Organic Compounds
Chapter 6 section 3



Organic chemistry is the study of carbon
compounds

Most compounds that have carbon in them
are organic (made by living things)
Why Carbon?

6 electrons 0 2 in first energy level and 4 in
second ***these are shared with other
elements to form covalent bonds



Single bond

When two carbon
atoms bond, they share
one, two, or three elec-
trons each and form a
covalent bond.

Triple bond




Carbohydrates, Lipids, Proteins, and
Nucleic Acids

Some of these molecules are simple and
some are complex

Monomers o simple, small molecules used as
obuil ding blockso to mak
Examples: glucose and amino acids

d complex, large molecules made by
monomers



Making polymers - water is removed
between two monomers (  Dehydration
Synthesis)




Breaking down polymers 0 water is
added to break bond between
monomers ( Hydr




- made of Carbon, Hydrogen (2)
and Oxygen

- 15t choice of energy for the
body

- Not stored Iin the body
(converted to fat)

Include:

Small sugar molecules in s¢
drinks

Long starch molecules in pé
and potatoes




Monosaccharides: Called simple
sugars

Glucose is found in sports drinks

Galactose is
call ed fAm
Fructose is sugar o
found in fruits

Honey contains
both glucose &
fructose




Disaccharides: A disaccharide Is a
polymer (2 sugars)

Theyodore made by jJoining
monosaccharides

Sucrose (table sugar)

._A' ’i‘y i
s&% \ D AN ) - XA,

CER TR B, ke PACESY
Wk Sugar)




. Polysaccharides: Composed of many
sugar monomers linked together

. Complex carbohydrates

Starch
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Made of carbon, hydrogen, oxygen
and nitrogen

Polymers made of monomers called

All proteins are made of 20 different amino
acids linked in different orders

Proteins are used to build cells,
make hormones & enzymes




The primary
structure Is
the specific
sequence of
amino acids in
a protein




our Types of Proteins

Storage




Cells link amino acids
together to make

proteins

: fo_rm to Dehydration
hold the amino acids Synthesis
together

Peptide Bond



\ena’ruraﬁng Proteins

Changes.in temperature & pH can denature
(unfold) a protein so it no longer works

Cooking denatures
protein in eggs




