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The’ energy dlfferenee between the ground state and the transmon state is eaHed s ‘
“as o energy - “

L a) Activation S L f . b} I’OLen_ttaI. S
o ' ¢) Kinetics . -d) - Thermal
2) Enzymes found in lnaetlve fmm are known as
a} Holoenzymes S b) Apoenzymes _

oy A ‘isa substanee which mterferes wrth the substrate actlve snte bmdmg & slow

-down the eataiytlc rate.
7) |
e

,.10)‘

C): Zymogens . o d) Core enzymes o
The Flseher s template theory of enzyme aetlon is also calledas . & -
a) - Induced fit theory, . - - by Tock & Key theory--
. c) Substrate strain theory ~ . d) Enzyme- -coenzyme. theory

a)  Inhibitor . ,. b) Indueer
" ¢) Enhancer foos il ot L dY - Regulator

: _A L lnhlbltor of an enzyme is usually structurally: snmtar to: the substrate ‘ -7
) Non compentwe R by Un: Competntlve f.j;-'-j o T

c) Competrtwe i S nd) I competltWe

o wplotis dlawn between the value of I/V & 1/S. - :
) Llneweaver & Burk SRS b} Eadre Hofstee
Gy - Hanries-Woolf ** S ~dy- Allof these -

 In industry:'immobilized enzymes is/ate used for ploductlon of =

a): Antibioties . - .. -~ b)Beverages .
¢) Aminaacids . o d) All of these

.':In ‘which 1mmob1hzat1on teehmque the blomoleeules are trapped w1thm the vel matm? . '
ay ‘Adsorption- R .. B) Entrapment o

- ©)’ Crosslinking ~~ - Sy ‘Covalent bondmg
'I‘he starch is hydrolyzed by ) _enzyme. . ..
‘8) - Proteage . - R X . b). Amylase
; c) Lipase "~ . 0l C )t Catalase ' S
Degumming of silk by protease is used to nnprove e of sﬂk matenal
- a) Shimng R '_ . by s Texture RN
) Colour RTINS LT d)y All_ofthese ;
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._gDescrlbe the clasmﬁcatlon of enzymes based on the reactxon they catalyze '
Give the. salient featt.res of active site of enzyme L

‘ ,erte shott note on allostel ic enzyme

Expiam in detall appheatlons of amylase in d1fferent mdustrles

Answer the followmg quest:ons in short (Attempt any 10)- - -
List out the general characteristics of enzymes o

Define the term enzyme infiibition. .

What is coenzyme & cofactors? -

- Mention about steady state kmetles =

Draw double reciprocal p]ot w1th combetltlye 1nh1b1t01 '

" Define Substlate inhibition..
- What is enzymeé immobilization? - : :
Give the advantages & dlsadvantages of 1mmob1hzed enzymes .
‘Write about the stipport or matrix used.in 1mmobli1zat10n technology

Give the apphcatlon of hpase in detergent industry.

~ Write the uses-of protease-in food- industry,
: Gi‘ve the differe'nt' sources o‘f pro'te'ase'.

- QR;

Explain in. detali lock & key theory & mduced fit theory of enzyme aetlon

_I"__Derive Mlchae]ls and Menten (MM) equatlon Expiam in detall MM plot along thh,
e 1ts s:gmf cance & drawback Lo ’

Descrzbe uncompetltWe mhlbitl(}ﬂ of enzyme

Discuss in' detall entrapment & covaient bondmg method of lmmoblhzatlon
. Write the serits and demeuts of adsmptlon & encapsulatlon method of
1mmob111zat10n : - : L ; i

“oR A

Explain in-detail- appllcatlons of 1mmoblhzed enzymes
Wnte shorf note on revexse miscelles ‘

lee the apphcatlons of dlffel ent enzymes in pharmaceutlcal 1ndustry

Describe the methods for produetlon of enzyme commerclally
lee the apphcatlon of hpase 1n food & dalry mdustry
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