PROTEINS: 
                      - monomer of Protein are Amino Acids (aa)
BASIC STRUCTURE:
                      - Amino group (NH2) Acid group (-COOH) and remainder group (R)
                      * remainder group determines the uniqueness of aa’s
                      - There are 20 different aa’s in living organisms, although the human body can only make 12 (non-essential aa’s) The other 8 we get from our food (essential aa’s)
FUNCTIONS of PROTIEN: 
   1. Structural
                      - keratin (hair and nails)
                      - collagen (cartilage, ligaments, tendons)
                      - cell membrane (carriers, channels)
   2. Movement
                      - artin & myosin (muscle contraction)
   3. Metabolic functions
                      - hormones (insulin)
                      - transport (hemoglobin)
                      - antibodies (part of immune system)
                      - enzymes (speed up chemical reactions)
TYPES of PROTIENS: 
   1. Dipeptide 
                      - 2 aa’s join together via dehydration synthesis = creates H2O and Dipepetide
                      - joined by peptide bond 
   2. Polypeptides
                      - 2< aa’s joined together and <20 aa’s
   3. Protein
                      - 20< aa’s joined by peptide bond
4 LEVELS of ORGANIZATION:
   1. Primary Structure
                      - linear sequence joined by peptide bonds
                      - sequences can be completely different from one another (unlike polysaccharides which are all glucose)
2. Secondary Structure
                      - because peptide bonds are polar, H bonding occurs between aa in the polypeptide chain (linear sequence)
                      - two types (alpha) helix (coiling) and (beta) pleated sheet (folding) * held together by H bonds 
3. Tertiary Structure 
                      - 3D shape
                      - created by different types of bonding between R groups * bonds range from covalent, ionic and hydrogen
4. Quaternary Structure
                      - occurs when two or more polypeptides join to form a single protein (ex. hemoglobin and enzymes) 
DENATURING PROTEIN: 
- extreme changes ph opt temp will cause a protein to undergo irreversible change in it’s shape
- occurs because bonding between R groups has been disturbed 
* boiling an egg is denaturing a protein
