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HMM 3216: ENZYMOLOGY 

  
DATE: JANUARY 2022           TIME: 2 HOURS 

INSTRUCTIONS:  Answer question one  and any other two  
 

QUESTION ONE (30 MARKS) 

a) Define the terms; 

(i)  Cofactor         (2 Marks) 

(ii)  Holoenzyme       (2 Marks) 

(iii) Coenzyme       (2 Marks) 

b) Discuss two factors governing the rate of enzyme-catalyzed reactions (4 Marks) 

c) Explain the Ping-Pong bi-bi type of reactions in enzymology  (2 Marks) 

d) Outline four ways in which isoenzymes can be defined   (4 Marks) 

e) Briefly explain the principle of cooperativity     (2 Marks) 

f) Name three way through which enzyme activity is regulated  (3 Marks) 

g) List five classes of enzymes based on the reactions they catalyze   (5 Marks) 

h) State four ways through which enzymes catalyze reactions   (4 Marks) 

QUESTION TWO 

Explain enzyme kinetics under the following; 

(i)  Enzyme velocity        (4 Marks) 
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(ii)  Substance and enzyme concentration     (6 Marks) 

(iii) pH sensitivity         (4 Marks) 

(iv)  �� =
�����

��

         (6 Marks) 

QUESTION THREE  

Discuss inhibition and activation of enzyme activity     (20 Marks) 

 

QUESTION FOUR  

Discuss the applications of microbial enzymes in the food industry.   (20 Marks) 


