
LIPIDS= _________________ molecules (which means water _____________) 

_______________= nonpolar.  Each element within the molecule shares _____________ 
evenly
If nonpolar/hydrophobic, it means that these element do not dissolve in __________. 

This is why oil and water 
don’t ______

Unlike the other Macromolecules, there is no single (agreed upon) ____________ for lipids!!!!!!  The options for 
“monomers” are ________  ________, ___________, and _______________.    

TRIGLYCERIDES (AKA _______) are composed of 1 __________ molecule and 3 _________   _______   
________ by the ________________  _________________ process.

Glycerol

Fatty Acid 
Chains

Fatty Acid Chains are made of hydrocarbons.

The hydro refers to _____________, while the 
carbon refers to, well, ___________. 

These chains can vary in __________ (aka the 
number of carbons) and the #/location of 
________ ___________.

3) Types of fatty acids Chains

1) _______________ fats (saturated fatty acid chains)
1) have NO double bonds
2) Form ________ chains
3) Most are fats from _____________
4) ___________ at Room Temperature because they pack tightly!
5) Have the maximum number of __________ (aka are saturated with hydrogens)

2) ________________  
1) One or more __________ bonds
2) ___________ are formed where there are _________ bonds
3) Don’t pack tightly; form ____________ at room temperature
4) Most are fats from either _________ or ____________.

3) _________________
1) These are a special type of unsaturated fats that have MANY _________  

_______________

Which type of fatty acid 
chains do we have above?

_____________________

1

2

3
*Hydrogenated Vegetable Oils on food labels means that we took unsaturated fats and 
artificially added _______________ to it.  This makes the fat ____________ at room 
temperature because we added in extra hydrogens.  We can classify this fat now as a 
_______________ fat.  Example include regular peanut butter and margarine.*

________- protective, waterproof coating

Examples include:
1) Fur, feather, and skin
2) Leaves/fruit of plants
3) Insect exoskeletons
4) Ear wax
5) Candle Wax (Bees wax, paraffin wax, etc.)



PHOSPHOLIPIDS:  FAT with one fatty acid chain replaced by a ________________ group

Phosphate group carries a _______________ charge!  Since it is 
charged, it is __________ and ________________________.

Fatty acid tails (hydrocarbon) tails can be either ___________________ 
or ________________ (depending on whether or not there are double 
bonds)

Fatty acid tails are ___________ and ____________________. 

PHOSPHOLIPIDS have one __________ part and one 
________________ part.  This makes them amphipatic. 

Phospholipids arrange themselves in a structure called the 
phospholipid _____________ (because there are 2 layers of 
phospholipids)

______  ______________ are made of phospholipid bilayers.  
This is a barrier between the internal cell and the external 
environment

The heads “love water” which is called ______________.  The 
heads point out to where the water is

The tails “fear water”  which is called ________________.  The 
tails point inward away from the water.

Cholesterol is an important precursor for all _____________

• Typically found in ____________ cell membranes
• We get cholesterol in our diet from ________, __________, and 

___________.
• Synthesized in the _________.
• Made of 4 fused ________   ________.

STEROIDS are specialized cholesterol molecules.  
The attachments on the steroids change the 
______________, which gives each steroid 
molecule a different _______

FUNCTION OF LIPIDS

TRIGLYCERIDES: ______-______ storage, __________(blubber), cushion for ________  ________.  

Phospholipids:  form ______   __________, help separate the ___________ environment of the cell from 
its ________________.

Cholesterol:  _____________ (hormones), crucial in making the cell membrane not too ________ and not 
too _________.
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