Transmittance (%T) Action of Trypsin on low fat milk - effect of temperature
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Rate of change of light transmittance (%) in low fat milk as a result of the action of trypsin. For the trypsin used
in this experient (MC23.1), the rate of the reaction increases with temperature. At 55°C, the enzyme has not been
affected by denaturation and continues to hydrolyse milk protein.

Results obtained using a datalogger connected to a colorimeter with green filter.



