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trans fat

Trans fats now banned by the FDA
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“trans” designates the configuration of an 
organic molecule containing double bond

In the trans configuration,
two H atoms are on the
opposite side of the double
bond.

In the cis configuration,
two H atoms are on the
same side of the double
bond.

trans fat Vs. cis fat

trans fatcis fat

trans fat is a(n)_______.

A. Saturated fat

B. Unsaturated fat

C. Not enough information
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However, trans fats are BAD for you

Trans fats raise the level of LDL (bad) cholesterol in the blood.
A high LDL increases your risk of developing heart disease,
a leading cause of death in both men and women in the US.

Most trans fats are created in an industrial process called
hydrogenation that adds hydrogen to liquid vegetable oils to
make them into a solid fat.

Most Trans fats come from artificial sources
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“Partially hydrogenated oils” in processed food are the
primary dietary source for trans fats.

They are used to extending the shelf life of processed food.

The problem is they shorten our shelf lives.

Most Trans fats come from artificial sources

Partially hydrogenated oilsoil

Why trans fats are bad for us?

Saturated fatty acid
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Unsaturated fat

Saturated fat

trans fat
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What are Carbohydrates?

Carbohydrates are compounds containing carbon (C),
hydrogen (H), and oxygen (O).

In carbohydrates, H and O are always present in a 2:1 ratio
just like water (H2O).

General formula of carbohydrate:

carbo hydrate

carbon water

Cm(H2O)n

Common dietary carbohydrates

Type of carbohydrate Formula Examples

Monosaccharide
(“single sugar”)

C6H12O6
glucose, 
fructose

Disaccharide
(“double sugar”)

C12H22O11
Sucrose (table sugar), 

lactose

Polysaccharide
(“many sugar”)

(C6H12O6)n Starch

Cm(H2O)n
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Two monosaccharides A disaccharide

Polysaccharides
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Sugar in Soda

Sweetness Value of  Natural and Synthetic Sweeteners
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Now, Can you offer an explanation for this observation?

A. hair

B. skin

C. muscle

D. A and C

E. A, B & C

Which of the following is made of protein?
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Protein is a biological polymer.
The monomer in protein is____.

A. glucose

B. amino acid

C. nucleotide

D. hydrocarbon

Generic structure of an Amino Acid

Carboxylic acidamine
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20 
naturally 
occurring 

amino acids
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the Essential Amino Acids: 
amino acids our body cannot make
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Macronutrients: fat, carbohydrate and protein 
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Micronutrients: Vitamin and Minerals

Nutrients that are needed in 
miniscule amounts but essential.



4/1/2016

15

Metal minerals exist in the body as cations: Na+, K+, Ca2+, Mg2+

Nonmetal minerals are present in the body as anions: Cl−, PO4
3−

Minerals are present in the body as ions and ionic compounds. 


