+Digestive System Review #2

1. STARCH (carbohydrate) begins to chemically break down to disaccharide maltose molecules in the mouth.

2. The enzyme responsible for this initial chemical digestion is Salivary Amylase (Ptyalin).
3. The stomach is primarily responsible for the chemical breakdown of PROTEINS.
4.Hydrochloric acid serves the following functions:

a) Creates low pH to kill bacteria.
b) Creates low pH to convert Pepsinogen into active Pepsin.
c) Aids in the breakdown of connective tissues in foods.

5. Pepsin is a protease that is responsible for the initial break down of protein.
6. When protein molecules are broken down by Pepsin, peptide chains of shorter lengths are produced.
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7. Three major enzymes produced by the pancreas are:

a) Pancreatic Amylase
b) Trypsin

c) Lipase

d) NUCLEASES

8. Pancreatic enzymes are delivered into the DUODENUM and they continue to work throughout the small intestine.
9. Pancreatic Amylase does the exact same thing as Salivary Amylase.   Starch ( Maltose
10. Trypsin does the exact same thing that Pepsin does. Polypeptides into shorter peptide chains.
11. Lipase will break Triglycerides down into a Glycerol along with Three Fatty acids.
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12. Most peptidases are produced and released from duodenal glands.

13.Peptidases are enzymes that finish the chemical digestion of proteins.  So the shorter peptide chains are broken right down into individual amino acids.
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14. Before lipase can go to work on fat, fat clumps need to be spread out and emulsified into smaller fat droplets to increase the surface area for the enzymes to work on. So Bile from the liver emulsifies the fats.
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15. Another enzyme produced and secreted by the duodenum is MALTASE.

16. MALTASE breaks the disaccharided Maltose apart to form two glucose molecules.
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I-3.

1. After you initiate the swallowing process, the rest of the swallowing steps are automatic (involuntary)
2. To prevent food from entering the nasal cavity, the soft palate and uvula moves back and lifts up.
3. To moves food along the digestive tract, rhythmic contractions of circular and longitudinal muscle work together to push food along – this is called PERISTALSIS.
I-4

1. Gastric juice is a blend of substances secreted from the gastric glands such as: 
A) HCl acid 
B)  Mucous 

C) Pepsinogen  
D) Water 

2.  Low pH guards the tract against bacterial invasion and creates an optimal pH for the activation of Pepsin. It also acts to convert Pepsinogen into the active enzyme called Pepsin.
3. The sodium bicarbonate helps neutralize the acidic chyme entering the duodenum.

4. If the acidic chyme was not properly neutralized the gut would be irritated leading to diarrhea and peptic ulcers. Also the pancreatic enzymes and duodenal enzymes could not operate properly at the low pH.

I-4
1. Gastric secretions are under the control of the hormone GASTRIN.
2. Gastrin is produced by endocrine glands of the stomach.

3. The glands that produce and secrete Gastrin, are ENDOCRINE glands as they release this hormone into the bloodstream.

4. After Gastrin is secreted it is carried through the bloodstream and as it lands on target cells that have the proper shaped receptor proteins, those glandular cells receive the message to step up their production and release of HCl and Pepsinogen.

5. Both the hormone SECRETIN and the hormone CCK are produced and released by Duodenal endocrine glands.
6.  SECRETIN hormone release is stimulated by the presence of acidic chyme as it enters the duodenum. SECRETIN mostly targets the pancreas.

7.  CCK hormone release is stimulated by the presence of rich levels of protein and fats as they enter into the duodenum.  CCK mostly targets the gallbladder.

Even the Monoglyceride can be further broken down








�





Purple thing 


Represents MALTASE








