Lipids

a. Second source of energy

b. Consist of three fatty acid molecules bonded to a molecule of glycerol [a type of alcohol]

Other uses of lipids

a. Long term energy storage

b. Insulation of body parts

c. Shock absorption at joints

d. Chemical transmitters that tell cells to do something

Examples- hormones

e. Protective covering 

There are 3 types of lipids

a. Waxes protective coating and lubrication. Waxes are highly waterproof; in Plants and Animals they provide Protective Coatings.  Earwax prevents Microorganisms from entering the middle ear.

b. Oils- keep skin wrinkle free, lubricates joints

c. Fats- excess food is stored as this, used also as shock absorbers and for insulation of nerve cells

Saturated fats and unsaturated fats.

a. Saturated fats – contain single bonds between carbon atoms – bad fats – solid in room temperature-examples butter, animal fat, and lard. These fats produce bad cholesterol call LDL-low density lipids. LDL is responsible for clogging up the arteries, causing them to harden. This hardening of the arteries is called arteriosclerosis 

b. Unsaturated fats –these are liquid at room temperature – contain double bounds between carbon atoms-good fats – examples oils, margarines. These fats help produce your good cholesterol called HDL high-density lipids. 

