
Topics :
Lipids: classification and Function

Lipid: classification and
Importance



“Lipids are organic compounds that contain hydrogen, carbon, and oxygen 
atoms, which form the framework for the structure and function of living cells.”





Classification of Lipids 



What are Triglycerides?
Triglycerides are a type of fat. They are the most common type of fat in 
your body. They come from foods, especially butter, oils, and other fats 
you eat. Triglycerides also come from extra calories. 

• Triglycerides are ester of glycerol and Fatty acids

The chemical linkage between the glycerol and fatty acids is called the ester bonds



Hydrogenation of Oils
Hydrogenation is the process of adding hydrogen to an unsaturated 
hydrocarbon to obtain a saturated hydrocarbon.

Rancidity:
Condition produced by aerial oxidation of unsaturated fat present in foods 
and other products, marked by unpleasant odour or flavour
• Due to the oxidation of unsaturated fatty acids or hydrolysis of fats and 

oils, it produces an undesirable odor. In food industries, rancidity is one of 
the major concerns.

Some Term related to Lipid  















• Fat-soluble vitamins: Vitamins A, D, E, and K
• Steroid hormones :Testosterone, Estrogen,Progesterone
• Ketone bodies : acetone, acetoacetate and 3-beta-hydroxybutyrate







• The posses characteristics of Lipids 
• These include compounds, which contain characteristics of lipids. 
• They include squalene, terpenes, carotenoids, etc.

MISCELLANEOUS 
LIPIDS: 

Squalene is a polyunsaturated hydrocarbon found in certain fish oils, 
especially shark liver oil.

Terpene constituting 90% of the essential oils, They are mostly found in 
plants and form the major constituent of essential oils from plants

Carotenoids are natural lipophilic pigments, are present in photosynthetic 
bacteria, some species of archaea and fungi, algae, plants, and animals



Fatty acids are said to be amphipathic by nature as they have both polar 
and nonpolar ends.



Types of fatty acid





1. Storage form of Energy
2. Structural Components
3. Electrical & Thermal Insulators
4. Metabolic regulation
5. Absorption of Vitamin
6. Flavor & Taste to food
7. Other function



Importance's  of Lipids 












