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1. Compounds considered lipids.

2. What is a fatty acid?


3. Chemical structure of saturated vs. unsaturated fatty acids.

4. Composition of triglycerides.


5. Functions of phospholipids.  Example of a phospholipid used by food manufacturers.

6. Absorption of triglycerides.


7. Functions of the lipoproteins  																					LDL and HDL.

8. All functions of fats.


9. Which fatty acids are essential?


10. Fish with significant amounts of Omega-3 fatty acids.

11. Recommendations as percentage of calories for total fat, trans, saturated fats.


12. Cholesterol content of foods.

13. Dietary sources of monounsaturated fats.


14. Trans fats, dietary sources.

15. Heart disease risk factors.


16. How to help increase HDL levels.

17. Issues relating to mercury content of certain fish.


18. Characteristics of the “Mediterranean Lifestyle”.

19. Characteristics common to all amino acids.


20. Structure of amino acids, peptide bonds

21. Protein denaturation vs. turnover vs. deamination.


22. Where does protein denaturation occur during digestion?

23. Absorbable products of protein digestion.


24. Important roles of proteins in the body.

25. Describe a “complete “ protein


26. Know how to calculate the protein RDA of an individual.

27. Possible risks of excessive protein consumption.


28. General characteristics of PEM.

29. Soy – possible health benefits, examples of soy- containing foods


30. Vegan diet concerns and considerations, classifications, possible benefits.

31. Tropical oils – concerns


32. Effects of hydrogenation on fats.

33. Kwashiorkor vs. Marasmus, physical indicators.
