Glycosidic bonds link monosaccharides into
disaccharides (and polysaccharides)

Galactose Glucose

Lactose

B-D-galactopyranosyl-(1—4)-B-D-glucopyranose
(non-reducing end) (reducing end)
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Glucose Fructose
Sucrose

a-D-glucopyranosyl B-D-fructofuranoside

(a-D-glucopyranosyl-(1—2)-B-D-fructofuranoside)
(non-reducing end) (non-reducing end)

B-D-fructofuranosyl a-D-glucopyranoside
(B-D-fructofuranosyl-(2—1)-a-D-glucopyranoside)
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Carbohydrates serve a variety of functions
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Homopolysaccharides Heteropolysaccharides

Unbranched Branched Two Multiple
monomer monomer
types, types,

unbranched branched

Figure 7-13
Lehninger Principles of Biochemistry, Fifth Edition
© 2008 W.H. Freeman and Company



As for polypeptides, torsion angles describe
the conformations of polysaccharides
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Figure 7-18
Lehninger Principles of Biochemistry, Fifth Edition
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Certain conformations (values of ¢ and v)
are more energetically favored than others

® P, ¥ =30°—-40°

(a) (b) ® &,¥ = -170°—-170°

Figure 7-19
Lehninger Principles of Biochemistry, Fifth Edition
© 2008 W.H.Freeman and Company

Both the identity of the monosaccharide units and how (where) they are
linked will determine which conformations are preferred



