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The objectives of the Programme:

The enrichment programme on “Determination of reducing sugars, total reducing sugars, sucrose and starch
from different food samples” was conducted for undergraduate IV semester life science students with the
objective of strengthening their theoretical and practical understanding of carbohydrate analysis. The
programme aimed to familiarize students with the biochemical principles underlying reducing sugars, sucrose
hydrolysis, starch estimation, and soluble solids measurement, while also training them in widely used
laboratory techniques such as the DNS assay, Anthrone method, and °Brix measurement. By bridging classroom
concepts with laboratory practice, the programme sought to enhance analytical skills and prepare students for

advanced studies in food science, nutrition, and agricultural research.

Highlights of the Programme:

The highlights of the programme included comprehensive coverage of carbohydrate classification and their
nutritional importance, followed by demonstrations of qualitative and quantitative methods such as Benedict’s,
Fehling’s, Nelson—-Somogyi, and DNS assays. The DNS method was emphasized as the most reliable
quantitative technique for reducing sugar estimation. Students also learned the Anthrone method for starch
analysis, which involved hydrolysis and colorimetric detection, and the °Brix method using a handheld
refractometer to determine total soluble solids, linking laboratory practice to food industry standards. The
sessions combined lecture slides, live demonstrations, and interactive participation, ensuring clarity of concepts
and skill development. Special emphasis was placed on the relevance of these methods to food quality control,

nutrition studies, agricultural research, and biochemical investigations.

The outcome of the programme:

The outcome of the programme was highly positive. Students gained practical competence in carbohydrate
analysis methods and strengthened their conceptual understanding of reducing sugars, sucrose hydrolysis, starch
quantification, and soluble solids measurement. They developed the ability to interpret spectrophotometric data,
construct calibration curves, and apply these techniques to real-world food and biochemical contexts. The
training enhanced their research readiness, equipping them with skills applicable to food quality control,
nutritional biochemistry, and agricultural product evaluation. Overall, the programme fostered confidence,
analytical precision, and scientific curiosity among the participants, preparing them for higher-level projects

and professional applications in the life sciences.
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Theoretical session by
Ms. L Jahnavi Reddy

Calculation and chemical preparation for practical
session

Students performing experiments and taking
readings for performed experiments

Students using refractometer with different
food samples
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