
DIGESTION AND ABSORPTION OF CARBOHYDRATES BIOLOGY ESSAY

The last of many carbohydrate digestion and absorption of about 20 be a valid index of the biological value of dietary
carbohydrates stomach.

Thus from the above it can be concluded that in addition to the physical forces the following factors are
necessary for rapid absorption of sugars: i. Evidences indicate that many or all intestinal enzymes are
intracellular. Some of the remaining indigestible carbohydrates are broken down by enzymes released by
bacteria in the large intestine. Galactose is locally synthesized from blood glucose. Insulin sends out the
physiological message that glucose and everything else is in abundant supply in the blood, so cells absorb and
then use or store it. Thus it appears likely that glucose metabolism holds a central key position in carbohydrate
metabolism which is closely associated with the metabolism of protein and fat. Site of Absorption: Glucose is
maximally absorbed in jejunum. Saliva contains the enzyme, salivary amylase. Pentose sugars, viz. It is the
most readily available source of energy and its combustion involves the least oxygen requirement. Emesis
Emesis, or vomiting, is elimination of food by forceful expulsion through the mouth. Energy or fuel from our
food is used for cell growth, repair and normal cell functioning. Figure 2 shows a summary diagram of the
steps involved in the digestion and absorption of carbohydrates. Insulin-secreting cells in the pancreas sense
the increase in blood glucose and release the hormonal message, insulin, into the blood. A diet of low-GI
foods has been shown in epidemiological and clinical trial studies to increase weight loss and reduce the risk
of obesity, Type 2 diabetes, and cardiovascular disease. The sodium dependent glucose transporter, SGLT1, is
responsible for the active transport of glucose or galactose with an equimolar amount of sodium against a
concentration gradient into the cytoplasm of the enterocyte. Oligosaccharides Disaccharides â€” Lactose,
maltose, sucrose. The pancreatic proteases trypsin, chymotrypsin, elastase, and carboxypeptidases cleave the
polypeptides into oligopeptides and amino acids Table 2. The products of a -amylase digestion are hydrolyzed
into their component monosaccharides by enzymes expressed on the brash border of the small intestinal cells,
the most important of which are maltase, sucrase, isomaltase and lactase  Lactose intolerance usually occurs in
adults and is associated with race. This homeostasis mechanism is predominantly controlled by the actions of
glycogen and insulin. From this it can be concluded that the synthesis of carbohydrates from fats is not beyond
possibility but it takes place indirectly. Effects of salts such as chlorides are necessary for ptyalin action.
Synthesis of Hexose Phosphate: This is an intermediary step formed during oxidation of glucose, absorption of
glucose from intestine and reabsorption from kidney tubules. All rights reserved. Foods that have a low GI do
not raise blood-glucose levels neither as much nor as fast as foods that have a higher GI. It is believed that
little quantities of disaccharides may also be absorbed, but the still higher forms are not absorbed at all. From
Proteins: There is sample evidence to show that formation of glucose and glycogen may take place from
proteins. This enzyme breaks the bonds between the monomeric sugar units of disaccharides, oligosaccharides
A carbohydrate that is a chain of a few between three and ten monosaccharides.


