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Part A- Lipids

1. Explain the polarity of lipids.

2. a) Construct a triglyceride by dehydration synthesis.  Label all molecules and functional groups. Which molecule donates –OH? Which donates –H? Circle ester formations in the product.
3. A- What are the products if a polyunsaturated  triglyceride is hydrogenated partially? B- Fully?

      3.   What are the functional groups in triglycerides?

      4.   A- Distinguish between a saturated fat and an unsaturated fat. B-Draw an example of each. C- Which has the higher melting/boiling pt?  D- Why?
5. Give examples of foods high in saturated fat and foods high in unsaturated fat.
6. How is margarine synthesized? Explain in terms of hydrogenation.
7. Distinguish between a cis and trans fat. Draw a fatty acid of each.
8. What is the IUPAC name of glycerol?

9. What are at least 3 vital functions of fat in animal bodies?

10. Sketch a phospholipid. Explain how it is aligned in the plasma membrane – why?

11. A-What is a steroid?  B-How can it always be identified? (Draw it!) C-What is the common “core” from which others are derived? 
12. Give consequences of high serum cholesterol.

13. What are the primary sex hormones? Give characteristics of each.

14. Distinguish between HDL and LDL. BE SPECIFIC. 

