Lipids – diverse, organic molecules with nonpolar covalent bonds; hydrophobic.

I. Lipids are energy-storing, hydrophobic molecules


A. More energy per gram than carbohydrates; energy is in the many bonds


B. “Water fearing” due to their non-polar structure.

II. Four Lipid Types


A. Fats


1. Made of a glycerol attached to three fatty acid chains 



2. Also known as “triglyceride”



3. Saturated – contain maximum number of Hydrogens, all single bonds



4. Unsaturated – contain some double bonds and kinks in the chain(s)



5. Saturated tend to be solid at room temperature, unsaturated are liquid


B. Phospholipids


1. Glycerol, two fatty acid chains and a phosphate group




a. A polar/hydrophilic head and non-polar/hydrophobic tails



2. Key component in cell membranes


C. Waxes


1. Fatty acid linked to alcohol



2. Highly hydrophobic; good for waterproofing (e.g., cuticle)


D. Steroids


1. Lipids in ring-structure form that are basis for hormones




a. Example: Cholesterol



2. Anabolic Steroids – artificial variations of testosterone




a. Can treat disease but also disrupt natural hormone production







