Enzymes available for EEI 
1. Urease 
            urease

urea                     ammonia  + carbon dioxide    

If a solution of urea is first made slightly acidic using 0.1 M ethanoic acid, the ammonia produced as a result of enzyme activity will progressively neutralize the acid. If universal indicator is added, there will be a colour change as the reaction progresses.

Working concentrations suggested by the supplier:  

2 mL 0.1 M ethanoic acid

10 drops of universal indicator

5 mL urea (10%)  

2 mL urease (5%)  
2. Lipase

Lipase can break down the fat in milk into fatty acids. This can be observed by first making the milk alkaline by the addition of a weak solution of sodium bicarbonate. If the indicator phenolphthalein is present, the progress of the reaction can be observed.
Working concentrations suggested by the supplier:  

2 mL milk (fresh or UHT, full cream, homogenized)

7 drops 0.5 M sodium carbonate

5 drops phenolphthalein (1%)
1 mL lipase (5%)
3. Diastase

Diastase is an amylase that acts on starch and breaks it into simple sugars. 

Working concentrations suggested by the supplier:  

5 mL starch (1%)

5 mL diastase (1%)

To monitor the progress of the reaction: place 2 drops iodine solution in each of six wells. Immediately after you mix the starch and diastase, transfer two drops of the mixture to the first well. Repeat this at 30 s intervals in succeeding wells. 
To confirm the presence of reducing sugars (such as glucose): use Benedict’s test.  

4. Catalase: present in potatoes, apples, liver etc
Note: You may need to adjust these quantities for your EEI.
