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Amylase Enzyme Experiment (pH)
Summary of result 
	Tube Number 
	pH
	Absorbance at 540nm
	Enzyme Activity

	1
	1pHE
	0.006
	Yes

	2
	3 pHE
	-0.028
	No

	3
	5 pHE
	0.167
	Yes

	4
	7 pHE
	0.080
	Yes

	5
	9 pHE
	0.097
	Yes

	6
	12 pHE
	-0.081
	No

	7
	7 pHB
	-0.025
	No


Table 1: The impact of different pH on the action of enzyme amylase
[bookmark: _GoBack]The concentration of the maltose produced in the hydrolysis reaction by amylase is affected by the pH level (independent variable).  The closer the pH is to the optimum range the higher the rate of the reaction and hence more production of maltose. The concentration of maltose produced is noted by reading in the spectrometer. Thus, the higher the absorbance, the higher the concentration as more light is not able to pass through the concentrated solution. The variable being tested in pH hence other variables namely amylase concentration, starch and temperature are kept constant. 
Discussion 
The different reactions have different absorbance due to changes in pH. Since the pH of amylase is around 7, the optimum functionality of the enzyme will fall in that range. As a result, the higher or lower pH will not be favorable for the reaction. At the pH of 5,7 and 9, there is recording of absorbance which indicates that there was presence of enzyme activity. Alternatively, there is no enzyme activity at the pH of 3 and 12 as the absorbance reads negative. Notably, this is because at low pH the enzyme is denatured and a higher pH the enzyme is inactivated. Therefore, the structure of the enzyme is destroyed, and the active site cannot be used ("Important Factors That Influence Enzyme Activity", 2018). At the pH of 7 for the blank, the reading is -0.025 showing that there was no absorbance as there was no amylase to hydrolysis starch into maltose.
The results agree with the hypothesis that enzyme activity varies as the pH of the reaction varies. Hence, the hypothesis is accepted. Having a reading at a pH of 1 is an indication of the presence of error in the experiment which could have been caused by contamination.  More so, the optimum range of pH to function is between 6.2-7.6, and this should record the highest rate of enzyme activity. However, in this case, the activity of pH is highest at the pH of 5 by having an absorbance of 0.167 then followed by absorbance of 0.097 at the pH of 9 and the lowest at the pH of 7 by having an absorbance of 0.080. The highest enzyme activity should be at the pH of 7 and not 5 or 9. Markedly, this indicates that there is also an error in the experiment. 
Alternatively, since the pH of amylase in the moth falls in the range of 4.6-5.2 this can allude that the salivary amylase was used but since the second recorded highest absorbance was at 9 it can also be an indication that pancreatic amylase was used (Kumar, 2018). Therefore, it becomes difficult to ascertain which enzyme which was used and affirming there was creation of an error. 
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