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Classification of carbohydrates

"N A° Monosaccharides o@

Oligosaccharides

HO®HD

o
= @) = =
|
N £ N
|||
O = O
= 1= = o
HO
HO
Q
HO%HO

Polysaccharides

i =

|

— )

|

@)

= =
2%

'HO
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Monosaccharides

Monosaccharices il ™
Aldoses Ketoses
Simplest carbohydrates found in the nature i} B
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GLUCOSE FRUCTOSE

* MOST IMPORTANT =*
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% ONE OF THE MAIN % COMMONY FOUND IN
SOURCES OF CALORIES HONEY, FRUITS, &

* CAN CROSS BLOOD-BRAIN ROOT VEGETABLES
BARRIER

> NOURISHES THE BRAIN
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* "MILK SUGAR"



Glucose Glucose Glucose
+ + +

Glucose Galactose Fructose
MALTOSE LACTOSE SUCROSE

~ "TABLE SUGAR" ~
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* FOUND IN MOLASSES OoH OH

\_ usep To FERMENT

BEER * FOU;ID ~N MILK * FOUND w FRUITS

2. VEGETABLES

o- MAMMALS \
(
E.G. COW % BREAST MILK E.G. SUGAR CANE &

SUGAR BEETS



Trisaccharide
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COMPLEX CARBOHYDRATES
OLIGOsACCHANDES - T TGy | ivsameni

STARCHES
POLYSACCHARIDES ~ BRANCH’\_ - jj * INTESTINAL

* MOST ABUNDANT ENZYMES CAN

BREAK DOWN
CARBOHYDRATE IN FOOD * IN RICE, PO?ATOES

WHEAT & MAIZE
* NOT SWEET

DIETARY FIBERS

* INTESTINAL
ENZYMES CANNOT
BREAK DOWN



DIETARY FIBERS

\
BROKEN DOWN A BIT PASSES THROUGH
BY BACTERIA IN SMALL INTESTINE
LARGE INTESTINE UNDIGESTED
\__y SLOWS ABSORPTION
FOR SIMPLE SUGARS
* BETA-GLUCAN _y MAINTAIN

BLOOD GLUCOSE

BULK MATTER
IN STOOL
* INCREASED WEIGHT
* DECREASED CONSTIPATION

GOOD FOR
HEART HCALTH




Polysaccharices

Homo polysaccharide Hetero polysaccharide
Polymer of same Polymer of different
monosaccharide units monosaccharide units
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GLYCOSIDIC BONDING

X 1-4-GLYCOSIDIC BOND



GLYCOSIDIC BONDING
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Fructose

Glucose
a (1 - 2) glycosidic bond



Cellobiose
CHzOH 4 _ , CHZOH
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B B (1 - 4) glycosidic bond



Hetero polysaccharide

Chondrotin 4 sulfate
N acetly|galactosamine

e ‘4 sulfate
CH)OH
\O\Q HO,S
\
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Chondroitin Sulfate A -
Glucuromc acid



Adenine | N2 Glycosidic Bond in DNA
N
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Deoxyribose sugar OH H

In DNA, Glycosidic Bond, N-C linkage connects Sugar with Nitrogenous base.

The C1 of deoxyribose forms B-N-Glycosidic bond
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GLYCOGENESIS
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GLYCOGEN

INSULIN

* MOVES GLUCOSE
INTO ALL CELLS
FOR ENERGY
* STIMULATES THE LIVER
* PROMOTES FAT &
PROTEIN SYNTHESIS
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SIMPLE SUGARS STARCHES
o
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MONOSACCHARIDES STORAGE
* IMMEDIATE ENERGY *







