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■Rapid intercOnversIon of isomers

黠
■γl黼搬襁 嬲瞅∞眦
Kqt9ˉ enol妇utomeⅡsm in sugars:■
蹦嬲勰 糨跚‰ 臼掀

洮
、 1鲫

黯

frMse rEn姗配咖 Ⅱ咖

·尸

mek4cafb。 MRes:

Alpha=
gIucose

膨卜+叩

Beta-Dˉ

gIucofu旧nose
(0,14%)4C‘ 10
Ⅱng

{W

Week4CarbDhyaates Ⅰ

W暾畋4φ咖 I

嬲 :搬
忑
廴咿 试

刂护 泅叫
蛙

嗯 4moh,u。us:

Tautom引 c forms ofl仔 u瓦甜in
equbrated aqu∞ us′ soll川on atr∞m Below are some impo吨 ant

DisacchaⅡdes

镳

屮

   蛐

q砭rust    hli¨ ud加又

"曹礴
1ot0oⅡ L-sR 。

、。

髟鲠苒圹
e秽拶糍屮

.口rerent切 Vtofrlers
fo"η and even如 aⅡy
reach equ"ibHum

o Du"ng峋 e process of
equ"ib"um if poladzed

light is passed through

犰e,ni)冖 1叉Jre the angIe of

曲e pl。 ne of the light
wi"change untiI

加揣∞芦遐扯1Ⅰ

ll;【罚导圩
°mers ls an

Alphaˉ0ˉ

glucofutanose

(<1%)

°
韫溺辍lF狲拿d柙
o The terms α and β referto the
oHenta刂on of the hydroxyI group about

the anome"c carbon

黛|艮I上±苎≡二旦￡f'卩:∶♀卩
of glucos卩

型篷罗嬲捻靥淼钍fd

龊

喋 拶

溆
默 汹

equⅡ brium

喵慨点
`/

Ⅵ \
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