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Effect of reaction time on reaction velocity
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Abstract

The enzyme kinetics of amylase and cellulase on hydrolyzing chitosan were studied in detail in this paper by investr
gating the effects of reaction te mperature , pH, time , substrate and enzyme concentration on the hydrolytic rate . Both err
zymes had the same optimum te mperature of 50 C and similar optimum pH of 5.4. The K. values of amylase and cellulase
vere 1 .68 mg/ mLand 0.17 mg/ mL, and their maxi mum reaction velocity, i.e . Vo, were 1.24 mge+ L'« min"' and
1.22 mge L'+ min"' respectively.
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