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1. UfN381A18NWa3391U (Exergonic reaction) a8
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2. Ui581mANA391% (Endergonic reaction) a8l
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r/\\ @ The substrate, sucrose, consists Glucose
y of glucose and fructose bonded

together. i
(2) The substrate binds to the enzyme,
forming an enzyme-substrate
(4) Products are released,
S

/ \ and the enzyme is free
\ to bind other substrates.

Fructose

(3 The binding of the
substrate and enzyme
Active site places stress on the
glucose-fructose bond,
and the bond breaks.

Enzyme



http://science.halleyhosting.com/sci/ibbio/chem/notes/chpt8/chpt8.htm

The Lock and Key Theory of Enzymes and Substrates

Substrate= “Key”

”Acnve Site”
Substrate fits here

@

Enzyme and Substrate

Enzyme-Substrate Complex

Substrate

% D Active site
Key (substrate) 0

Lock (enzyme)
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Lock-Key Complex

Enzyme

Enzyme-Substrate
Complex

Enzyme= “Lock”

Active Site= “Key hole”
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Enzyme completes reaction;
products are released

New products formed

BEFORE REACTION  DURING REACTION  AFTER REACTION

€7 € €7

uciive reacting
molecules

SYNTHESIS
('building’)
REACTION

new
compound

BEFORE REACTION  DURING REACTION  AFTER REACTION

BREAKDOWN
REACTION 4

compound new
compounds
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induced fit
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converted to
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not affect reaction rate

Rate of reaction
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Enzyme binds substrate  Enzyme releases products
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Enzyme binds inhibitor Inhibitor competes
with substrate

(b) Inhibition
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site
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Figure817

(a) Normal binding (b) Competitive inhibition (c) Noncompetitive

inhibition
Q/Substrate Q
Active

l/site
HEnzyme

Competitive
inhibitor

Noncompetitive
inhibitor
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