
Bio Unit 2 Learning Targets 

MACROMOLECULES 

1. Important macromolecule vocabulary. 
 Monomer: a molecule that can be bonded to other identical molecules to form a polymer. 
 Polymer: A polymer is a substance or material consisting of very large molecules, or macromolecules, composed of many repeating subunits. 
 Polymerization:  is a process of reacting monomer molecules together in a chemical reaction to form polymer chains or three-dimensional networks.  
 Dehydration Synthesis: is the process by which monomers are attached together into polymers, releasing water molecules as byproducts.  
 Hydrolysis: is the process by which polymers are broken apart into monomers, as a result of coming into contact with water. 
 Ea: Activation Energy 
 Saccharide: another word for sugar 
 Saturated: Full, holding as much as possible 
 Prefix: a word, letter, or number placed before another, whose presence has meaning 
 Suffix: a meaningful unit of language added at the end of a word 

 

2. Given a representation (diagram, gif, image, com mon name, current state/environment) of a 

macromolecule I can classify it as one of the 

following: 
a. Protein:  

 (including: the 4 levels of protein folding)  

b. Lipid  

 (including: saturated and unsaturated lipids) 

c. Carbohydrate  

 (including: mono-, di-, and poly-, saccharides)  

d. Nucleic Acid 

 

3. I can identify & name the monomer for each of the 4 types of macromolecules. 
a. Amino Acids are monomers of Proteins 

b. Glycerol & Fatty Acids are monomers of Lipids 

c. Monosaccharides are monomers of Carbohydrates 

d. Nucleotides are monomers of Nucleic Acids  
 

4. I can discuss and classify the functions of the four categories 

of Macromolecules: 
a. Protein: provide structural support, transport, enzymes, 

movement, defense 

b. Lipid: stores fat and energy, can be used as insulator 

c. Carbohydrate: store energy, body’s primary source of fuel, 

structure 

d. Nucleic Acid: store and transfer information 
 

5. I understand all of the properties, purposes, and general 

scientific stuff of enzymes listed below: 
a. Reusable 

b. Proteins 

c. Catalysts (speed up reactions by lowering Ea) 

d. Most are easily recognizable by the –ase suffix 

e. They have optimal ranges (temperature, pH, Salinity) 

f. Enzyme Lock & Key model 

 
 

6. I can interpret a reaction progress graph.  
a. Identify if an enzyme is present or not. 

b. Explain/Highlight/Interpret the effect of an enzyme on Ea  

 

 

 


