Enzymes — 2020 IGCSE 0610

1. Nov/2020/Paper_11/No.10
The graph shows the effect of pH on the rate of reaction of an enzyme.
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What does the graph show? *\
A The enzyme is destroyed at pH 9.
B The enzyme works best at pH 6.
C The rate of reaction halves as the pH changes? S5topH?7.
D 5.

The rate of reaction is the same at pH 5 and pH 8.
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2. Nov/2020/Paper_12/No.10

The graph shows the effect of pH on the rate of reaction of an enzyme.
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What does the graph show? (\
A The enzyme is destroyed at pH 9. 0

B The enzyme works best at pH 6.

C The rate of reaction halves as the pH changes fro pH 7.

D

The rate of reaction is the same at pH 5 and 8.
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Nov/2020/Paper_13/No.10
The graph shows the effect of pH on the rate of reaction of an enzyme.

What does the graph show?
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The enzyme is destroyed at pH 9. *\

The enzyme works best at pH 6.
The rate of reaction halves as the pH changes fro pH 7.

The rate of reaction is the same at pH 5 and p

Nov/2020/Paper_13/No.11 o

What kind of molecule is an enzyme? 0

A

B
Cc
D

fat
glucose 0
protein

starch
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5. Nov/2020/Paper_21/No.9

The graph shows the effect of pH on the rate of reaction of an enzyme.
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What does the graph show?

A The enzyme is destroyed at pH 9. 0‘

B The enzyme works best at pH 6.
C The rate of reaction halves as the pH changes fro pH 7.
D The rate of reaction is the same at pH 5 and 8.

6. Nov/2020/Paper_21/No.10
The graph shows how enzyme activichted by temperature.

0 20 40 60

temperature/°C

How can the change in activity between 40°C and 55°C be explained?

A Heat has killed the enzyme.

B The enzyme has been used up.
C The reactants are moving faster.
D

The substrate is less likely to fit into the active site.
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Nov/2020/Paper_22/No.9
The graph shows how enzyme activity is affected by temperature.
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How can the change in activity between 40°C and 55 °C be explained?

A Heat has killed the enzyme.

The enzyme has been used up. E q

B
C The reactants are moving faster. ®
D

The substrate is less likely to fit into the active site. {\
Nov/2020/Paper_22/No.9
The graph shows the effect of pH on the rate of reacti n enzyme.
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What does the graph show?

A The enzyme is destroyed at pH 9.

B The enzyme works best at pH 6.

C The rate of reaction halves as the pH changes from pH 5to pH 7.
D

The rate of reaction is the same at pH 5 and pH 8.5.



9. Nov/2020/Paper_23/No.9
The graph shows the effect of pH on the rate of reaction of an enzyme.

What does the graph show?
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The enzyme is destroyed at pH 9. *\

The enzyme works best at pH 6.
The rate of reaction halves as the pH changes fro pH 7.

The rate of reaction is the same atpH S and p

10. Nov/2020/Paper_23/No.10
The graph shows how enzyme activity is a@d by temperature.
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How can the change in activity between 40 °C and 55 °C be explained?

A

B
C
D

Heat has killed the enzyme.
The enzyme has been used up.
The reactants are moving faster.

The substrate is less likely to fit into the active site.




11.

Nov/2020/Paper_31/No.6

(a) Pectinase is an enzyme that is used in the production of apple juice.

A student investigated how pH affected the volume of apple juice produced when using

pectinase.

The student chopped an apple into small pieces.

The pieces of apple were put into solutions with different pH values.

Pectinase was added to each solution.

After two hours the mixture was filtered and the volume of apple juice obtained was recorded.

Table 6.1 shows the results.

Table 6.1

volume of apple 0
PH juice obtained/cm?®
1.0 232 Q
2.0 242
3.0 23
4.0 2 9;
5.0 .
6.0 74
7.0 240
8.0 220

(i) State the pH at whic

Give a reason fi

most active.




(b) Pectinase is an enzyme.
The box on the left shows the beginning of a sentence.
The boxes on the right show some endings of sentences.

Draw three lines from the word ‘Enzymes’ to make three correct sentences.

are living organisms.

are proteins.

can only be used once.

Enzymes 0

have a complementary s ir substrate.

increase the r. ical reactions.

[Total: 9]



12. Nov/2020/Paper_41/No.5
Milk is a source of some of the nutrients that are part of a balanced diet.

(a) Calcium and protein are two nutrients found in milk.
Describe the importance of calcium and protein in the diet.

0] 0 L= | SRS

(b) Lactose is found in cows’ milk. Some people do not have the en est lactose.

L/
State the names of two organs, associated with the alimen , that produce enzymes.
? §
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(c)

Fig. 5.1 shows a flow diagram for the production of lactose-free milk.

Step 1 collect cows’ milk from farm

] diagram of Step 4

Step 2 heat milk to a high temperature

for 15 seconds
U milk’@

Step 3 allow milk to cool to 20°C

@ beads

containing

Step 4 pour milk into a container of enzyme
beads containing enzymes

0 b

Step 5 collect lactose-free milk L/

Step 6 store lactose-free milk at 2°C in

) o o
&

sterile bottles

(i) Explain how heating the mi @p 2 in Fig. 5.1 ensures the hygienic preparation of
lactose-free milk.

_______________________ Q@

(ii) Explain w milk must be cooled in step 3 before it makes contact with the enzymes.



(iv) Suggest why the enzymes are kept in the beads in step 4 rather than mixed as an
enzyme solution with the milk.

- [1]

(d) Milk is produced by mammals.

(i) Explain the advantages to newborn mammals of breast milk.

2]
[Total: 17]
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