Ingredients in French Fries
A recent lunch that I had was home-made French fries. The ingredients in French fries are potatoes, corn oil, and salt. There are three different macromolecules in potatoes. These include carbohydrates, lipids, and proteins. Carbohydrates in potatoes are primarily starch molecules that are polymers of glucose monomers. The monomers in lipids are fatty acids and glycerol. Monomers of proteins, on the other hand, are amino acids. The second ingredient in French fries is corn oil. The macromolecules in corn oil are lipids. The monomers in corn oil include fatty acids and glycerol. The third ingredient, salt, does not have any macromolecules. These macromolecules serve different functions in body cells. Carbohydrates function as a source of energy for body tissues; lipids act as an important component of the cell membrane and are also used to produce energy for body cells; and proteins help the body in making new cells and repairing damaged ones.
There are two important reactions that cells use to assemble polymers from monomers and break these polymers back to their simple monomer forms. One of them is dehydration. Dehydration reactions help in removing water molecules from monomers thus joining monomers to form polymers. The second important reaction is hydrolysis. Hydrolysis reactions help with the breakdown of polymers to their simple units, the monomers. Hydrolysis involves the addition of water t break the bonds that attach monomers together to form polymers. In both these dehydration and hydrolysis reactions, enzymes and energy are required.
Reference: https://www.biology.iupui.edu/biocourses/N100H/macromol.html
 
     
