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MEDICAL LABORATORY SCIENCES.

BCH 204 ASSIGNMENT.

1a.What are Coenzymes?
      Coenzymes are substances that enhances the action of an enzyme. (An enzyme is a protein that functions as a catalyst to mediate and speed a chemical reaction).

       Coenzymes are small molecules. They cannot by themselves catalyze a reaction but they can help enzymes to do so. In technical terms, coenzymes are organic non-protein molecules that bind with the protein molecule (apo-enzyme) to form the active enzyme (holoenzyme). Coworkers can be very helpful when you have a question or a problem. They might even help you get adjusted if you're new to the job. The co- in co-workers means 'together,' or 'with,' so co-workers are people you work with. So what do you suppose coenzyme might mean? It means 'with an enzyme.' A coenzyme works together with an enzyme.

           Also, Enzymes are proteins that can increase the speed of a chemical reaction that would normally occur over a longer period of time. In other words, enzymes make things happen faster. Enzymes don't always work alone, though. They have helpers called cofactors. Cofactors can be inorganic ions (like zinc) or non-protein, organic (carbon-containing) molecules. The latter are called coenzymes.

            Coenzymes bind to the enzyme and assist in enzyme activity. They can bind and react with many different enzymes, so they're not specific to a particular enzyme. They help enzymes change starting elements (substrates) into their final version (products). In doing this, the coenzyme can be changed and often alternates between various forms.

B. Differentiate between Fat and Water Soluble Vitamins.
	FAT SOLUBLE VITAMINS
	WATER SOLUBLE VITAMINS

	1. These are soluble in fats
	1. These are soluble in water.

	2. These require bile salts and fats for absorption.
	2.These are easily absorbed.

	3. These are not excreted in urine.
	3.These have a threshold for urinary excretion.

	4. These are generally stored in liver.
	4.these are not stored in the body except vitamin B.

	5. These do not act as co-enzymes.
	5.These act as co-enzymes.

	6. Examples; Vitamin A, D, E, and K
	6.Examples; Vitamin B-complex and Vitamin C.


3.Describe Niacin in relation to its co-enzymic function.

     Vitamin B3, generally referred to as niacin, is a water-soluble vitamin. This vitamin can generally be found in two distinctive forms, namely nicotinic acid and nicotinamide. These substances are used by the body to form the coenzymes NAD and NADP. Niacin coenzymes degrade carbohydrates, fats, proteins and alcohols and synthesize fatty acids and cholesterol. They play a role in cell signaling.

Functions Vitamin B3

      Niacin assists functions of the nervous and digestive system. It plays a role in food metabolism and in the formation of red blood cells and skin. NAD and NADP are coenzymes that are part of the energy production system of the body. This system works by means of oxidation and reduction (redox) reactions. Niacin deficiency occurrence causes many symptoms, such as fatigue, headaches, dry skin, loss of appetite, ulcers and emotional instability. On rare occasions (mainly in developing countries) people may experience severe deficiency, which leads to a condition known as pellagra. This conditions is commonly characterized by the 4 D's: dermatitis, diarrhoea, dementia and death. Pellagra literally means raw skin. The conditions was named this because the skin of a patient develops a dark pigmented rash on areas exposed to bright sunlight.

Vitamin B3 in food

Niacin is part of a range of foods, for example meat, fish, bread, yeast, nuts, seeds, soy beans, potatoes, dried fruit, tomatoes and peas. Milk, green-leaved vegeatbles and coffe and tea also provide some niacin. Cereals may be fortified with niacin. Some foods, such as corn, may release niacin upon cooking. Before cooking corn only contains bound, unavailable niacin.

