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Readings:

	Carbohydrates      Section 2.4/2.5   
	Lipids                          Section 2.6   
	Proteins                       Section 2.7    

	p. 32-35 
	p. 36-37 
	p. 38-41 


Vocabulary:

	Carbohydrates
	Lipids
	Proteins

	· carbohydrate

· cellulose

· dehydration synthesis

· hydrolysis

· disaccharide

· glucose

· glycogen

· maltose

· monomer

·  monosaccharide

· organic

· polymer

· polysaccharide

· starch
	· glycerol

· lipid

· neutral fat

· phosphate 

· phospholipid

· saturated fatty acid

· steroid

· unsaturated fatty acid
	· acid (carboxyl) group

· alpha helix

· amine group

· amino acid

· beta pleated sheet

· dipeptide

· hemoglobin 

· peptide bond   

· polypeptide

· primary structure 

· protein

· quaternary structure 

· R-group

· secondary structure  

· tertiary structure


	Learning Outcomes
	Achievement Indicators

	B4.  analyse structure/ 

       function of   

       biological 

       molecules in living 

       systems, including

       – carbohydrates

       – lipids

       – proteins


	· demonstrate a knowledge of dehydration synthesis/hydrolysis as applied to organic monomers and polymers

· differentiate among carbohydrates, lipids, proteins, nucleic acids with respect to chemical structure

· recognize following molecules in structural diagrams:

   – monosaccharide (glucose)

   – disaccharide (maltose)

   – polysaccharide (starch, glycogen, cellulose)

   – hemoglobin

   – glycerol

 – saturated/unsaturated 

    fatty acids

– neutral fat

– phospholipid

– steroids

· recognize empirical formula of a monosaccharide as CnH2nOn

· list main functions of carbohydrates 

· differentiate among monosaccharides (glucose), disaccharides (maltose), 

polysaccharides  (starch, glycogen, cellulose)

· differentiate among starch, cellulose, and glycogen with respect to

– function                 – type of bonding               – level of branching

· describe location, structure, function of following in human body:

– neutral fats            – steroids                            – phospholipids

· compare saturated/unsaturated fatty acids in terms of molecular structure

· list major functions of proteins

· draw a generalized amino acid, identify amine, acid (carboxyl), R-groups

· identify peptide bonds in dipeptides/polypeptides

	
	· differentiate among following levels of protein organization with respect to structure and types of bonding:

    – primary                                     – secondary (alpha helix, beta pleated sheet)

    – tertiary                                      – quaternary (hemoglobin)


