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Disaccharides

Maltose (Malt Sugar) 

Maltose is known as malt sugar. 

•   The glycosidic bond is α(1→4). 

•    It is formed by the breakdown of starch by the action of the enzyme α-amylase. 

•   Intestinal enz Maltase gives 2 units of glucose 

Ex: Barley seeds (Grains), Germinating cereals, Malt etc

•  One of the anomeric carbons is free, so maltose is a reducing  sugar.



Maltose



LACTOSE

Lactose (Milk Sugar) 

The glycosidic bond is b(1→4). 

•   One of the anomeric carbons is free, so lactose is a reducing    

sugar. 

•   Sources : Milk and Milk products

•   Lactose producing in lactating mammary glands 

•   Enzyme lactase hydrolyses lactose to glucose and galactose



Lactose intolerance

Lactose intolerance :

An intolerance to lactose can occur in people who inherit 
or lose the ability to produce the enzyme lactase that 
hydrolyzes lactose into its monosaccharide units. 

Symptoms: Persistent diarrhea, giddiness, anorexia etc 
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Sucrose

• Disaccharide: Sucrose

• Inversion:

Sucrose, as such is dextrorotatory (+66.5°) But, when

hydrolysed, sucrose becomes levorotatory (–28.2°). The

process of change in optical rotation from dextrorotatory (+) to

levorotatory (–) is referred to as inversion.

• The hydrolysed mixture of sucrose, containing glucose and

fructose, is known as invert sugar.

• Sucrose is hydrolyzed to fructose and glucose by an enzyme

sucrase which is also called invertase.
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