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Lipids => Lipase —> Fotty acid + Glycero |

RNTYMes 0% werk
0.U¥
th2ymes ave atfected ‘0\3 factors svehas %-\éa\@ugﬁxe

o\
ey, “omN Qi\a
s the *ﬂ'\?e"sq\'\ee\bl" ase &iee% Cate o feaction
Noweve ?{\? gn *em(Pa vres  eNZYMES. The en2ymes
ACHVity %rao\uq\\\j increaseS W ith the temperatore L Yo
aeond D7°%c or bod\:) Yemp: Thenj,as The ‘\‘emp. CorMinues Yo
cise, Yhe cate ofF Yeoctions Talll Wecause the Neat
Cranges Yne Shape & e active Qite;Se they Oo
lonaer d'.%es+:n3 e suosTtate-

1

|
|
I
! optinum YeMmyp.
I
|
|
|
|
|
]

.___/
— r

T 1 V { )
S w0 20 30 40 SO 6670



