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Pedagogical innovation: Sample of E- Book

Pedagogical innovation through e-books enhances learning by offering interactive, easily
accessible educational content. E-books integrate multimedia, hyperlinks, and search features,
making it easier for students to explore and engage with material. This format supports
personalized learning, allows instant updates, and provides a more flexible, eco-friendly

glternative to traditional textbooks.
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Assessment innovation: Realistic virtual simulation

Assessment innovation through realistic virtual simulations immerses students in dynamic,
interactive environments to apply theoretical knowledge. These simulations replicate real-world
scenarios, testing decision-making, problem-solving, and practical skills. They offer instant

feedback, enhance engagement, and provide a safe, risk-free platform for students to practice and
refine their abilities in a controlled setting.
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For a laboratory experiment, we use a rheometer and a sample of pudding. The following steps are used:

1) Using a syringe dispenser, extract a sample of pudding.
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Digital Innovation: Use of Virtual Labs

Digital innovation through virtual labs provides students with immersive, hands-on experiences
in a simulated environment. These labs allow for safe experimentation, making complex
concepts more accessible and engaging. They enable students to conduct experiments without
physical limitations, enhance learning efficiency, and support flexible, interactive, and remote
learning opportunities.
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Effect of temperature on enzyme kinetics
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Objective:

To determine effect of temperature on the reaction rate of amylase enzyme

Theory:

Enzymes are large globular proteins which act as biological catalysts. They increase the rate of reaction without being used up by
themselves. They are found in and out of cells and lower the activation energy of 3 reaction. Amylase is the enzyi hich catalyses starch
hydrolysis. Alpha amylase and beta amylase are two types of amylase enzymes. The amylase which is the most commeonly found in the
human body is the alpha amylase. Beta amylase is mainly found in bacteria, fungi and plants. Amylase breakdown starch into maltose
During the procass of hydrolysis, Amylase degrades starch by splitting the long glucose units into smaller intermediates and finally producing
3 complex mixture containing predominantly maltose, which is two glucose malecules bonded together.
The effect of temperature upon enzyme systems is an interesting area since enzymes been discovered over a century ago. The effects on the
activity of amylase breaking down starch are monitored by changing of the temperature of amylase and starch. The temperature ranges over
which anzymes show activity is limitad between the melting point (0 degree celcius) and boiling peint (100 degree calci

= reaction rate since the enzyme is Dpnranrg at 2 temperature too below

temperature produce enough thermal ene
dipole-dipole attractions, ionic interactions)

When these forces are disturbed, the seco tiary levels of the enzyme structure changed te a random coiled form that alter the
active site’s confirmation beyond its ability to bind the substrate molecule as it was proposed to catalyze. The overall phenomenon is called
“Thermal deactivation or Denaturation”.




