	Hormone
	Secreted by
	Target Organ
	Action/Function

	
	
	
	

	Gastrin (regulates stomach pH)
	Stomach
	Stomach
	A.  Stimulates gastric gland to secrete gastric juice (HCl).
      Gastric juice (1) uncoils proteins

                              (2) activates enzymes to digest proteins
                              ** provides optimal condition.

	Secretin (regulate bicarbonate secretion)

	Small intestine (SI)
	Pancreas
	A.  Stimulates pancreas to secrete pancreatic juice (bicarbonate) into the SI. 
      Pancreatic juice (1) neutralizes the acidic chyme coming from stomach.

B.  Pancreas also secretes other enzymes to help digest carbs, fats and proteins-                 

     (will be discussed in later chapters)

	CCK  (in response to fat, to release bile from gallbladder-storage)

	Small intestine (SI)
	Gallbladder
	A.  Stimulates the contraction of gallbladder to release bile.  
      Bile (1) emulsify fats to aid with fat digestion.  
B.  CCK slows GI tract motility to allow time for fat digestion in the SI.

	Gastric Inhibitory Peptide (GIP).  (in response to fat, to slow down digestion and absorption at stomach level)
	Small intestine (SI)
	Stomach
	A.  Slows down the release of gastric juices and GI motility.  The purpose is to slow down digestion of foods when fat enters the small intestine because fat digestion requires more time.


Review Table for Chapter 3.  Hormones involved in the absorption, digestion and transport of nutrients

Chapters 4-6:  Digestion and absorption of carbohydrates, proteins, and lipids.

	Nutrients
	Mouth 
	Stomach
	Small intestine

	carbohydrates
	Salivary amylase:  break some starch down to maltose
	Acid inactivates salivary amylase.  No chemical digestion, just physical digestion.
	Pancreatic amylase:  break starch down to maltose

Maltase:  break maltose down to monosaccharides (glucose and glucose)

Sucrase:  break sucrose down to monosaccharides (fructose and glucose)

Lactase:  break lactose down to monosaccharides (galactose and glucose)



	Lipids
	Adults: melt fats

Infants:  lingual lipase starts digesting fats.
	Gastric lipase:  to break down fats (but little digestion)
	Pancreatic and intestinal lipases:  break TG down to glycerol and 3 fatty acids or monglyceride and 2 fatty acids.

Small and medium chain fatty acids = go to the vascular system

Large fatty acids, monoglycerides, and FSV = go to the lymphatic system

	Proteins
	Not much.  Breakdown food physically.
	Gastric juice (acid)

1. uncoils proteins

2. activates pepsinogen to pepsin (breaks large polypeptides to smaller polypeptides)
	Proteases:  break down small polypeptides to tripeptides, dipeptides, or aa.

Peptidases:  break down tripeptides and dipeptides down to amino acids.



	Goal:  In order to get carbohydrates, lipids and proteins into the body for body functions, they need to be broken to the smallest units in order to be absorbed into the small intestinal wall.

1. Carbohydrates ( glucose, fructose, and galactose

2.  Lipids (glycerol, monoglyceride, and fatty acids

3.  Proteins ( amino acids (aa)


