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Experiment 2. Discussion – answers

I The disappearance of the blue colour means that starch is removed from the mixture. Alternatively, it could be argued that the iodine has been removed, or that the starch-iodide complex is separated in some way.

2 35 °C is probably the temperature at which the solution loses its blue colour most rapidly.

3 The rate of reaction is greater at higher temperatures. The qualifications are

(a) assuming that the disappearance of blue colour is correctly attributed to the action             of amylase,

(b) no experiment has been carried out above 35-40 °C so it cannot be predicted that the rate of reaction will continue to increase with rise in temperature.

4 The student may know that enzymes are proteins and so denatured at temperatures above 50 °C ; or more simply that boiling destroys enzymes.

