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Introduction

s Carbohydrates are organic compounds with the
basic structure Cx(H20)y.

s Carbohydrates provide energy when consumed.

**Also known as hydrates of carbon, saccharides,
polyhydroxy aldehyde/ketones.

s Our bodies break down carbohydrates to extract
energy. Carbon dioxide and water are released in
the process.

***In plants, energy from the sun is used to convert
carbon dioxide and water into the carbohydrate
glucose.



Classification of Carbohydrate
3 types of carbohydrates

J Monosaccharides

JOligosaccharides (Disaccharides
Trisaccharides and Tetrasaccharides)

dPolysachharides









Structure

Carbohydrates are represented by two types of
formulae—

* The Fischer Projection formula
* The Haworth Cyclic Structure



Fischer Projection

D and L Notations
In a Fischer Projection, the —OH group on the

* Chiral carbon farthest from the carbonyl group
determines an L or D isomer.

e Leftis assighed the letter L and right is
assigned the letter D.

L-glucose and D-glucose



























Basic concepts of starch, cellulose,
glycogen, pectin, agar-agar






Features:

s Starch granules are relatively dense ad
insolubleand hydrate only in cold water.

s*Starch can be dispersed in cold water,
producing low viscosity slurry.

s Starch granules are composed of a mixture of
two polymers: an essentially linear
polysaccharide called amylose, and a highly
branched polysaccharide called amylipectin.









BASIC IDEA ABOUT
GELATINIZATION,RETROGRADATIO
N,CARAMELIZATION AND
MALLIARD BROWNING









