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Lessons and contents

Syllabus

SECTION I.- STRUCTURAL BIOCHEMISTRY

Lesson 1. Aminoacids, peptides, and proteins.

Lesson 2. Protein structure and spatial conformation

Lesson 3. Monosaccharides and polysaccharides
Lesson 4. Lipids and biological membranes

Lesson 5. Nucleotides.
Lesson 6. DNA replication.
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Lesson 7. RNA transcription.

Lesson 8. Protein synthesis: translation.
Lesson 9. Regulation of gene expression.

SECTION II.- ENZIMOLOGY.
Lesson 10. Enzymes and enzymatic catalysis

Lesson 11. Introduction to intermediate metabolism

SECTION III.- METABOLISM.
Lesson 12. Glycolysis and Gluconeogenesis

Lesson 13. Tricarboxylic acids cycle

Lesson 14. Mitochondrial respiratory chain.

Lesson 15. Glycogen metabolism.
Lesson 16. Photosynthesis.

Lesson 17. Biosynthesis of hexoses in plants.
Lesson 18. Fatty acids metabolism.

PRACTICAL SYLLABUS

Practical lesson #1: Protein concentration measurement.

Practical lesson #2: Enzymatic kinetics.

Practical lesson #3: Enzymatic inhibition.

Practical lesson #4: Molecular chromatography

Practical lesson #5: DNA restriction enzymes




