Anatomy & Physiology 12
Digestive System

Digestive Enzymes (pg. 273-275)
1. Mouth
a. Salivary Amylase
· begins the digestion of starch 
· breaks it down into maltose
b. Lingual Lipase
· starts the digestion of 10-30% of medium-chain triglycerides

2. Stomach
a. Hydrochloric Acid
· low pH denatures salivary amylase stopping the digestion of starch into maltase
· lining of stomach protected from HCl by a mucus lining
b. Pepsinogen
· converted into pepsin when exposed to HCl
· pepsin starts the chemical digestion of protein breaking it down into smaller peptide chains

3. Small Intestine
a. Gall Bladder
i. Bile
· produced by the liver and stored in the gall bladder
· bile salts act to break up fat droplets into small droplets so that there is more surface
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b. Pancreatic Enzymes
i. Sodium Bicarbonate
· not an enzyme, but necessary to neutralize the acidic chyme coming from the stomach
ii. Pancreatic Amylase
· restarts the digestion of starches into maltose
iii. Trypsin
· pepsin no longer functioning due to the neutralization of chyme by sodium bicarbonate
· restarts the chemical breakdown of proteins into peptides
iv. Nuclease
· starts the breakdown of nucleic acids into nucleotides
v. Lipase
· works on the smaller fat droplets (due to bile salts) breaking them down into glycerol and fatty acids

c. Intestinal Enzymes
i. Maltase
· further breaks down maltose into 2 molecules of glucose through hydrolysis
ii. Peptidases
· breaks apart the shorter peptide chains into amino acids
iii. Nuleosidases
· breaks apart nucleotides into three components - base, sugar and phosphate group
