Polymers, Monomers, and Lipids
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Q Lipid monomers are less persistent than the above monomers

O Consequently, lipids are less-readily described using the same
polymeric terms (other than triacylglycerides, we’ll ignore lipid synthesis)
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\ Fatty Acids—Cis, Trans, Saturated \

cis- vs. trans-fatty acids
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Fats possess more energy
per molecule and less
hydration compared with
carbohydrates, resulting in

fats possessing much
more energy stored per
unit mass or volume
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In animals such as ourselves,
fats are stored in adipose cells

Fat Functions

Fats are also
important as
cushions for body
organs and as an
insulating layer
beneath skin

energy storage are simultaneously

Fats function in biological systems as energy
storage molecules, particular for organisms
or stages of life cycles in which mobility and
necessary, e.g., nuts, seeds, and animals
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Q Fat

Q Fully saturated

Q Solid at room temp.
Q > high-temp. stability
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Liquid at room temp.
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Fatty Acid Melting Points

Know the trends in

this figure, not the

80 -
specific numbers

70 |

60 -

50

g ao}
=
5

2 a0l
2

E 20 |

10 |-

ol

_1o0|

—20
10 12 14 16 18 =20 o 1 =2 =3
Number of carbon atoms Number of
double bonds
(a) Effect of chain length (b) Effect of unsaturation
on the meilting point on the melting point
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Phospholipid Bilayer

Bimolecular Layer of Phospholipids

Carbohydrate portion
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You should be able
to recognize this as a
Steroid

Cholesterol

Cholesterol is a membrane temperature fluidity b@




Steroids
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The End




