
 
 

Figure 1: Quantitative assay of caseinase enzyme 
 
 
 

 
 

Figure 2: Graph of quantitative assay of caseinase enzyme 
 
 
 

 
Figure 3: Effect of pH on enzyme activity 
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Figure 4: Effect of temperature on enzyme activity 

 
 

 
Figure 5: Effect of carbon source on enzyme activity 

 

 

 
Figure 6: Effect of nitrogen source on enzyme activity 
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Figure 7: Effect of inducer on enzyme activity 

 
 

 
Figure 8: Michaelis Menton plot of reaction velocity 
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