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9. Carbohydrates. polysaccharides

‘monosaccharides

10. Nucleic Acids oNA nucleotides

11. Proteins peptide Amino acids

IV. The organic compounds in detail
CARBOHYDRATES

12. Describe the chemical compe

ion of carbohydrates (the elements that make carbohydrates and their
ratio): Carbohydrates are composed of carbon, hydrogen, and oxygen atoms in a 1:2:1 ratio.

13. Carbohydrates are sugars. Give an example of 3 sugars: starches, sucrose, lactose (answers vary)
14. Name 1-2 carbohydrates that are not used

arily for energy: cellulose and ct

15. What is the difference in the molecular structure of table sugar vs. chains of starches, such as those.
found in potatoes? Table sugar, or sucrose, is a disaccharide- it's structure has two joined

monosaccharides. Starches consist of chains of many monosaccharides, called polysaccharides.

LIPIDS

16. Determine which image below represents a saturated fat and which one represents an unsaturated
fat.
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17. Briefly explain why unsaturated fats are liquid at room temperature and saturated fats are solid at
room temperature. atura
them “weakened kinks” make them more fi

e; whereas the fatty ch:

saturated fats do not.

18. Give 2-3 examples of fats: Wax, hormones, fats, oils (answers vary).

19. Provide an example of how fots help Iking oganisms survve: Eats primarily provide long term fat

12 keep moisture ovt, Thev are extremely imoortant for homeostasis because thev make vp hormones

‘and steroids used for cellular signals and communication. © sicogy oots LC




