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Camel milk contains on average the same 
quantity of lactose than cow milk (Al-Haj and 
Kanhal, 2010), i.e. 4.46 ±1.03 g/100ml according to the 
compilation of published references on camel milk 
composition (Konuspayeva et al, 2009) whereas it was 
4.5 to 5.0 g/100ml in cow milk (Gaucheron, 2011). Yet, 
camel milk is reputed to have less effect on lactose 
intolerance than cow milk, and seems more easily 
metabolised by consumers, even those having no 
lactase (Cardoso et al, 2010). An explanation advanced 
by these authors is that camel milk produces less 
casomorphine, which provokes less intestinal motility; 
this would cause lactose to be more exposed to 
the action of lactase, the specific enzyme able to 
metabolise lactose into intestine gut.

Elsewhere, lactate is the product of fermentation 
of lactose in the digestive tract of milk consumers. 
The lactate has beneficial effect on health for the 
regulation of the milk protein digestion and mineral 
absorption like calcium, phosphorous and iron. 
Lactate is naturally present in fermented dairy 
product as yoghourt or fermented beverages like 
koumiss (fermented mare’s milk) or shubat (fermented 
camel’s milk).

Two stereoisomers of lactate are described 
according to the position of hydroxyl radical on the 
molecule: D-Lactate (for dextrogyre) and L-Lactate 
(for levogyre). Usually, D-lactate is regarded as 
having negative effects on the health of the new-
born up to one year old because his metabolism 

is not yet mature. The enzyme responsible of the 
degradation of D-Lactate is lacking in new-born and 
the consecutive accumulation of lactate could provoke 
acidosis (Racinet et al, 2013).

In Kazakhstan, the consumption of fermented 
dairy products from non-conventional species is 
popular (Konuspayeva and Faye, 2011). So, it could 
be useful to compare the proportion of D-lactate 
and L-lactate in cow and camel milk. No data is 
available on the literature. Some preliminary results 
are presented in this short communication.

Materials and Methods

Animals
Twenty dromedary camels from the private 

camel farm «Daulet-Beket», Almaty region, were 
involved for collecting milk samples after full milking 
of each animal. In order to compare with cow milk, 3 
cows from small private backyards of Abay village, 
Karasay district, Almaty region were sampled. 
All milk samples were transported in cooling box 
immediately to the laboratory ANTIGEN Co. (Abay, 
Kazakhstan) for analysis and achieved in less than one 
hour after milking for the two species.

Analytical methods used
The gross composition of milk involving total 

proteins, solid not fat (SNF), fat, and density was 
determined by using ultrasonic milk analyser (Eon 
Trading, Bulgaria) directly after sampling.
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ABSTRACT
The present study gives some preliminary result regarding the content of the D- and L-lactate in cow and 

camel milk.  Twenty dromedary camel milk samples and 3 cow milk samples from Kazakhstan were analysed to 
determine the lactate forms in order to compare these two types of milk collected in similar conditions. The content 
of total lactate in camel milk was comparable to cow milk (1.82 – 2.49 g/l), but the quantity of L-Lactate was 100 times 
more in camel milk compared to cow milk - 2.21% of the total lactate vs 0.02% in camel and cow milk, respectively. 
Further analyses are necessary to understand the role of the microflora present in each specific milk.
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