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Organisation

Describe levels of organisation within an
organism

An enzymme is a biclogical

o= e v
catalyst; enzymes spead up
chemical reactions without ‘ ‘
being changed or used up.
This happens becauss the enzyme lowers the activation

energy reguired for the reaction to occur. Enzymes are madae
up of chains of amino acids folded into a globular shapa.

Enzymes hawve an active site which the substrate (reactamnts)
fits into. Enzymes are very specific and will only catalyse one
specific reaction. If the reactants are not the complimentany
shapsa, the enzyme will not work for that reaction

Enzymes also work optimally at specific conditions of pH and
temperature. In extreameas of pH or tamperature, the enzyme
will denature. This means that the bonds holding together
the 3D shape of the active site will break and the active
shapea will deform. The substrate will not be able to fit into
the active site anymore and the enzyme cannot function

amylass sugars (glucosa)
protasse amino acids
lipase Lipid glycarol and fatty acids

The products of digestion are used to build naw
carbohydrates and proteins and some of the glucose is used

for respiration.

Bile is produced in the liver and stored in the gall bladder
It is an alkaline substance which neutralises the
hydrochleoric acid in the stomach. It also works to emulsify
fats into small droplets. The fat droplets have a higher
surface area and so the rate of their digestion by lipase is
increasad.




