Macromolecules in Foods
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…and include large molecules that

our bodies need called…



Excluding the Nucleic Acids, 

the types of these are…




   Which provide our bodies with…

          Which provide our bodies with…

Which provide our bodies with…


RDA Values – the Recommended Daily Allowance (RDA) is the amount of any substance that our bodies 

                                 require every day.  The values are typically printed on food products and look like this:
1) What is the serving size of this product?
2) How many calories are in a serving size of this product?

3) How many grams of fat (total) are present in this product?

4) How many grams of carbohydrate (total) are in this product?

5) How many grams of protein are present in this product?


 RDA Values:  Protein – 50g per day



      Carbohydrates – 300g per day



      Fats – 100g per day

6) Considering the above RDA values, how many servings of this product would you have to eat to get your RDA of carbohydrates? 

Get five different food packages and use the RDA labels on them to fill out this data table:

	
	Name of Food Product
	Serving Size

(g  or  mL)   
	Calories per Serving Size
	Total Fat

(g)
	Total Carbs

(g)
	Protein

(g)

	Food A
	
	
	
	
	
	

	Food B
	
	
	
	
	
	

	Food C
	
	
	
	
	
	

	Food D
	
	
	
	
	
	

	Food E
	
	
	
	
	
	


· What type of graph would you make to compare the values of these five foods?___________________

· Why would you use this type of graph?____________________________________________________


COLOR-CODE THE BARS OF YOUR GRAPH:

Color for the Carbohydrates bars:____________________

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Color for the Fats bars:_________________

Color for the Proteins bars:__________________________
    Food A:_________________        Food B:_________________          Food C:_________________         Food D:_________________        Food E:_________________
Analysis Questions – use the graphs you just constructed to answer these questions:

1) Which of these foods would give you the most quick, short-lived energy?_______________________

Why?______________________________________________________________________________

2) Which of these foods would give you the most long-term energy?_____________________________

Why?______________________________________________________________________________

3) Select any food that has at least some of each macromolecule and use it to answer these questions:

· Which food are you using?________________________

· How many serving would you have to eat to get your RDA of protein?

     (Hint: use the example calculation from #6 on the front page)
· How many serving would you have to eat to get your RDA of fat?

   (Hint: use the example calculation from #6 on the front page)

· How many serving would you have to eat to get your RDA of carbohydrates?

           (Hint: use the example calculation from #6 on the front page)
4) Which food seems the most balanced in its macromolecule content?

Organic Compounds are…
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