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Classification of saccharides

> Monosaccharides

> Oligosaccharides
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(Structure of monosaccharides)
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(Properties of monosaccharides)
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( Reactions of monosaccharides)
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( Disaccharides )
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(Sucrose)
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( Polysaccharides )




( Starch)

1. (Amylose)
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