INunupgtep. Cakray nunuarepi.
MemOpaHagarbl KypbinibiIMAbIK NMnuarep

Jlekuma 8



IlununaTtep oereHimia He?

INunngrep — cyna epimenTiH, Bipak opraHukanbik
epiTKiTepae epuTiH y3bliH KeMipcyTek Tidberi 6ap
opraHukarnblK Mofiekynanap.

KypambiHAa kemipTeri, cyTeri, oTTeri 6bap

JNlvnngtep mannapgaH, MannapgaH, ropmoHgapaaH
XaHe onapabiH rmapodobTbl apekeTTeCcyiHe
GannaHbICTbl TONTACTbIPbINFAH MeMbpaHanapabiH
Kenbip KOMMOHEHTTEPIHEH Typaabl.




Lipids

v

Simple lipids
(Esters of fatty acids
with various alcohols)

Y

Compound lipids

(Esters of fatty acids with
different groups of alcohols

and fatty acids)

'
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Derived lipids
(Derived from both
simple and compound
lipids by hydrolysis)

A

/ Y

Fats
(Esters of fatty acids
with glycerol)

Waxes

with higher alcohol
other than glycerol)

(Esters of fatty acids

Fatty acids

Cholesterol
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Saturated fatty acids
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Unsaturated fatty acids
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Phospholipids
(They are
alcohol
+ fatty acid
+ phsophoric acid
+ nitrogen
containing base)

Glycolipids Sulpholipids
(They are (They are
fatty acid fatty acid

+ amino alcohol + alcohol
+ carbohydrates) + phosphoric acid
+ sulphur
containing groups)

Aminolipids

(They are
fatty acid
+ alcohol
+ amino

containing groups)

Lipoproteins
(Protein + Lipid)




Mawu KblWwKbingapbl gereHimia He?
Man KbiLKblgapbl — Y3blH Ti36eKTi KapbOH KbllLKbINaapbl.

Mai KbiLKbINOapblHbIH KYPbISibIMbI YL XKONMMEH (HEMece odaH aa ken)
esrepeai:

(1) kemipTek TidberiHaeri KemMipTek aToMAapbIHbIH, CaHbl;

(2) KypaMblHOAFbl KEMIPTEK-KeMIPTEK KOC DannaHbicTapblHbIH caHbl (C = C);
Hemece

(3) ocbl KOC BarnaHbicTapabliH OpHbI. Man KblIWKbINbIHbIH, Y3bIHAbIFbI YITFanFaH
calblH Mau KbILWKbINbIHbIH, ©Oanky Temnepartypachl apTagbl



Maun

KbIWKbINAapbIHbIH

KYPbINbIMbl

Saturated None /\/\/\/\
Monounsaturated One /\=/\/\
Polyunsaturated Multiple (>1) /\_M

Types of Fatty Acids

Saturated

R tatatatataant 3

*  No double bond

*  Straight structure

» Solid at room temperature
Trans

iRl

+ One or more double bonds in trans
configuration

* Straight structure

* Semi-solid/Solid at room temperature

Monounsaturated

» One double bond in cis configuration
* Bent structure
* Liquid at room temperature

Polyunsaturated

\

» Multiple double bonds in cis configuration

» Even more “bent” in structure
* Lliquid at room temperature

Examples of Sources

Coconut oil

Margarine

Cream soup
with puff pastry

gl -

Canola oil

Olive ol

Fatty fish

Soybean oi Corn oil

https:/iwww.cfs.gov.hk/english/multimedia/multimedia_pub/multimedia_pub_fsf_158_02.html



INunuaTtepaiH, pyHKUMANapbl
e JlnnuaTepaiH dnonornanblk KbIsMeTTepi onapablH, XMMUACHI CUSIKTbI 8PTYPII;

e [leHeae manmnap 3HepPrusaHbIH, TUiIMAI Ke3i peTiHAE KbIBMET eTefi )XoHe MaWn
TiHOepiHAe Ae cakTanagbl;

e dochonunmnarep meH ctepongap buonoruansik memodpaHanapablH HEri3ri
KYPbINbIMABIK 31eMeHTTepi bonbin Tabbinaasbl;

e XacywaHblH KypbinbIMAbIK KOMMOHEHTI peTiHAE SpekeT eTeai aHe rmapodobThl
TOCKayblfiabl KAMTamMachI3 eTeqi

e {depmMeHTTEpAiH akTMBaTOpnapsbl
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