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Lactose 4-0-$-D-Galactopyranosyl-D-glucopyranose

Sucrose B-D-Fructopfuranosyl  ¢-D-glucopyranoside

Maltose 4-0-a-D-glucopyranosyl-D-gucose

Raffinase B-D-Fructofuranosyl
0-a-D-gactopyranosyl-(1—6)-a-D-glucopyranoside
p-D-Fructofuranosyl

Stachyose 0-a-D-gactopyranosyl - (1 - 6) -O-a-D-galatopyranosyl - (1-6) -a-D-
glucopyranoside
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