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Summary :

This work reports the study of oo Amylase kinetic as a model
of digestible enzymes for starch hydrolysis, in aim to clarify
some basic concepts and effect of factors, such as Temperature,
acidity, and concentrations of enzyme and its substrate (corn
starch).

We were using a colorimetric method basing on a 3.5
Dinitrosalicilic acid as a color reagent .In order to estimate the
enzyme activity by measuring the final product of the hydrolysis
reaction (Maltose).

Our results indicate that there’s a variation game of activity
and kinetic constants of o Amylase, which depending with its

origin and substrate too, according to the appropriate
bioconditions of organism.



