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Enzymes Questions

1)
a)
What are enzymes?
(3)


b)
Enzymes are described as being specific.  What does this mean?
(1)


c)
The rate of reactions are temperature dependent.  



i)
Sketch a graph to show how the rate of a reaction, not controlled by an 

enzyme, is affected by temperature.
(2)


ii)
Sketch a graph to show how the rate of a reaction, controlled by an 

enzyme, is affected by temperature.
(3)


iii)
Explain the difference between the two graphs.
(1)

d)
Enzymes have an optimum pH.  Explain what this means.
(1)  


e)
i)
Give three advantages of using enzymes for industrial processes.
(3)  



ii)
Give three disadvantages of using enzymes for industrial processes.
(3)  


f)
Some industrial processes that use enzymes are batch processes and others are continuous processes.  What is the difference between a batch process and a continuous process?
(1)  


g)
Give three common features of a successful industrial process that uses enzymes.
(3)  

2)

Name the enzyme (or type of enzyme) involved in the following conversions:


a)
proteins to amino acids



b)
starch to glucose


c)
lipids (fats/oils) to fatty acids and glycerol


d)
glucose syrup to fructose syrup
(4)
3)
a)
Explain clearly how enzymes are used in bread making.
(3)

b)
Explain clearly how enzymes are used in making beers and wines.
(3)

c)
Explain clearly why biological detergents contain proteases and lipases.
(1)

d)
Explain clearly why some baby foods contain proteases.
(2)

e)
Explain clearly why large amounts of glucose syrup is converted to fructose syrup.
(2)

f)
Explain clearly why large amounts of starch syrup is converted to glucose syrup.
(1) 
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