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Course code: BC-201                    
Course title: Carbohydrates and Lipids
	Program
	BSBC

	Credit Hours
	3+1

	Duration
	03 hours per week

	Prerequisites
	………….

	Resource Person
	

	Counseling Timing

(Room#     )
	See the office window/Check the LMS profile of the course

	Contact
	


Chairman/Director signature………………………………….
Dean’s signature……………………………                                  Date………………………………………….
Learning Objective:

This course aims:

· To provide students basic knowledge of the carbohydrates and lipids as well as their function in the context of a living cell.

· To make students able to identify the structural elements of carbohydrates and lipids. 

· To develop a deeper insight into basic principles and concepts concerning the chemical, physical, and biological properties of carbohydrates

· Structural, functional, and biological role of carbohydrates in metabolism

· Structure, classification, nomenclature, and biological role of lipids
Learning Methodology:
Teaching methods include:

· Readings 

· Lectures 

· Group discussions 

· Exercises 

· Assignment
· Quizzes

· Mid Term and Final Term Assessment

Lectures are designed such that ensure greater scholar participation.
Grade Evaluation Criteria
Following is the criteria for the distribution of marks to evaluate final grade in a semester.

Marks Evaluation






Marks in percentage
· Quizzes                                                                                                  10%

· Assignments                                                                                          05%

· Midterm                                                                                                 25%
· Attendance and Class Presentations                                                      10%
· Final term                                                                                              30%
· Practical                                                                                                 20%

Total: 100%
Recommended Text Books:
1. D. Voet, J.G. Voet and C.W. Pratt 2002. Fundamentals of Biochemistry John Wiley and Sons. Inc., New York. 
2. J.M. Berg, J.L. Tymoczko and L. Stryer 2002. Biochemistry. 5th Edition. W. H. Freeman and Company, New York. 
3. T.M. Devlin (2002). Textbook of Biochemistry with clinical Correlations. 5th Edition. John Wiley and Sons. Inc., New York. 
4. N.M. Berg, J.L. Tymoczko and L. Stryer 2006. Biochemistry. 6th Edition. W. H. Freeman & Co Ltd;

5. Harpers  Illustrated  Biochemistry.  (2012).  29th Ed.  By Robert Murray, David  Bender, Kathleen  M.  Botham, Peter  J.  Kennelly, Victor Rodwell, P. Anthony Weil.  McGraw-Hill Medical.

Reference Books:

M. Cox and D.L. Nelson 2005. Lehninger Principles of Biochemistry.  4th Edition, Palgrave Macmillan.
Calendar of Course contents to be covered during semester  

Course code: BC-201   

Course title: Carbohydrates and Lipids
	  Week
	                                    Course Contents                                                                 



	Reference Chapter(s)

	      1
	· Introduction and historical background

· Occurrence, distribution in biosphere and importance  in  life  processes
	Chapter # 07

	      2
	· Structure, nomenclature and classification of monosacchrides

· Structure,  nomenclature  and  classification of oligosaccharides
	Chapter # 07

	      3
	· Structure,  nomenclature  and  classification of polysacchrides

· Glycoconjugates and their functional roles
	Chapter # 07

	     4
	· Synthesis  and  breakdown  of  monosaccharides,  oligo-saccharides  and  polysaccharides

· Basic introduction to major  metabolic pathways and their physiological significance
	Chapter # 07

	     5
	· Glucose and Energy Metabolism

· Glycolysis
	Chapter # 14

	    6
	· Citric acid cycle (Kreb’s cycle)
	Chapter # 16

	     7
	· Pentose phosphate pathway
	Chapter # 14

	     8
	· Glycogenolysis

· Gluconeogenesis
	Chapter # 14

	    9
	MID TERM EXAM


	


	     10
	· Carbohydrate metabolic disorders
· Glycooxylate cycle
	Chapter # 14

	     11
	· Structure and classification of fatty acids

· Nomenclature  and  properties  of  fatty acids
	Chapter # 10

	      12
	· Prostaglandins,  thromboxanes  and  leukotrienes

· Triacylglycerols: Nomenclature, physical and chemical properties including hydrolysis, Reactions of glycerol.
	Chapter # 10

	      13
	· Triacylglycerols: Nomenclature, physical and chemical properties including hydrolysis, Reactions of glycerol.

· Saponification value, rancidity, acid value, iodine value and Reichert–Meissl number.
	Chapter # 10

	     14
	· Phospholipids:  Properties and function of Glycerophospholipids, Sphinogomyelins  and  glycolipids
· Steroids: Structure, classification, nomenclature and their biological role.  


	Chapter # 10

	     15
	FINAL EXAM
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