An enzgme 'S a globular protein that wovks as o

catatlyst - speeds UP chemical vyegetions without getang
altered Hnemselt-

4 The substances that €eNzymes convert InTto  pyoducts are
known as Substrates-

Enzyme - catalyzed veachon - 9eneral equatkian

SUubstrate _SNZYME . ,vigycer

Actve site

4. The T1€gioN an the surfoce 4 “the protein which binds £o +he
s sHya ke aolecle

e shape and chemical pYapertes Glieaie iac mile fov el
e substrate match €dch othes

™Mis allows the Substyate 4 bind & not 4he othey
SUbstances-

Pyoducks

ENZYME ACTIVITY

€nzyme catalysis invoglves the SUbstyate Molecutles ™ move

axound and collide With the getve site .

A ! - Moving of

e mMalecyles
enzyme —I &
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i)°"h€ SUbstrake binds 1o e dchve sSite o) Yhe enzym

e When the are attatched 10 the achve sit€S +they
c_hcmge [ o&iﬂ“—ereﬂt Ehenpveattan il S (e s iinyoiciilia s o)

the veackhoen)

“‘)’ ™Me produces \eave the \o'\t\ckinc_:) Site and ‘bt becames
Vacant agauan:

i)

(t't' V)

ehzyme + enzyme — enzyme +
SUbstYa te Subs trate product
complex

*IN Mast reactions, the substgnces are dissalued in
SSlg e abitaitale oS (elapllapich

*Waktey molewlles are le&\is N mMmotdoN and the

divection ¢) movement keeps changing.

« ColliSigne between substrate and ENZYMES accuvy
because 4 #ewr mevement -

ENATURING

EEnzrnesillc ot o

Denatured enzyme wii\l

have an ‘‘ncompatble
active ¢ite.
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Rate o) Reachion

Tempevrature

Yate at which veachion decreases owing to
denakuration of eNyme maglecules

o — e,
S
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AR Yake at which reackon '‘Neveases cwinc_,

Ip/MUM temperatuhe

El
'QCt\L.od Tqmq reaction

actwvity Ril 1L yeaches an oprimal

* At

=S +temperature

*Llow +emperatures do not have encugh thermal energy

» InCreasing ¥he emperature will increage he emyme

=HEia PIeNClT L a0

e optMmal &emperature, the enzyme e G Eban e aiE e S

peak .

' : =
. Eventually nereasing +ne tem peyature Will cAUSE seih
enzymes to denaturet (disyupks the hWyayogen boNAS)

« This WiVl yesult Ahe enzyme o 10Se tts shape and will

Show 1088 &) actwny.



pH .
optimum PH at wnich enzyme activing 15
N
, fastest (pHI oy most enzymes)
-
F ,
< -change in e ph alters the chavge o}
-
9 the enzyme
v
* this changes \Ubi\i
N i ges e solubility and e el
£ Shape ¢} the protein
oL \
2) » Hg resules 4 he diminisvied ability o}
@ e entyme to vind Hhe subs brate -

\
4

PH

- fifter veaching the cpbmum pH, the vakte of entyme activity
diminiches-

« Increasing substrate concentrahion
W inNcrease the Yate of enzyme
SN Ry

eililhalla P e cais i e ahancec,j (g,
substrate colttcling with its

acBye ¢ike ncyeaseg -

+ Afrer reaching aCertain poink

the envivonment L,o‘\\\ be
Satuvgted With SUbsStOtesS -

*When the envirgnment s satuvated, all the entymes ave
bound and vea chng -

TEIRRRERRRRRRRRRR

|



El Theory o] Vikglism
Bl Subs ‘ imal
tances 1n animals and pigaes can anly be made

Bl “nder the influence o a yjrg) spivit”

gl e ey anel.

YeStn'cked .
3 Bei
' d.va ‘ |
— o antages of ‘mmMobilizaton
iNne
enzyme can pe sepavated Lrom the Pyodu
the veaction. i
(S'Cbps +h
E N C oty
B CBon and Prevents con taminag
— PYaducte) ey
; > The
enzyme <an be yetyieyed from the reockion
and i€ can be Yecycled .- e
Cenzgmes ave i
expensive so Y€CYcling ig enst P
sy \c \ \
B It MNcreases the ‘ o
StQbility o SR URe S e e )
e mperature and pH | o
Bl >suvstokes
can be eXpPosed to highe
Bl <oncentbratiems Than widh ais s
ScolWed e
Bl Y“P The reackhon vate. e Speed“\(ﬂ
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Lactose is @& disSdcehavde oy glucese and galacktose .

lE 1¢ byogken down by an enzyme cadled tactqse:

lncidents o lactpse intolergnce are hign in Asian, Afwcan
and Abayiginal pPopPUIABONS: (k{5 1sw in euYopean
Populabgong.

LACTOSE FREE MILK

CH-.OH CHp O '
OH o Lactose free milk js
ou ]
0
0 IH PYoduced by t:reab‘ng b= g
h H '
H e H Milk with enzZyme L\ac,tase),“'-
Lactose ADVA NTAG ES oF
LACTOSE FREE DRIRY
| Lactase PRODUCTS
bSource of dtany oy |qctose
CHon CH20H

. Sk Intolerant people .

sl oM .
P> increasecs SWeetness n
OKn OH

the absence o) avtferad
OH Or SWweerners.
Galactose Glucose
ac P reduces crystatiisaran o
lce-cyeam Lmare solubie)

> Yeduces ProducBon time for cneese aNnd yequres Qs

bactena ferment Ichiols dicefiamdicsirg readily.
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