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Structure and classification of lipids




¢ Lipids are naturally occurring

L)

macromolecules an essential
component of the cell
membrane and required for
homeostatic function of the
cell.

Lipids contribute to some of
the body’s most vital
processes.




**The structure is typically made of a
glycerol backbone, 2 fatty acid tails
(hydrophobic), and a phosphate group
(hydrophilic).

s Lipids are fatty, waxy, or oily compounds
that are soluble in organic solvents and

— phosphate

hydrophilic head

— glycerol

. . saturated ]
insoluble in polar solvents such as faty acid
— hydrophobic tails
Wate I — unsaturated
¢ Lipids include Fats and oils || fyacd ]

(triglycerides), Phospholipids, Waxes,
Steroids.




Classification of lipids
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Glycolipid

Triglycerides Waxes  Phospholipid
l Ex. In Honey comb Ex. Lecithins

Earwx Cephalins _
ﬁ Cercbrosides G angliosides

Steroids Sterols Carotenoids
Ex. Bile acids, Ex. Cholesterol Ex. Carotene
T Sex hormones Ergosterol  Xanthophils
Ex. Palmitic acid
Steoric acid i l

Ex. Oleic acid Ex. Linolic acid, Linolinic acid




Triacylglycerol

s Triacylglycerol are non polar, hydrophobic in nature and major
form of stored lipid.
*»These are distinguished as fat and oil on the basis of physical state.

( glycerol )( 3 fatty acids ) ( triglycerides)

! - i
|

H—T_OH OH—C — R, H—CI:-O—(O;—Rt
I

H=C—0OH - —P H-C=-0=C—R, 4 3HPO

------ I

H—C—QH H=C—=0~C—R

}l‘ 9 OH-C — R, ’|‘ -



s*Natural waxes are esters of

fatty acids and long chain Structure of wax
alcohols. 0

*They are formed Dy
- . - CH,
esterification of long chain H.C i i ‘

fatty acids and high weight
monohydroxy alcohols.
e.g., Beewax (Triacotanyl .
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Function of Lipids

> Serve as a storage form of metabolic fuel food.

> Serve as a transport form of metabolic fuel.

¢ Provide structural component of plasma membrane.

“* The have protective function in organism from environment.

*» Apart from general function biological lipids serve as pigment,
hormones, signaling molecules, co factors and detergents.
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