
1. Made of of the Elements: C,H,O,N,S,& P
2. Organic: Made of Carbon

3. Bonded Covalently, Hydrogen, or 
Peptide Bonds.

4. Have a Monomer/Polymer System

Aka “sugars” Suffix – “-ose”
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Monomer Polymers
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Ex: Glucose

or
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Photosynthesis
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Disaccharide

Ex: Sucrose
Table Sugar
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In the liver
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Types
Big, Large, Honkin’ Grouping of 2 or more atoms

Characteristics

Monomer Polymer
Small, singular 
building blocks

Group of Monomer
Bonded together

“- H2O to make”

“+ H2O to break”

StructureFunction

Long-term
ENERGY
STORAGE

Monomers

Glycerol Fatty Acids
three-carbon 

molecule 
that functions 
as the backbone

of these 
membrane lipids

Polymers

a carboxylic acid
(-COOH), 

with a long,
unbranched

hydrocarbon tail

Triglyceride

Triglycerides are a type of lipid found in the blood. They help enable the movement of adipose fat
and glucose from the liver. Triglycerides are the main molecules that make up vegetable oil and animal fats.
They are also a major component of oils found on human skin (sebum).

Saturated FA: C-C, all single bonds, solids 
at room temp
Butter, Crisco, a diet rich in these: 
Atherosclerosis
Unsaturated FA: At least 1 C=C, liquid at 
room temp, oils, healthier 

Hormones
& Waxes

Phospholipids

Human sex hormones, like testosterone
and estrogen, are classed as steroids. 
Steroids most often have a four-fused 

ring structure.
Waxes are composed of an alcohol and a 

fatty acid. Plants often have wax 
coatings that help them to conserve 

water.

Phospholipids are a class of 
lipids that are a major component 
of all cell membranes. They can form lipid bilayers because of 
their amphiphilic characteristic. The structure of the phospholipid molecule generally consists of two 
hydrophobic fatty acid "tails" and a hydrophilic "head" consisting of a phosphate group.

H2O

H2O

Aka “fats”
Elements: CHO
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Test with Benedict’s Solution
Add Heat: Monosaccharides
- Test: Blue
+ Test: Green, Red, Orange, Yellow

Test with Iodine
Polysaccharides
- Test: Brown
+ Test: Purple or Black

Test with Sudan III
Lipids
- Test: Red
+ Test: Orange, Pink



Macromolecules

Nucleic Acids

Structure

Elements: CHON, & S

Monomer Polymers

Amino Acid

Types

Big, Large, Honkin’ Grouping of 2 or more atoms

Characteristics

1. Made of the Elements: C,H,O,N,S,& P
2. Organic: Made of Carbon

3. Bonded Covalently, Hydrogen, or 
Peptide Bonds.

4. Have a Monomer/Polymer System

Monomer Polymer
Small, singular 
building blocks

Group of Monomer
Bonded together

“- H2O to make”

“+ H2O to break”

Proteins

Polypeptide

Amino Acids are held together by 
peptide bonds, then the folding 

begins

Enzymes

Proteins made by the body called 
Catalysts that speed up chemical 

reactions and lower activation energy
• Lock & Key Fit: Enzymes are 

specific to Substrate molecule they 
act on

• The are Not Destroyed in a reaction. 
They can be inhibited…

Non-competitive Inhibition

competitive Inhibition

Active Site - a region on an 
enzyme that binds to a 

protein or other substance 
during a reaction.

StructureFunction

Elements: 
CHON, & P

Transmit Genetic or Hereditary 
Information

DNA → RNA → Proteins

MonomerPolymers

Nucleotide

Nitrogenous
Base –

Genetic Code

Pentose

Phosphate
tail

Deoxyribonucleic 
Acid (DNA)

Ribonucleic 
Acid (RNA)
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Function

•All Cellular 
Functions
•Enzymatic

Activity
• Builds Muscle

Amino acids are organic compounds that 
contain amine (-NH2) and carboxyl (-
COOH) functional groups, along with a 
side chain (R group) specific to each 

amino acid

• 20 different types of amino acids
• Side chain or R group determine 

function and type

Test with Biuret Solution
Proteins
- Test: Blue
+ Test: Lavender

Tube 1: Glucose
Tube 2: Potato Juice
Tube 3: Cream
Tube 4: Albumin

Inhibition



Benedicts Solution

Carbohydrates

Immediate 
Cellular
ENERGY
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Glycogen

Cellulose
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Lipids

Long term
Energy

STORAGE

Phospholipids
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Glycerol Fatty Acids

Saturated Unsaturated
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Biuret

Proteins

All Cellular 
Functions
Enzymatic

Activity
Builds Muscle

Amino Acids
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Enzymes

Inhibition

Nucleic Acids

Transmit Genetic or 
Hereditary Info
Make Proteins

Nucleotide

DNA

RNA

Sudan III


