Lipid Worksheet Key
1. Write the structure of a phospholipid made from one C-16 saturated fatty acid, one C-18 unsaturated fatty acid, 2-aminoethanol, glycerol, and phosphate.

2. Draw the structure of Sphingosine. Draw the structure of a sphingophospholipid, using one C-16 saturated fatty acid, ethanolamine as the alcohol and phosphate.

[image: image1.png]sphingosine sphingophospholipid




3. Write structures for palmitic acid (C16 saturated fatty acid), oleic acid (C18 ,Δ9) monounsaturated fat), and stearic acid (C18 saturated fat).
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4. Draw the basic ring structure for a steroid.

[image: image3.png]



5. Complete the following biochemical reactions with appropriate products.
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6. Explain why saturated fats have higher melting points that unsaturated fats.

Saturated fats have structures that allow for good packing, which minimizes the amount of intermolecular forces between the chains. This means in order to melt saturated fats require a higher temperature. Substances with high melting points are solid at room temperature. Unsaturated fats contain cis double bonds, which introduces kinks into the chain. This prevents good packing and there are less intermolecular forces. They tend to be liquid at room temperature

7. The Following molecules are Lipids. Indicate which group of lipids each molecule belongs
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