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TEST #3
Ch 116





Name___________________________

Part I  Multiple choice.  Four points each.

1.  Which amino acid might participate in an ionic interaction (salt bridge) in a protein

      molecule?

a. serine
 
b. cysteine    

c. lysine

d. phenylalanine

2.   When a protein is denatured by heating, which type of intermolecular force is interrupted?

a. hydrogen bonding



c. peptide bonds


b. disulfide bonds



d. salt bridges

3.  Which type of force is not important in tertiary structure in protein molecules?

a. hydrogen bonding



c. peptide bonds

b. disulfide bonds



d. hydrophobic interactions

4.    Which of the following is a common coenzyme?

a. Mg+2


b. NADH

c. tryptophan

d. choline
5.  Which of the amino acids below is hydrophobic?
a. cysteine

b. serine

c. lysine

d. alanine

6.  T      F      The following would be an anabolic reaction:

7.   What is the structure of glutamic acid at a pH of 2.0?

                                          H                                                                      H

a. -O2C-CH2-CH2-C-CO2-


c.  -O2C-CH2-CH2-C-CO2H

     NH2




            NH3+

             H





         H
b.  HO2C-CH2-CH2-C-CO2H


d.  HO2C-CH2-CH2-C-CO2H

         NH3+




         NH2
8.  Which level of structure of proteins is denatured by digestive enzymes?


a. primary

b. secondary

c. tertiary

d. quaternary

9.   Which of the following is a class of simple (as opposed to complex) lipids?


a. prostaglandins


b. phosphoglycerides


c. TAGs



d. glycosphingolipids

10.   Which of the following is not one of the principle functions of protein molecules?

a.  enzymes

b.  cell and tissue structure

c.  energy

d.  heredity

e.  hormones

11.   One of the words or phrases below does not belong with the others.  Which is it?

a.  catabolic

b. not spontaneous

c. exergonic

d. hydrolysis

Part II   Matching.  Two points each.

12.  proline _____




a.  a reducing agent

13.  FADH2 _____ 




b.  a polypeptide

14.  cysteine _____




c.  the amino acid which interrupts







     alpha-helical structure

15.  endorphin _____




d.  the amino acid which allows for







     disulfide linkages in proteins.

Part III  For the enzyme-catalyzed reactions below, what class of enzyme would be required to

            cause the reaction to happen?  (3 pts each)

16.       trp-arg-cys-gly-asp  (   trp-arg  +  cys-gly-asp

17.

18.

19.

Part IV Nomenclature.


Draw the following compound (3 pts each)

20. N,N-diethyl anilinium nitrate  (ex cr)

Name the following compounds (3 pts)
21. 






22.
Part V  Reactions.  Five points each.
23.  Complete the following reaction.

Part VI  Short answer.   Four points each unless stated otherwise.

24.  Define the term competitive inhibition.

25.  Draw the tripeptide  lys-ala-asp 

26.  Describe the induced-fit hypothesis/model.

27.  Here is a description from the textbook chapter 15.  “Acetylcholinesterase , the ester which 
       hydrolyzes acetylcholine, is inhibited by succinyl choline.  Succinyl choline resembles the 

       choline end of acetylcholine.  In small doses, the molecule succinylcholine acts temporarily 

       to inhibit the hydrolysis of acetylcholine, making it a useful muscle relaxant for surgery.”  

       Based on this description, what kind of inhibitor is succinyl choline to acetylcholinesterase?  

       Explain how you reached this conclusion. (competitive, non-competitive, reversible, 

       irreversible)(5 pts)
28.  Of the three methods of preventing rancidity of unsaturated fats, reduction with nickel, 

       heating to turn cis into trans fatty acids and adding antioxidants, which is best for human 

       health? (3 pts)

       b. Why?  Be quite specific about why the other two methods are not so good for 

          health.  Most of the credit is for the reason, not for picking the best method. (ex. cr.)

29.  Which are “good” fats, HDL or LDL, and why is that one considered a “good” fat?

30.  Sketch a reaction rate versus temperature curve for the typical enzyme-catalyzed reaction and

       explain the cause for the main features of your curve (5 pts).

31.  Define the term tertiary structure in proteins.  Which types of forces which we discussed

        are important in the tertiary structure of proteins?  (6 pts)

32.  The sketch below represents the results of the electrophoresis of a combination of four 

       amino acids with the following isoelectric pH’s:  5.07, 5.74, 5.88, 6.48.  Assign the correct

       isoelectric pH to each of the amino acids. (4 pts)
pro _______           cys _______           trp ________         met ________

b.  Based on the picture, guess the pH at which the electrophoresis experiment was run. (2 pts)

33.  Classify the following lipids, using the categories learned in class. (3 pts each).

a.

b.

c.

d.

.  

