Immobilised Enzymes
This PowerPoint presentation coincides with the following section of the BY1 specification for the Biology and Human Biology AS courses. The relevant section of the Teacher’s Guidance material follows, together with some explanatory notes.
Specification:

(a) The importance of immobilised enzymes. Industrial processes utilise

immobilised enzymes enmeshed in an inert solid support so allowing

enzyme reuse and improving stability.
Suggested Practical activities: 

Determination of water potential by measuring changes in mass, and solute potential by measuring the degree of incipient plasmolysis. The permeability of cell membranes using beetroot.

Teacher’s Guidance Notes:
The enzyme is immobilised so its structure is stabilised in an inert support e.g. on alginate beads or gel membrane. 

Explanatory Notes

This PowerPoint presentation may at first seem abstract. It is meant as a tool for the teacher to illustrate the nature of immobilised enzymes and gives an industrial application.
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	The cat and the milk bottle are introduced as a thinking skills exercise. Some students might make the link with lactose intolerance, especially if revisiting the subject. However, most will be left wondering whilst they embark on the slide show.
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	This series of slides introduces the concept of differing surface areas of spheres (beads) and its effects on flow rate. 

	[image: image3.png]Above we see lactose
(blue sphere)
digested by lactase
into glucose and
galactose (blue semi
sheres)





	The conclusion should be that the substrate needs to be in contact with the immobilised enzyme for longer in order for the lactose to be digested. The final slide reflects on the initial problem set.


