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Date ___________________
Food Review – Macromolecules and Heat Energy 
1. Name three properties of carbohydrates.
a. ______________________________________________________________________

b. ______________________________________________________________________

c. ______________________________________________________________________

2. Name three properties of fats.

a. ______________________________________________________________________

b. ______________________________________________________________________

c. ______________________________________________________________________

3. Name three properties of proteins.

a. ______________________________________________________________________

b. ______________________________________________________________________

c. ______________________________________________________________________

4. Label each of the structures below as either a carbohydrate, fat, or protein. For each one, how did you know?

	Structure
	Macromolecules
	How did you know?
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5. Label each of the following as endothermic or exothermic according to the system given. For each one, write how you know.

	
	System
	Endothermic vs. Exothermic
	Why?

	An ice cube melts after being left out on the table.
	Ice Cube
	
	

	Cooking an egg in a frying pan.
	Egg
	
	

	Burning a match.
	Math
	
	

	The human body uses the energy provided from food digestion.
	Human Body
	
	

	Morning dew forming on grass and plants.
	Grass
	
	

	Dynamite explodes in the destruction of a building.
	Dynamite
	
	

	Making ice cubes.
	Water
	
	

	A puddle of water evaporates.
	Water
	
	

	Plants making sugar through photosynthesis
	Plants
	
	

	Converting frost to water vapor.
	Water
	
	


6. Solve each of the following using the specific heat formula (q=cm∆T) and show your work:

a. A sample of 25.0 g of mercury is heated from 25°C to 155°C, and absorbs 455 joules of heat in the process.  Calculate the specific heat capacity of mercury. 
b. What is the specific heat capacity of silver metal if 55.00 g of the metal absorbs 47.3J of heat and the temperature rises 15.0°C? 
c. What mass of water will change its temperature by 3 0C when 525 J of heat is added to it?  The specific heat of water is 4.18 J/g 0C.
d. A 0.3 g piece of copper is heated and fashioned into a bracelet.  The amount of energy transferred by heat to the copper is 66,300 J.  If the specific heat of copper is 390 J/g 0C, what Is the change of the copper's temperature? 
7. Understand all the components of the Food Project:


-Calories to joules conversion

-Macromolecules to Calories


-Joules to Calories conversion
-Nutrition label interpretation
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