Key Concepts for

Biochemistry

1. _____________ is the study of biological molecules and organic molecules all made by carbon atoms.

2. _________ atoms form biological molecules (food we eat & molecules in our body) and polymer materials (clothing, plastics and fuel sources).

3. Smaller combinations of _________ atoms (monomers) from large molecules called _________.
4. Carbon’s chemical structure has ___ valence electrons, which allows 4 vacancies which allows for stable bonding.

5. __________ forms many stable covalent bonds.  Carbon forms; single, double or triple bonds with other carbon atoms or other elements.

6. There are 16 million carbon compounds; simple hydrocarbons (methane & ethane) used in fuels, to biological molecules (protein) used in the body, to manufactured polymers used in daily life (polyester & nylon).
7. Proteins are long single stranded ________ made up of _________.

8. The bond attaching two amino acids is called a __________.

9. Large carbon compounds necessary for life are _______________________.

10. Organic compounds are categorized into 3 categories; _____________________.

11. _________are used to make muscle, bone, skin cells and other cells.

12. Proteins contain elements such as: carbon, hydrogen, oxygen and nitrogen.

13. Your body needs 20 essential amino acids, your body makes 12 of these.

14. Amino acids have a basic structure: an amino group and a carboxyl group.

15. Amino acids are bonded together by dehydration synthesis & broken apart by hydration synthesis.

16. Carbohydrates are an importance source of energy for the body.

17. Carbohydrates are sugars that are made by the body.  The food we eat is converted into glucose used by the body.

18. Carbohydrates contain elements such as: carbon, hydrogen, and oxygen.

19. Two types of carbohydrates are simple and complex carbohydrates.

20. Simple carbohydrates are considered empty calories which consist of candy, ice cream, sodas.

21. Complex carbohydrates are considered important parts of nutrition which consist of breads, cereals, vegetables and fruit.

22. Three types of carbohydrates are monosaccharide, disaccharides and polysaccharides.

23. Lipids are fats that are stored in fat cells in the body.

24. Lipids consist of oils, fats, phospholipids, and steroids.

25. Lipids are elements such as: carbon, hydrogen and oxygen.

26. Lipids have a basic structure: a glycerol and 3 fatty acids.

27. Saturated lipids are substances like butter and margarine; they are difficult to break down in the body.

28. Unsaturated lipids are substances like cooking oils; they are much easier for the body to break down.

