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Lesson Planning - Biology
Lesson notes and context:

	Name of trainee


	xxx
	Date and time of lesson
	

	Class/

Year group
	Year 9 

	Topic: 
	Enzymes in digestion 


	Lesson objective* (*specific knowledge and/or skills and make it pupil-focused)
By the end of this lesson, students will be able to: 
1. Define enzymes and their role in digestion.

2. Identify key digestive enzymes: amylase, protease, and lipase.
3. Describe where these enzymes are produced in the digestive system, which reactions they catalyze, and where they work in the gut. 


	Knowledge: 

What do I want pupils to know at the end of the lesson?


	1. The differences between digestive enzymes and other enzymes. 

2. The three key digestive enzymes.

3. Where these enzymes are produced, what nutrients they break down, what products they make, and where they work.


	Understanding/skills: 

What do I want pupils to be able to do by the end of the lesson?


	1. Define enzymes and their role in digestion.

2. Identify key digestive enzymes: amylase, protease, and lipase.

3. Understand enzyme-substrate specificity (lock-key theory).

4. Describe enzyme production and locations.

5. Explain how these enzymes break down nutrients.

6. Apply knowledge to real-life scenarios (Name different kinds of food that these enzymes work on).




	

	Questions
What questions do I need to ask the pupils in this lesson?

Try to get into the good habit of planning your questions – you get much better results!


	What organs are included in the digestive system? 
What is the function of the digestive system? 

What is the function of enzyme?

How does enzyme work? 

Can anyone explain the lock and key theory? 

How are digestive enzymes different from other enzymes? 

What kind of food is rich in carbohydrate? 
What kind of food is rich in protein? 

What kind of food is rich in lipid? 

Where is this enzyme made? 

Which reaction does this enzyme catalyse?

Where does this enzyme work in the gut? 

	Making the learning accessible to everyone

(Differentiation)
Is my lesson objective realistic for all my pupils?

What might help my less confident pupils to reach the objective comfortably in this lesson?


	· Always show the questions before showing the students the videos so they know what to look for in the video. 

· Provide all the necessary knowledge before asking students to complete the tasks 

· Students will be asked to work in pairs to finish the exercises. This approach provides a supportive environment, allowing less confident students to feel at ease while tackling biological challenges with a partner.
· Furthermore, as students engage in pair work or group work, the teacher will circulate the classroom, offering assistance if they need to ensure that every student has an opportunity to find a solution independently or with minimal guidance.
· A quick competition at the end of the class is a good way to let less confident students to enjoy Biology lesson, engage in the class, and understand the knowledge better with the help of their friends 

	Making the lesson challenging for the highest attainers

(Differentiation)

	To those greater depth students that can finish the required exercise in worksheet quickly, I shall challenge them by giving Enzyme Case Studies:
· Provide students with real-life case studies of individuals with enzyme-related disorders, such as lactose intolerance or celiac disease.

· Challenge them to analyse the cases, identify the enzyme involved, and propose dietary recommendations or treatments to alleviate symptoms.



	Resources

What resources do I need?

What resources do I need to create? Can I reuse anything I have already?


	1. Visual aids (slides)

2. Whiteboard and markers

3. Worksheet on digestive enzymes

4. Pictures on digestive disorders related to enzymes



	Further reading/subject knowledge

Am I confident with the material?

Can I explain the concepts/impart the knowledge clearly, or do I need to work out some explanations/anecdotes/analogies beforehand?
	If there is extra time at the end of the class, I shall: 
· Show a video or some pictures and examples regarding digestive disorders related to enzymes

· Ask students to discuss in pairs what digestive disorder they saw in the slides and which enzymes are related to that disorder.

	Evaluation: How did it go?


Worksheet

Activity 1: Copy and complete using words below: 


absorbed
broken down
cells
digestive
food
insoluble
soluble

The ____ you eat is made up of large ____ molecules that need to be ____ to form smaller, ____ molecules. These can be ____ by your body and used by your ____ . This chemical breakdown is controlled by your ____ enzymes. 

Activity 2: Complete the table: 

	Enzymes
	Where it is produced
	What they break down
	Products 
	Site of action 

	Amylaze
	
	Carbohydrates 
	
	

	Protease
	
	
	
	Small intestine

	Lypase 
	Pancreas 
	
	
	


Activity 3: Provide examples of foods that the three enzymes amylase, protease, and lipase act on: 
	Amylase
	Protease
	Lipase

	
	
	


This lesson is the third lesson on the topic of Unit 2, Section 3 – Enzymes (from the book: AQA Science Biology)





I will consider the lesson a success if the pupils can identify key digestive enzymes: amylase, protease, and lipase, and know where these enzymes are produced, which reactions they catalyze, and where they work in the gut.








