Name: ________________________________ Date: ____________ Class: _____________

Unit 3 & 4 Review- Biomolecules,  Enzymes,  & Cell Transport
1. What is the monomer that makes the polymer carbohydrate? saccharide
2. What is the monomer that makes the polymer lipid? Glycerol and 3 fatty acids
3. What is the monomer that makes the polymer protein? Amino acids
4. What is the monomer that makes the polymer nucleic acid? nucleotide
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Draw the structure of a carbohydrate
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Draw the structure of a lipid

7. What elements identify a carbohydrate? carbon, hydrogen, oxygen
8. What elements identify a lipid? carbon, hydrogen, oxygen
9. What elements identify a protein? carbon, hydrogen, oxygen, nitrogen
10. What elements identify a nucleic acid? carbon, hydrogen, oxygen, nitrogen, phosphorus
11. What is an example of a carbohydrate? sugar, bread, potatoes 
12. What is an example of a lipid? Fats, oils, wax
13. What is an example of a protein? meat, tissue
14. What is an example of a nucleic acid? DNA, RNA
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Using this food label, identify the following:

***note the number of servings***

15.What is the total amount of carbohydrates in this food item?

28 grams
16.How many grams of lipids are in this item?

22 grams
17.How many grams of items made from amino acids?

4 grams
18.Which biomolecule supplies immediate source or energy?

carbohydrates
19.Which biomolecule is the source of stored energy?

Fats/lipids
20.Which biomolecule allows for the repair of tissue?

protein
Use the diagram below to answer the following questions:
21. Which letter is a reactant? A
22.Which letter is the product?E
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[image: image5.png]6. The effect of temperature on the relative rate of action of an enzyme is represented in the
graph.
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‘The optimum temperature for the action of this enzyme is approximately

A. 15°C
B. 22°C
C. 37°C
D. 50°C



23.Which letters do not change
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Base your answer on the graph and on your knowledge of biology. Which is a true statement
about the relationship between pH and enzyme action?

A. All enzymes work best at a neutral pH.
B. Adding more acid does not affect the rate of activity of an enzyme.
C. Enzymes function only in a pH range of 4.0 to 5.5.

D. The activity of an enzyme is affected by pH.



shape & what are they called?

B, C, D
24.What is occurring at location C?

Activation energy lowered and reaction taking place
Bonds are broken

25.What is the diagram called?

Enzyme Substrate Complex
26.What is the purpose of B-D?

Lowers the activation energy, chemical reaction can occur faster
27.What is F pointing at? Active site
28. Summarize this process in 3-5 steps:
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29.What does synthesis mean?

To build
30. What does this dehydration synthesis produce?
water
31. Once the above process has bonded, what is used to complete hydrolysis? Water, it the breaks bonds
31. What suffix represents a sugar? ose
32.  What suffix represents an enzyme? ase
33. Using what you know about pH and temperature, you should be able to describe how they affect the rate of an enzyme’s action…be able to answer these questions:
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Cell Transport Review

Given the following information, identity the following:

Solution: Kool-aide :

Solutes: mix and sugar
Solvents: water
Solution: 45% sugar water:

Solutes: sugar
Solvents: water
Define isotonic: equal concentration of solute and solvent
Define Hypertonic: solution contains HIGHER solute levels
Define Hypotonic: solution contains LOWER solution levels
Draw the cell shape & give a % solute concentration of the solution of the beaker a cell was placed inside the following solutions if the cell has a solution of 30% solute and 70 % solvent:

BEFORE

 Isotonic 



      Hypertonic



Hypotonic



AFTER

 Isotonic 



      Hypertonic



Hypotonic
30%
29% or lower               
       31% or higher
F








