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Syllabus for: Chemistry of Carbohydrates
0351-3819

Lecturer: Prof. Micha Fridman

Total Semester Hours: 2 (lecture 2 hours, credit 2 points)

Prerequisite: Organic Chemistry 2

Course Objective: The study of the chemistry and biological aspects of carbohydrates and
carbohydrate based bio-polymers

Course Topics:
General definitions of carbohydrates, chirality of sugars (D-L sugars), anomers and epimeres,
major families of carbohydrates, the anomeric effect, conformations of the sugar ring
(furanosides and pyranosides), protecting groups manipulations in carbohydrate chemistry,
reactions at the anomeric center (glycosylation reactions and methods), strategies and
examples of the synthesis of oligosaccharides

Required reading:
Collins, Peter; Ferrier, Robin. Monosaccharides: Their Chemistry and Their Roles in Natural
Products (1995), 574 pp.

Grade: Final exam (100%)


