BLOG WORKSHEET
BIOLOGY CLASS 9
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Q  What are catalysts?Why are enzymes known as Biological Catalyst?
Q What amount of catalyst is consumed in the reaction it catalyzes?
Q Discuss the importace of enzymes in our daily lives.
Q What is the activation center of an enzyme? Is it the key or the lock in the lock and key model?

Q Describe the main factors that alter the speed of enzymatic reactions?
Q  Explain, with reasons and examples, how the biological activity of an enzyme may be affected by:
a. changes in pH; and
b. increasing temperatures.

Q Discuss the characteristics of enzymes.
Q  Describe the major properties of enzymes.
Q Discuss the mode of action of an enzyme in terms of active site, enzyme-substrate complex, activation energy and enzyme specificity.

Q Look at the graph and answer the following questions:
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I. Define Activation energy.
II. Explain how does an enzyme lower the activation energy?

Q look at the graph and answer the following questions:
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I. Which temperature shows the best activity of enzyme?
II. Explain your answer of part I 
III. Why does enzyme activity decline after 40 C?
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Fig.2.1 shows, in order, four stages in which an enzyme-controlled chemical reaction may
oceur.
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(a) Identify M, N, O and P.
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By referring to Fig. 2.1, explain why only a small amount of enzyme is needed to
catalyse a reaction involving many molecules.
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(i) Explain how a riso in temperature may increase the rate of an enzyme-controlled
reaction.

(i) At high temperatures, enzymes are denatured and can no longer act as catalysts.

By using the letters M and N from Fig.2.1, suggest what happens when an
enzyme is denatured.

4




image3.png
(€) It has been found that fresh pineapple contains an enzyme that can be used to make
meat more tender.

(i) Explain why the pineapple is placed on the meat a few hours before, rather than
during, cooking.
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(ii) Suggest the name of the enzyme and how it tenderises the meat
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