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The compoundswhichis composed of Carbon and
water (C+H20)

Carbohydrates are mainly composed of three elements
namely Carbon, Hydrogen,gygen.

Commonly Carbohydrates are known as Sugar.
General formula of Carbohydrate is CnH2nOn.

Main function of Carbohydrate isto provide energy i.e
works as an‘energy fu_ql.'

Smallest unit of Carbohydrate is Glucose.
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» Types of Carbohydrates:

» |t can be divided into 3 parts:

1. Monosaccharides: As the name suggest all the
carbohydrates which is composed of a single sugar and
cannot be hydrolyzedto give simple sugar.

2. Oligosaccharides: The carbohydrates which contain 2-10
monosaccharides. Disaccharide is a subtype od
Oligosaccharides.

3. Polysaccharides: The Carbohydrates which is composed of
more than 10 Monosaccharides CARBOHYDRATES

Monosaccharides Disaccarides Oligosaccharides | Polysaccharides

(one sugar (two sugar (two to ten sugar | (16N OF MOre sugar

molecules)
molecule) molecules) molecules)
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» Examples of Monosaccharides:

R
Moy 1. Glucose: LgHi; Qg -~ deh&c{e Cnru.,: es
NV C -
Butna .Ctr‘ﬁe Itis a type of Hexose means it is composed of six Carbon.
deF' i Formula of Glucose is C6H1206.
tgomﬂs Glucose provides‘ins’ron’r ene_rgy"ro our body because it is a type of
monosaccharide and it can not be hydrolyzed into further any simple
S Hy 9 Ul (o
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FinclE 2. Fructose: Lz H i Ke hone
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Fi\HUlr*-l_-b H@ It is CI|S(3 a type of Hexose and the formylo s C6H1206
3 Itis the shwee’res’r natural carbohydrate.

The sweetness of Fruits is due to Fructose.

Bure: Aldohex gge - -
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3. Goloc’rose It is also a type of Hexose. Hence the formula of Hexose is C6H1206.

4, R|bose It is a Carbohydrate found in RNA
Itis a type of Pentose hence ’rhe formulais C5H1005. ¥

EXAMPLES OF OLIGOSACHARIDES: _—
1. Sucrose: Q' o)
It is a mixture of Glucose(C6H1206) and Fructose (C6H1206).
Glucose (C6H1206)+ Fructose (C6H1206) Sucrose (C12H22011) +H20

It is also known as Household Sugar/Table sugar / & Sgar
Lactose: .

>
>
>
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» Itis a mixture of Glucose ana Goloc’rose Lac‘l"qse :BI—U ,Haq_[g_
>
3
>
>

It is commonly known as Milk Sugar.

Maltose: Ce C M'[k Suﬂa\_

It is a mixture of Glucose and glucose. L 4,0 I

It is found in boHed rice water.
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EXAMPLES OF POLYSACHARIDES: L@' A glucuse
I — oD Ucnge N~ la r—EJlulose
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1. Cellulose:

» It is commonly known as Plant Carbohydra’res(becouse the cell wall of plant is composed of
Cellulose). =i =

It is a polymer of Glucose. 6C0,+ G H, %%l CaHipOg 4+ 60,
Used in Textile Industry, Paper Industry e

Starch: &3
Storage form of Carbohydratesin Plants Sloach

Most edible Carbohydrate in human (rice, wheat, potato).

Glycogen:
Storage form of Ccrbohydro’re in animal including Human.

V V CGEaVEYERE VvV V

Itis storedin Liver. Vi
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FAT (Llpld)_: dHI — mae CQ-!-U‘('I'acF\.lC ’8-'“ Coxb ~ Ykeal
Function: . lcqm Pyo — Ykenal
> It provides energy in fasting condifion. |%m Fo _~  9keal

> ACts Qs an INSUIOTOT. §fe 5 Boyy, fapmg.

Smallest unit: Fatty acid (monoglyceride). It is also composed of carbon,
Hydrogen and oxygen, *1H 3%

Types of Fais:

Ho ™ <7
1. Saturated Fat: Hard to digest.
¢ Can't be converted into fatty acid in Normal Condition.
Bad, SR

Solid at room temperature (25%)¢
Animal proguct & Eacep ton - Righ

Eg: Cholesterol L
. Pore nhee 0""\&@&.-3
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Unsaturated fat: Easy to digest.
$ Can be converted info fatty acid in normal condition.

qood Fat

Liquid at room temperature. (9g ¢

Mainly plant products Ear_cef;,'l-] on: Lownyt, Falm
Eg: Mustard oil, olive oil, Omega 3 (‘FI‘SM oj!
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Polypeptide (Protein): Composed of Nitrogen, Carbon, Hydrogen and Oxygen.

B ———

Function:
1.Growth and development of body.‘g"%n—m H hild + Pro.

2. Helps in Muscle formation. #igdlmy & a5 &
3. Helps in the formation of Enzymes, Antibodies and Hormones.

“* All Enzymes and anfibodies are protein.

*k Al hormones are no’rmpgoTelﬂ 3%y uerer
o

Smallest Unit: Amino Acid (NH2+COOH) Ampho’rerlc INn nature
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An Initiative by TR ISTICT

Difference between essential
and non-essential amino
acids

There are 20 different amino that make up all proteins in the
human body.

These amino acids are needed to replenish tissue, red blood
cells, enzymes, and other substances.

9 - 12 can be manufactured by the body-nonessential amino
acids, not obtained from the diet.

The remaining 8 to 11 -essential amino acids, must be
obtained from the diet.

Souvee: Mead gy
Ea g DP_FECLP_Nq: B  wowa

Soyo, A i
. ge of onset Pre- school (1-5 Weaned infants e
Mus hygom =

?_*; Main nutritional Low protein intake Low calorie intake
P M .1, " " cause
al_nyt *
U"LSE, LT Jﬂ oﬂb | Body weight 60-80% of normal < 60% of normal
{’ ﬁ Growth Mild retardation Severe retardation

Kj:d.ﬂf# P[ - | Facial appearances Moonface
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Refinol Night Blindness Fish in general, liver and dairy
-Eﬂ_ products; ripe yellow fruits,
X leafy vegetables, carrotfs,
Rml o
C- L""“U"‘"\"d Hﬁ-\‘ﬂ“r‘h HHAAscorbic Acid Scurvy "Crrrus fruits and vegetables
\‘3 ~—— —
¥ HUUDCL hen_l_l_,r\_a_ '{qg l'h.["
D~ § q - Calciferol Rickefts Egg, liver, Mushroom, Whole
— “{F \(-}[n'l‘he§|std e Hd| PI“[' Grains, Dairy Product
(KLELnttj. LL\}J’EY)
E- Be \rit. Tocoph_e;rol Infertility qis_w Many fruits and vegetables,

nuts and seeds, and seed oils

Qﬂ'hcnud_o_n /_\\'eb - Qohve — m'a(ln —s fall

life f -
"3 ' G(f oil Seed - ine %  BeriBeri whole meal grains, brown
SQ_H, hu T rice, vegetables, potatoes,

R liver,eggs
BQ ' b tlogy /:v;qu"""'}Enc Riboflavin Chelosis (cracking of angle Dairy products, bananas,

~~

~N P\lbe, Rl of lips) green beans
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Vitamin g, ! Chemical Names Dlsease Source

BB [P N|ocm/N|co’r|n|cAC|d Pellogro (3D disease- Meat, fish, eggs, many

= L diarhéa, Dermatitis,usf J37vegetables, mushrooms
e Demen’rla)
: . loss Em'a
BS Panftothenic Acid Whl’renmg olf HCIII’ &4, broccoli
— —— Infertility —
Iy
lié‘ ‘i\'l':qm PUthﬁ S Pyridoxin MU.Sil_e Cramp It\)/\oer?d’r,n\(/]fge’robles, tree nuts,
B7 (H ) Biotin Hair loss, Skin Problems Raw egg yolk, liver,
— — - 'y - peanuts, leafy green
Ld&md\h 9) vegetables
B9 ( M] - Ton Folic Acid Megaloblastic Anemia Leafy vegetables, pasta,
— — bread, ceredl, liver
al%{ ﬁ‘m.—l
B]_% — Cobalf Cyanocobalamin PermmousAnemE ?ﬁft poultry, fish, eggs,
Alvey Hirad ]

S [ - =
fBi;zF F\H}_I?S\S Noph’rhoquingne/ Bleeding LG Leafy green vegetables
n_a Phylloquinong g —— |s.uch as spinach; egg yolks;
ver




WATER:

/0% of our body is composed of water.

Ph of water:7 - NQU*‘Y&L g d[
Function:

1. Provideshumidity to body. u‘{T_PI'
2. Regulates body Tempercfgg_e.

3. Helps in the formation of blood.

———

4. Helps in Digestion.
5. Reduce the toxicity of body.
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