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> They are made wp ¢ carbon ,Hydrogen and oxygen -
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galactose
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- Triglycerides are the \argest class d lipids.

- They are forme d when condensation reaction occUrs betweeyp

ausiglycereliandl ehyee fa EBacids-
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Storage
Liptds have Ionc_‘ S Al ERETE gtorqqe

Carbohydrates have shovt term energy <torage .

OS\'holCll\'ty
Lipids have (ess effect on O<Mmotc pressure.
“Q¥bs hove more effeck on OSMmobic pressure.

Digestion

YeSpivaban-

Carbs Are eagy to drgest= used foy

Ae€robic & anaevgbic
Yespiraton-

ATP Yield
Lipias - (~4000K T per160q) etores mare ATP.
Caxbs - (~1360K T PRY100q) stores lecs ATP
Selubility
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~They are hydrocarbon chains witha cayboxy) gvoup (coor)

attatched at the end -

— Tatty dcids are eithey
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BAD FATS
A fatty acid where theve are no double bonds between 2

COYbon aroms-

(single bonds)

A fatty acid that has ane ov mare double bonds between 2

Unsaturated thtg Rcids:
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unsaturated Fatty Rcids
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