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Sugar Sources
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-Proteus vulgaris
-Pseudomonas fluorescens
-Mycobacterium tuberculosis
-Acetobacter spp
-Saccharomyces cerevisiae
-Azotobacter agile
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Fumaric acid
Succinate dehydrogenase
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Jssse oS Al Succinate dehydrogenase (xSl le(acetate ) J 4 yhll saus YL
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-FAD= Flavin adenine dinucleotide -

-FADH2 = Reduced flavin adenine dinucleotide

-GDP =Guanosine diphoshate

-GTP=Guanosine triphosphate

-NAD "=Oxidized nicotinamide adenine dinucleotide

-NADH =Reduced nicotinamide adenine dinucleotide

-NADP"=0Oxidized nicotinamide adenine dinucleotide phosphate

-NADPH =Reduced nicotinamide adenine dinucleotide phosphate

ATP= Adenosine triphosphate

ADP= Adenosine diphosphate

AMP= Adenosine monphosphate
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EF—GDA

TCA 50 A As il il 53V
1. Citrate synthetase ; 2. Aconitase ;3. Isocitrate dehydrogenase ; 4.a —Ketoglutarate
dehydrogenase ; 5.Succinyl —COA Synthetase ; 6. Succinate dehydrogenase ; 7.
Fumarase ; 8 .Malate dehydrogenase
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Oxidation of pyruvate via the TCA/Krebs/Citric Acid Cycle

Net Energy Yield from the Oxidation of Pyruvate via the TCA cycle
From Glycolysis:
+2NADH +2ATP

From TCA:

+2FADH +8NADH +2GTP
ETC
3ATP/NADH } l l
2ATP/FADH +4ATP + 30ATP

+38ATP TOTAL



