Test 2 Review: Macromolecules 

The review portion of the test will include questions from (prefix/suffix, scientific method and variables, graphing, characteristics of living things – you must review these sections).

1. Compounds that contain carbon are known as _________________ compounds.

2. A polymer is made up of small units called ________________.

3. List the four macromolecules.

4. What is the name of the process by which macromolecules are formed?

5. When you add two monomers together, _________________ is released.

6. What is the process by which you break macromolecules apart?

7. When you break monomers, _____________ is consumed.

8. What is the function of a carbohydrate?

9. A single carbohydrate molecule is called a _______________. What about two molecules? More than two?

10. What is the molecular formula for glucose?
11. In what shape does glucose typically occur? Draw it.

12. Name three examples of monosaccharides.

13. List three examples of disaccharides.

14. What are some foods that contain starch?

15. What starch is found in plants? Which one is found in animals?

16. What do we mean when we say carbs exist in a 1:2:1 ratio?

17. How do we get ATP? What is the name of that process?

18. What do we mean when we say lipids are not soluble in water?

19. What is the primary function of a lipid and how does that compare to the function of a carbohydrate?

20. What are some examples of lipids?

21. What are some of the other functions of lipids?

22. How does fat protect the body against physical damage?

23. What are the parts of a triglyceride?

24. What is the difference between saturated and unsaturated fats? Which one is good for you and why?

25. What is another name for proteins and where does this name come from?

26. Amino acids are held together by what type of bonds?

27. What are some major functions of proteins?
28. List and describe the four levels of protein structure. How is each structure related to the others?
29. What are the two basic shapes in secondary structure of proteins?

30. What is the basic unit of the tertiary protein formation?

31. What foods contain proteins?

32. What are the two examples of nucleic acids? What does each stand for?
33. What are the three components of a nucleotide?

34. Which nitrogenous bases are associated with DNA? Which with RNA?

35. What type of macromolecules is an enzyme?

36. What do enzymes do?

37. How do enzymes work?

38. The reactants in an enzyme reaction are also called the _________________.

39. What are some ways that we use enzymes in our everyday lives?

40. Why are enzymes so vital to our bodies?

41. Why do we describe the enzyme-substrate complex as a lock and key?

42. According to what you know about enzymes – what determines a proteins specific function?
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Identify the following molecules as a protein (P), nucleic acid (NA), lipid (L), or carbohydrate (C).  









