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(b) starch / substrate fits into active site (of enzyme) 1

shape of active site is unique / complementary to substrate

allow converse

or

substrate is specific to active site / enzyme

allow enzyme has a high specificity for substrate

1

bonds (within starch / substrate

or

between sugar molecules) are broken

1
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(g) 0.07 (%) 1

(h) starch is broken down less quickly (at 20 °C)

allow converse

1

because, at 20 °C, substrates / enzymes / molecules have less (kinetic) energy

1

(i) 1.08 (arbitrary units)

1

at 80 °C, enzyme / amylase has denatured

allow description of denaturation

do not allow enzyme is killed

1

so starch is not broken down (at all)

allow the concentration of starch is still 0.5%

1
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