary? 


Experiment 9. The test for sucrose - preparation 

Outline Sucrose is hydrolysed with dilute hydrochloric acid and then tested with Benedict's solution. 

Prior knowledge Benedict's reaction (not essential). 

Advance preparation and materials 

10% sucrose solution                20 cm3 per group

Benedict's solution                    20 cm3 per group 

dilute hydrochloric acid (2N)     5 cm3 per group 

Apparatus-per group 

250 cm3 beaker or tin can (for water bath)        tripod

test-tube rack and 3 test-tubes                           gauze

Bunsen burner                                                   heat-resistant mat                                               

dropping pipette (for the acid)                          3 labels or spirit marker

Experiment 9. Discussion - answers

1 There should be no change on heating sucrose with Benedict's solution.

2 In tube 3 there should be no change on heating Benedict's solution with the acid.

3 Before the sucrose would react with the Benedict's solution it had to be heated with dilute hydrochloric acid. 

4 Heating Benedict's solution with acid was a control to avoid the criticism that in tube 1 the final precipitate was due not to the hydrolysed sucrose but to the acid itself. 

5 A food sample boiled with dilute acid would subsequently give a red precipitate with Benedict's solution showing a sugar (but not specifically sucrose) to be present. 

6 A food sample containing glucose would give a red precipitate with Benedict's solution whether or not it was previously boiled with acid. 

7 The first test would be to boil the sample with Benedict's solution. A negative result shows that no reducing sugar is present. The second test is to hydrolyse the sample with acid before heating with Benedict's reagent and show that a red precipitate is formed. If the first test is not carried 

out there is nothing to indicate that the precipitate is not the result of a reducing sugar (i.e. not sucrose). 
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