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ENZYMES

• Enzymes are specialized proteins which act as  

biocatalysts and enhance the rate of chemical 

reaction without affecting the equilibrium

• It was discovered by Edward Buchner

• The term ENZYME was coined by Freidrich 

W. Kuhne 





CHARACTERISTIC FEATURES OF ENZYMES



PROPERTIES OF ENZYMES

• CATALYTIC PROPERTY

• SPECIFICITY

• REVERSIBILITY

• SENSITIVENESS TO HEAT AND INHIBITORS

• COLLOIDAL NATURE





CATALYTIC PROPERTY OF ENZYME







HEAT SENSITIVITY



Ph SENSITIVITY



REVERSIBILITY



NOMENCLATRE AND CLASSIFICATION OF ENZYMES

• To facilitate scientific communication and to 

maintain uniformity, Enzymes are categorised 

and named by an International Code of 

Enzyme Nomenclature (ICEN)

• The classification of enzyme is done on the 

basis of the specific action of enzymes and the 

substrates, enzyme is acting upon

• Enzymes are Grouped under six major classes



CLASSIFICATION OF ENZYMES



NOMENCLATURE OF ENZYMES





STRUCTURE OF PROTEIN



STRUCTURE OF ENZYMES
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REGULATION OF ENZYME ACTIVITIES

• The regulation or inhibition of enzyme activity takes place mainly 
by three methods:

i) Competitive Inhibition

ii) Non- Competitive Inhibition

iii) Feedback inhibition

*Apart from all these three methods the action of enzyme gets inhibited by means of 

denaturation of Proteins



COMPETITIVE INHIBITION



Competitive Inhibition



Non- Competitive Inhibition

• Non-competitive binding takes place other 

than active site

• They have no structural similarity

• Inhibits the activity of enzymes

• For e.g. Cyanide



NON COMPETITIVE INHIBITION



NON COMPETITIVE INHIBITION







Feedback inhibition





MECHANISM OF ENZYME ACTION



Michaelis constant (Km)

• Michaelis constant (Km): Michaelis constant 

(Km) of an enzyme is the substrate 

concentration at which the reaction 

attains its maximum velocity. It is the 

measure of affinity of the enzyme for its 

substrate.









FACTORS AFFECTING ENZYME 

ACTIVITY

• Temperature

• Ph

• Water

• Concentration of the substrate

• Enzyme concentration

• Inhibitors*

• Accumulation of end product*



* MENTIONED IN  ABOVE SLIDES
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• Students are requested to share their queries on 

Whatsapp group: MMC Botany (D3) 

OR

• khare.pushpanjali2@gmail.com

OR

• # 9708063491
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