Biology Test Review Guide SUMMER 2011: 
Scientific Method, Biomolecules, Enzymes
Scienctific method, principals (Interactive Reader pp.13-17)
1. What makes a successful experiment (what if the hypothesis is not confirmed?)

2. Understand the principles of a controlled experiment:  What is a negative control (also called “control group”)? What is the use of a positive control?
3. What are possible sources for experimental errors? 

4. What are constant conditions (also called “controlled variables”)?  

5.  What are the independent and dependent variables? Know to identify them bas3ed on the description of the experiment. Also know to identify the variables in a graph. (p.10)
6. Graph drawing: Know where to position the variables, how to title the x and y axes, how to choose the right scale for the x and y. 
Biomolecules: (Text pp.pp.44-48)
1. What is chemically common to all organic molecules? 

2. What are the four major groups of biomolecules that build living cells?

For each group know: A. What is the subunit (monomer) of each of the four biomolecules?  B. What are examples of monomers and polymers in each group? C. What are their major functions?

3. 
How is the presence of sugar and starch tested in the laboratory?
4. 
In digestion what happens to polymers? 
5. What are the relationships between protein-polymer, carbohydrate-starch? Molecule-glucose? etc.…. Use the ‘Concept map presentation’ to show those relationships. 
Enzymes: (Text pp.50-56; Interactive Reader pp. 30-34)
1. What are enzymes? What do they do? (Including effect on activation energy)
2. What are the substrate(s) and product(s) of a chemical reaction that is catalyzed by an enzyme? Know to identify them according to a description of the reaction (examples: saliva amylase, liver catalase).
3. What are the functions of two example enzymes – amylase from saliva and catalase from liver? What are their particular substrates and products? How can we measure their activity in a lab?
4. What makes enzymes specific to the reactions they catalyze? Understand the Lock and Key model for substrate specificity. 
5. What happens to the enzyme and to the reaction when the temperature is too hot or too cold? How are enzymes affected by pH (when it is too acidic or too basic)? 
6. What happens to the enzyme during the chemical reaction that it catalyzes? 
7. What can be said about the structure of enzymes that naturally work at extreme temperatures and pH?















