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De que monosacaridos esta formada la lactosa

Lactose. Decompose by the binding of a glucose molecule and another of lactose gal. Specifically, there β-galactopiranosa and a β-glucopiranose linked by carbons 1 and 4 respectively. Generals Lactose is a very rare sugar in nature, except milk, of which it is the most important carbohydrate in almost all species. It has also been found in the fruits of some members of the
Sapotaceae family. In milk its concentration varies from zero in some seals to approximately 100 g/liter in that of certain primates. Cow's milk contains more lactose than any other solid component, with an average concentration of 50 g/liter. Biosynthesis of lactose biosynthesis consists of coupling lactose gal with glucose by means of a binding β-1, 4-glycosydic. It is synthesized in
the mammary gland from blood glucose. This can be considered as one of the components of milk that has the lowest fluctuations in its content and when this happens indicates abnormalities in the animal's mammary gland. Lactose synthesis largely regulates the volume of segregated milk; that is, the amount of milk produced depends on the possibilities of lactose synthesis in
the breast. Chemical properties of lactose From a chemical point of view, lactose is a reducer [[gluid] belonging to the group of [[diholosides], giving for glucose in hydrolysis and galctose. Lactose is found in milk in two isomeric chemical forms: alpha and beta, which differ from each other by the position of the OH group, by the uneven rotation of the polarized jet and by its different
solubility in water. Lactose is not as sweet as other ordinary sugars: suc sucosa, glucose and fructose. At higher concentrations it is relatively sweeter. For example, sucosa solutions of 1, 5, 10 and 20% have the same sweetening power as lactose solutions of 3.5%, 15%, 30% and 33%. Lactose β-lactose is sweeter than α- lactose, but this difference is irrelevant, as the balance of
the loins is rapidly eliminated. Solubility in milk lactose is in a state of true solution and it is from a very interesting industrial point of view to know its solubility. If it dissolves in water at a certain temperature, an excess of commercial lactose (alpha form), it is observed that a certain amount dissolves quickly and therefore represents the initial solubility. If this solution is shaken for 24 h
it will be observed that a new amount of lactose and final solubility can be determined. In this time a part of the lactose alpha has transformed into more soluble lactose beta, which has allowed a new amount of lactose alpha to come into solution. In other words, there is a constant balance between the two forms of lactose in the liquid, this balance follows proportions variables with
temperature. When the solution is saturated with lactose beta, you reach the final solubility. At a temperature of 288K (15oC) this saturation occurs when the content of lactose beta reaches 62% and therefore 38% is lactose alpha. The phenomenon of lactose solubility can be followed by the study of polarimetric deviation or rotation. This phenomenon is known as mutarrotation.
Lactose heat sensitivity is sensitive to heat from 383 to 403 K (110 to 130oC) in hydrated form loses its crystallization water. After 423 K (15OC) it turns yellow and then at 423 K (17oC) a pronounced darkening occurs due to caramelization. In contrast, milk is observed that darkening occurs at much lower temperatures. This phenomenon is not caused by lactose caramelization,
but by a lactose reaction with nitrogenous materials, forming dark reducing compounds called melanoidins. This very complex reaction catalysed by iron, copper and phosphate is known as the Maillard reaction. Fermentation lactose is the weakest milk component against microbial action. Milk is easily taken from bacteria of various types, which transform lactose into lactic acid
and other alliac acids; sometimes notional and often very useful transformation. Microorganisms transform lactose into lactic acid, thus causing lactic fermentation, which results in milk clotting. Lactose can also undergo alcoholic fermentation when attacked by yeasts that produce an enzyme that hydrolyses this sugar into glucose and lactose gal. The use of lactose lactose
represents an easy-to-use energy source and promotes the absorption of calcium and magnesium. Lactic acid bacteria include, but are not limited to, species of the genera Streptococcus and Lactobacillus that produce yogurt. Lactose intolerance In humans the presence of the enzyme lactase is necessary for the correct absorption of lactose. When the body is unable to properly
assimilate lactose, several discomforts appear, the origin of which is called lactose intolerance. The origin dysaccharides are formed by the union of two monosaccharides by means of an O-glucosid bond, which can be performed in two ways: by means of the monocarbon link between the anorical carbon of the first monosaccha aggregate and any non-atomic carbon of the
second. With an atomic carbon left with free hemiacetal, it still has the reducing capacity. For example, maltosa, cellophate and lactose. The end of the name of the first monosacchaid is -osil and that of the second monosacchaid is -osa. By Javier Velasco (Own work) [CC BY-SA 4.0], through Wikimedia Commons By dicarbonic link, when the two carbon anoméricos of the two
monosaccharides are involved, therefore, loses its reducing capacity, such as suction. The end of the name of the first monosacchaid is -osil and that of the second monosacchaid is -ossid. Desaccharides have the same properties as monosaccharides: they are soluble, crystallizable, colorless and sweet tasting water. Its reducing capacity depends on whether it has a free anoric
group. The main deaccharides with biological interest are: Maltose. Cellobial. Lactose. Sucrose. Isomatoltosa. Desacchachaid formed by two D-glucopiranosa molecules bound α by a link (1→4), between the oxygen of the first atomic carbon (from one glucose and oxygen belonging to the fourth carbon of the other. Maltosa is the α -D-glucopiranosil (1 →4)-D-glucopiranose and
having free the anosteric carbon of the latter is a reducing disaccharide. Maltosa is also called malt sugar, as it appears in sprouted barley grains. Animation: Malt formation. Animation: Formation of an aggregate of desaccha (maltosa). Decompose formed by two glucopiranous D molecules bound by β (1→4). It is not free in nature. It is obtained by cellulose prolysis. Animation:
Cellobial formation. Lactose is a deaccharide formed by the binding of a D-galactopiranous molecule and a glucopyranose D molecule bound by a β (1→4). It is found free in mammalian milk. Animation: Lactose formation. Deaccharide formed by a molecule of α-D-glucopiranose and another of β-D-fructofuranose linked by a α binding (1→2). The link is between the -OH of the
anorical carbon of the first monosacchaid and the -OH of the anosteric carbon of the second. Because of this dicarbonic bond, it is the only arid desaccha of the aforementioned that has no reducing power over fehling liqueur. It is found in sugar cane and sugar beets, it is the usual sugar. As you know, the preservation of fruit in syrup is common, based on highly concentrated
sucarose solutions. But sucosa is also a good substrate for many microorganisms that can break down this food. The preservation of food in syrup is based on the high concentration of sucosa creating a hypertonic medium (high osmotic pressure) that prevents the development of microorganisms that can cause food deterioration. Decompose formed by two glucopiranous D
molecules bound by α (1→6). It is not free in nature. It is obtained by amylodytine adrolysis (a component of starch and glycogen). It comes from the branching α these polysaccharides. By NEUROtiker (Own work) [Public domain], through Wikimedia Commons Animation: Disaccharides. La Rioja, July 2019, option B, asks 1 Define what is an aggregate monosaccha and explain
two of its functions. Draws two monosaccharides and explains how they come together to form a deacchacharides. Say the of the arid desaccha you have obtained. (1 point) Madrid, July 2018, option A, question 3 When analyzing a sample of table sugar, the molecule has been isolated from the figure. By testing (Fehling), it has been found to have no reducing power. a) Indicate
the name of the molecule, the name of the monomers that form it and what specific type of glycoid it belongs to. b) Indicate the link indicated by letter A. Indicate whether this link is mono or dicaronic and explain why the molecule has no reducing power. c) Cite two similar molecules, which have the same number of monomers. Monomers.
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