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Description :

Benedicts Reagent (Test Of Glucose) is a blue, copper-based analytical reagent in a
500 ml pack with an MSDS. Despite its name, it detects every reducing sugar,
including glucose, fructose, maltose and lactose. Heated with a sample in a boiling
water bath, it turns from blue through green, yellow and orange to a brick-red
precipitate as the sugar content rises.

Benedict's reagent grade and pack

Parameter Detail

Product Benedict's reagent for the test of glucose (reducing sugars)

Appearance Blue, copper-based solution

Grade Analytical reagent

Pack capacity 500 ml

Documentation Supplied with MSDS

Product code SCL370/088

Minimum order 10 units

Dispatch Usually within 7 to 10 working days

Supplied by ScienceLab (Jain Scientific Equipments Pvt Ltd), Ambala, India

Reducing sugar tests with Benedict's reagent

Food test for reducing sugar. Mash or grind each food with a little distilled water and
pour the liquid into labelled test tubes. Add an equal volume of the reagent, stand the
tubes in a copper water bath of boiling water for a few minutes, then lift them out with
a test tube holder and record each colour.

Controls beside the samples. Run a tube of glucose solution as the positive control
and a tube of distilled water as the negative control. Add a tube of sucrose solution
too. It stays blue, which shows students that not every sugar reduces the reagent.

Ranking samples by colour. Make a set of glucose solutions of known strength, heat
each with the same volume of reagent for the same time, and line the tubes up as a
colour scale. Fruit juices, milk or extracts of germinating seeds ground in a pestle and 
mortar can then be placed on the scale.

Test for non-reducing sugar. If a sample stays blue, boil a fresh portion with 
dilute hydrochloric acid in the water bath, cool it and add sodium bicarbonate until the
fizzing stops. Check it with pH paper, then repeat the test. A colour change now
shows a non-reducing sugar such as sucrose.

Frequently Asked Questions About the Benedicts Reagent (Test
Of Glucose)

Does this reagent detect only glucose?

No. It detects any reducing sugar, meaning a sugar with a free aldehyde or ketone
group that can give electrons to the copper ions. Glucose, fructose, galactose,
maltose and lactose all give a positive result. Sucrose has no free group of this kind,
so it leaves the reagent blue until it has been hydrolysed.

Why does the colour change from blue to brick red?

The sugar reduces the blue copper(II) ions to copper(I) oxide, which comes out as a
brick-red precipitate. A little precipitate mixed with the remaining blue solution looks
green, and more turns the mixture yellow, then orange. Note that the sugar reduces
the copper, not the other way round, and write brick red rather than red.

Why are the tubes heated in a water bath and not over a flame?

A direct flame heats the tube unevenly, so the mixture can bump and spit out of the
mouth. Boiling water holds every tube at the same temperature for the same time.
That keeps the colours fair to compare, provided the heating time is noted and kept
the same for all tubes.

How can table sugar be tested with Benedict's reagent?

Sucrose gives no colour change on its own. Boil a fresh sample with dilute
hydrochloric acid to split it into glucose and fructose, cool it, then neutralise it with
sodium bicarbonate and check the pH. Leftover acid stops the alkaline reagent from
working, so skipping this step gives a false negative.

Can the colour show exactly how much sugar is present?

Only roughly. The test is semi-quantitative, and the shade also depends on heating
time, volumes used and the person judging it. Compare samples against glucose
standards heated in the same way. For actual figures, filter and weigh the precipitate,
or measure the remaining blue colour in a colorimeter.

How are orange copper stains removed from the test tubes?

Rinse and brush the tubes as soon as the test is finished, before the copper oxide
deposit dries onto the glass. A film that remains can be loosened by a teacher or
technician with a little dilute acid swirled round the tube, followed by a thorough rinse
with water. Keep the reagent bottle capped between sessions.

Sugars, glassware and heating for the reducing sugar test

Glucose

Sucrose

Test Tubes (With Rim)

Water Bath (Copper)

Test Tube Holder, Metal

Spirit Lamp

To request a quotation, send the product name, code and quantity through our 
contact page or add the item to your enquiry cart.

Last updated: 15 November 2026

Email : sales@scilabexport.com

Phone: +91-7082934803

Website: https://www.scilabexport.com, Email: sales@scilabexport.com

1226/1-5, Bengali Mohalla, Science Market, Ambala Cantt, Haryana 133001, India

https://www.scilabexport.com/distilled-water
https://www.scilabexport.com/test-tubes-with-rim
https://www.scilabexport.com/water-bath-copper
https://www.scilabexport.com/test-tube-holder-metal
https://www.scilabexport.com/glucose
https://www.scilabexport.com/sucrose
https://www.scilabexport.com/pestle-and-mortar
https://www.scilabexport.com/pestle-and-mortar
https://www.scilabexport.com/hydrochloric-acid-dilute
https://www.scilabexport.com/sodium-bicarbonate
https://www.scilabexport.com/ph-paper
https://www.scilabexport.com/glucose
https://www.scilabexport.com/sucrose
https://www.scilabexport.com/test-tubes-with-rim
https://www.scilabexport.com/water-bath-copper
https://www.scilabexport.com/test-tube-holder-metal
https://www.scilabexport.com/spirit-lamp
https://www.scilabexport.com/contact
https://www.scilabexport.com/shopping_cart
mailto:sales@scilabexport.com
tel:+91-7082934803
https://www.scilabexport.com
mailto:sales@scilabexport.com


Email : sales@scilabexport.com

Phone: +91-7082934803

Website: https://www.scilabexport.com, Email: sales@scilabexport.com

1226/1-5, Bengali Mohalla, Science Market, Ambala Cantt, Haryana 133001, India

mailto:sales@scilabexport.com
tel:+91-7082934803
https://www.scilabexport.com
mailto:sales@scilabexport.com

