Problem Set  # 3 Answers.
Chapt 13 #1 (in order) 

Hydrophobic, hydrophilic, carboxylate, soap, alkylbenzenesulfonates, sulfonate, surface tension, surfactants, hard water, calcium iron, magnesium, carboxylic acids, curd, synthetic detergents.

Chapt 15 #1 (In order)

Triglycerides, glycerol, fatty acids, fats, oils, length, carbon chains, unsaturation, hydrolysis, hydrogen, catalytic hydrogenation, iodine number, saturated sidechains, cholesterol.

Chapt 15#8

Cholesterol

Chapt 15 #9

 Saturated fat and cholesterol

Chapt 15 #10

Hydrogenation reduces the number of C-C double bonds which can react with oxygen in the air and cause rancidity.

Chapt 15 # 11. trans fats and saturated fats

Chapt 15 #25. 

Margarine is made by partial hydrogenation of corn oil

Chapt 15#29.

20% fat.  Consider a 100 gram sample. Thus 20 x 9=180 Cal from fat. Since the rest is carb and protein, must be 80 grams. Each of these is 4 Cal/gram. So 80 x 4=320 Calories from protein and Carbs. 
Thus the % of Calories from fat = 180/500 =36%

Chapter 16 #1 (in order) 

Carbohydrates, monosaccharides,  aldohexose , fructose  ketohexose. Dextrose, plane polarized light, disaccharides, glucose, lactose, galactose, polysaccharides, starch, alpha links, cellulose, beta links, maltase, cellobiase, lactase

Chapt 16 #9: iodine test

Chapt 16 #11: Celery , apples, 

Chapt 16 # 12 we lack cellobiase  
Chapt 16 #18 (a) 2 (b) 4 (c) 8.                                                                        

