MACROMOLECULES REVIEW

Part 1: Drag each word into the correct area of the macromolecules graphic organizer.
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Macromolecules

Carbohydrates

L Eggs and Meat

Monosaccharide

Part 2: Choose the macromolecule that best matches each description.

Long term energy storage

Makes up muscles

Insulates the body

Helps digest food

Short term energy storage

Made of amino acids

Found in pasta, bread, and starch

Speeds up reactions

Word Bank

a.
b.

C.

Carbohydrates
Lipids
Proteins

Enzymes
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MACROMOLECULES REVIEW

Part 3: Identify the macromolecules in each picture. Drag the word to the correct location.
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