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I spent this summer working with Professor Paul Harper studying the lipids monomyristin,
monolaurin, monocaprin, and monocaprylin, which are identical except for the number of CH: groups in
the lipid tail. Lipids such as these are used in foods as emulsifiers (making two liquids mix that otherwise
would not) and in cosmetics as surfactants (lowering the surface tension between liquids). In the medical
world, lipids are used to crystallize proteins and encapsulate drugs. There has also been speculation about
the role of lipids in the function of anesthetics. For their current uses and potential applications, lipids are
a worthy subject of study.

These lipids are amphiphilic, meaning that they exhibit both hydrophilic (water-loving, polar) and
lipophilic (fat-loving, nonpolar) properties.



