Name:
Macromolecules review- this is not everything, but should be a good start
1. Name the reason matter can be organic and explain why that reason is special.
2. Name the four macromolecules and their elements.

3. Name the ratios for carbohydrates and the chemical formula for glucose.

4. Name two functional groups associated with each macromolecule.

5. Name the overall term for each monomer of each macromolecule and two examples.

6. Name the three disaccharides and the monomers that form them for carbohydrates.
7. Name the overall term for each polymer for each macromolecule.

8. Name two categories and two common examples for each polymer for each macromolecule.

9. In lipids, explain the difference between the bonds and shapes for saturated, monounsaturated, and polyunsaturated fats.

10. In nucleic acids, what are the three parts of the monomer?

11. In nucleic acids, what is the difference between the sugars in DNA and RNA?

12. Explain how polymers are formed-name and process- versus broken- name and process.

13. Name the specific bond created during condensation/dehydration for each macromolecule.

14. Name the test and color for a positive and negative result for each macromolecule (there are two for carbohydrates).
15. Name two functions for each macromolecule.
16. Name and describe the four levels of structure for proteins.
17. Draw a general structure for each of the macromolecules (there are three for lipids).

18. Why do we have so many enzymes and how do they function?

