
ENZYMOLOGY, THERMODYNAMICS & CHEMICAL KINETICS

1. Knowledge:
- Define and explain the basic concepts of enzymology, thermodynamics, and chemical kinetics
- Identify the various classes of enzymes and their functions
- Describe the different sources of enzymes and their isolation methods
- Explain the principles of thermodynamics and their application in biochemical reactions

2. Comprehension:
- Interpret the mechanisms of enzyme catalysis and kinetics
- Analyze the thermodynamic properties of biochemical reactions
- Understand the factors influencing enzyme activity and stability

3. Application:
- Apply enzymatic principles to understand and predict enzyme substrate interactions
- Utilize thermodynamic principles to optimize biochemical reactions
- Design experiments to isolate and characterize enzymes from different sources

4. Analysis:
- Compare and contrast the kinetics of different enzymes and their mechanisms
- Evaluate the efficiency and specificity of enzymes in various biochemical reactions
- Analyze the thermodynamic parameters of chemical reactions and their impact on enzyme activity

5. Evaluation:
- Critically assess the significance of enzymes in biological systems
- Judge the role of thermodynamics in regulating biochemical processes
- Evaluate the kinetics of enzyme-substrate interactions in different conditions

6. Synthesis:
- Develop strategies for enzyme engineering and optimization
- Formulate hypotheses to investigate the kinetic properties of enzymes
- Create models to predict the thermodynamic behavior of biochemical reactions.
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