TEACHERS’ NOTES                                                                                                Enzymes 6.03


Experiment 6. Discussion - answers

1 A blue colour indicates that starch is present. 

2 The agar beneath and immediately around the unboiled fruit is usually clear and colourless. 

3 Starch has been removed from the clear areas or something has been formed which inhibits the starch-iodide complex. 

4 The maize fruit has removed the starch or changed it to something else, possibly by enzymes 

diffusing into the agar; or a chemical diffusing from the maize has prevented the normal reaction 

between starch and iodine. 

5 There should be no colourless area under the boiled fruits. 

6 If it is enzymes which are responsible for the digestion of starch or the other alternatives, boiling  will have destroyed them. 

7 The results are consistent with the enzyme hypothesis. 

8 If a product of starch hydrolysis, e.g. maltose, could be detected in the clear agar, this would 

support the hypothesis.. 

9 The theory would explain how starch stored in the endosperm is converted to soluble sugars 

before being transported to growing regions. 

10 The results do not rule out the possibility that the fruits are taking up starch from the agar but it is difficult to envisage the mechanism without the intervention of enzymes. 

11 (a) If an enzyme is responsible, it should be possible to extract it from the fruit and show that 

    it digests starch. 

   (b) If the half fruits are placed on plain agar, the enzyme should diffuse into this and when 

    blocks of agar from beneath the fruits are placed on starch agar, the starch should be digested. 

