Study Guide for Chapter 4
Be able to list the 4 macromolecule groups 

Know the 3 elements that make up a carbohydrate

Distinguish between monosaccharides, disaccharides and polysaccharides

Define glucose, fructose and galactose and know their chemical structure and formula

Know the difference between sugar storage in Plants (starch) and animals (glycogen)

Know that most carbohydrates come from plants, particularly grains (except potatoes)
Know the chemical formula for sucrose

Be able to identify different forms of Lipids


Saturated fat


Unsaturated fat


Sterols


Phospholipids

Identify the 4 elements that make up a protein

Define amino acids

Define enzymes

Explain what happens at an active site

Define substrate

Know  the 2 types of cholesterol 


HDL -  good


LDL- 

Know the difference between a dehydration sythesis reaction and hydrolysis

Know what pepsin does

Know what amylase breaks down

Know the 2 types of nucleic acid

Define nucleotide

Know the 5 elements that come together to make a nucleic acid

Know what the starch indicator was in the carbohydrate lab 
