Monosakkarid
Disakkarid
Polysakkarld

[kulhydrat]

CH,0H
C
f/h
-‘fﬁt 4 Hé (é)H

© Katrine Ydegaard - Solrose - 2018
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protein]

(@) Primary structure—the amino acid
sequence, A protein consists of a chain
ol different amino acids (represented by
different colored spheres).

(b) Secondary struciure results from
hydrogen bonding (dotted red lines). The
hydrogen bonds cause the amino acid
chain 1o form pleated {folded) sheets or
helicas (coils).

Pleated sheet

(c) Tertiary structure with secondary folding
caused by inleractions within the polypeptide
and ils immediate environment

(d) Quaternary structure—the relationships
between individual subunits
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[aminosyrer]
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1. bogstav
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2. bogstav

+ A
ucu | UAU |
Uce |, uAC Y
UeA | UAA  Stop
el UAG  Stop
GCU | CAU |
cee | - CAC[T®
CCA | C CAA =
e | gap =i
ACU | AAL
ACC | AAC e
ACA | ARA |
ACG |  Ang LS
GCU | |
acc |, GAc[A®
GCA | GAA |
GCG | aag {9k

uGU |

UGG

UGA  Stop
use Tip

cGl
GGG
CGA
CGEG

AGLE

AGA

AGG |

GGU
GGO
GEA
GGG
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[aminosyrer]

Essentielle aminosyrer

Animalske proteinkilder er typisk komplette
aminosyrekilder

Vegetabilske proteinkilder er typisk
ukomplet

Aminosyrekomplementering for vegetarer
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[omsaetning af aminosyrer]
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[fedt]

- Meettet fedt
- Smar, olie, mejeriprodukter, kad
- Enkeltumaettet fedt (monoumaettet)
- Olivenolie, rapsolie, fljerkrae, avokado, ngdder

- Flerumaettet fedt (polyumaettet)

- Fisk, skaldyr, valngdder, harfrgolie,
hvedekimolie
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[maettet og enkeltumaettet fedt]

Dannes | kroppen
lkke essentielt

Debat omkring indtagelse af maettet og
enkeltumaettet fedt
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v Essentielle fedtsyrer
Omega-3, Omega-6, Omega -9
n-3, n-6, n9
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Industriel haerdning
Sundhedsskadelig
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