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Sugars - definition  

• Polyhydroxylic alcohol containing an aldehyde group (aldoses, i.e. glucose) 

or 

• Polyhydroxyl alcohol containing a ketone group (ketoses, i.e. fructose) 

or 

• Derivatives of aldoses and ketoses                                          
(polysaccharides) 

 

 



Classifications 

There are many classifications of sugars taking into account various 
criteria, for example: 

• Amount of monosugars in the molecule (simpe sugars, complex sugars) 

• Amount of carbon atoms in the molecule of monosugar 

• Chemical nature (type of carbonyl group: aldoses vs ketoses) 

• Isomeric forms (L vs D,  alpha vs beta) 





Amount of carbon atoms in molecule 



















Glucose anomers 











Furanoses: 
                            fructose                                                                                       ribose 



Chemical properties:  reduction 



Chemical properties:  oxydation 





























Relative sweetness 

Sucrose 

Lactose 

Maltose 

Glucose 

Fructose 

Invert sugar 

 

1.0 

0.16 

0.32 

0.74 

1.73 

1.30 

 
 







Types of polysaccharides 



Homoglycans 









Cellulose (Fiber) 



Used as: 
- Injection fluids 
- Eye drops 
- Artificial tears 

http://micro.org.pl/lib/exe/detail.php/grupa5:krople.jpg?id=grupa5:index&cache=cache


Sugars in other homoglycans and many heteroglycans 









Extracellular matrix of connective tissue 



To sum up: 


