Lipids
· a group of macromolecules that share one thing in common, they do not dissolve in water.
· the term lipid comes from the Greek word lipos which means fat.
· lipids are divided into 3 categories

· Fats, oils and waxes

· Phospholipids

· Steroids

Functions:

1. Long term energy storage (the best of the 3 nutrients)
2. Cell membrane formation
3. Insulation and cushioning of internal organs
4. Make up hormones

Fats/Oils
· the most common of all lipids.
Structure
· are made up of 2 structural units which are a glycerol molecule and 

three fatty acids.  This big molecule is called a triglyceride.
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· triglycerides are made up of atoms of carbon, hydrogen and oxygen.

· liquid fats are called oils.

	Saturated Fats
	Unsaturated Fats

	linear shaped molecule
	bent shaped molecule

	pack tight together
	cannot pack tight together

	are solids at room temperature
	are liquids at room temperature

	no double bonds between carbon atoms, therefore are saturated  (full) with hydrogen atoms
	have one or more double bonds between carbon atoms, therefore are not saturated with hydrogen atoms

	come from animals
	come from plants

	difficult for body cells to break down
	easily broken down by body cells

	Ex. lard, butter, red meat
	Ex. canola, corn, olive oils


· ex. Margarine - hydrogen atoms are added to unsaturated plant fats to make them firmer in a process called hydrogenation.  This is how margarine is made. 

