TEACHER’S NOTES                                                    Effect of pH p.3


Experiment 3. Discussion - answers

I The most rapid hydrolysis of starch will be in the region of pH 6-7.

2 When the pH in the mouth was tested, the result was probably about pH 7.

3 Logically you would expect the pH in the mouth to be the one which favoured a rapid hydrolysis of starch. The other pH values seem to retard the action of the enzyme.

4 Judging from the results of tube 5, one would expect the acid contents of the stomach to inhibit the hydrolysis of starch by salivary amylase. 

5 The reagents hydrochloric acid and sodium carbonate might have reacted or combined with the starch or the enzyme and altered their properties in a manner similar to that of specific enzyme inhibitors.

6 If a variety of chemicals is used to produce the same pH range but the optimum still remains at about the same pH, it would appear that it is the pH produced by the chemicals and not their specific nature that is influencing the reaction.

