‘(3}‘

HUMAN DIGESTIVE SYSTEM CLASS 5,
LIPIDS

ICERICEEGE]

DR. AAKRITI RAJ
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\/ Trypsin/Chymotrypsin/Carboxypeptidase
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SMALL INTESTINE =¥t etia

Succus Entericus/ Intestinal Juice 3T @
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PROTEIN PRESENT IN HAIR, NAILS
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\/ SWEETEST SUGAR

'

- A. LACTOSE — Lo bk SM

@gg/ B. CELLULOSE ﬂDS F%?m% OQOLQ/Q
w\k — C.GRAPE SUGAR R

ocfRucTose




BOND BETWEEN CARBOHYDRATES IS

A. PEPTIDE BOND\ : PW
B. GLYCOSIDIC BOND \__—
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D. NONE OF THE ABOVE
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ANIMAL STARCH IS
A. CELLULOSE

B. CHITIN /
C. GLYCOGEN
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IS PRESENT IN FUNGAL CELL WALL

A. CELLULOSE
B. GLUCOSE

D. STARCH
Fas HiAe f@fca 7 Al 8

A. Qogelst
g| TP

o (e )\

3l ™



B O

w) ¥ yEnerQY Storage

-

i

YProtecﬁon

FUNCTION
OF
LIPIDS

1 \&Q\)kk | ,)gComponent of Cell Merﬁl;rane

" J
—
Q lHormone production gTATT &1 3G j /
=i =







4

/'/\A
e

CONJUGATED
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FATTY ACID
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