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ABSTRACT
The study was conducted to collect camel milk available nearby Anand-Kheda and Kutchh district and analyse 

for gross chemical composition. The average total solids (TS) content in camel (Anand and Kheda), camel (Kutchh), 
cow and buffalo milk was 11.97%, 9.95%, 13.07% and 15.57%, respectively. The average fat content in camel (Anand 
and Kheda), camel (Kutchh), cow and buffalo milk was 4.43%, 2.90%, 4.68% and 6.38%, respectively. The average 
solid not fat (SNF) content in camel (Anand and Kheda), camel (Kutchh), cow and buffalo milk was 7.56%, 7.04%, 
8.39% and 8.97%, respectively; average protein content in camel (Anand ad Kheda), camel (Kutchh), cow and buffalo 
milk was 3.00%, 2.66%, 3.32% and 3.87%, respectively. The average lactose content in camel (Anand and Kheda), 
camel (Kutchh), cow and buffalo milk was 4.25%, 3.77%, 4.42% and 4.70% whereas ash content was 0.71%, 0.84%, 
0.68% and 0.69%, respectively. Moreover, camel milk content higher amount of chloride and it was 0.20%, 0.25%, 
0.11% and 0.12%, respectively.
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In arid and semi-arid areas where cows are 
affected by the heat and lack of water and feed, 
Camelids play a major role in supplying milk in 
these areas. Camel milk is an important source of 
proteins for the people living in the arid lands of the 
world. Camel milk is also known for its medicinal 
properties, which are widely exploited for human 
health, as in several countries from the ex-Soviet 
Union (Kenzhebulat et al, 2000) and developing 
countries (Mal et al, 2006). In the western world, camel 
milk is experiencing a novel awareness in these days 
and even the FAO has stepped in promoting camel 
milk (Ramet, 2001). 

In this context camel milk needs to be further 
investigated. There are only a few references on camel 
milk, whether they concern production (Konuspayeva 
et al, 2009) or composition aspects (Farah, 1993; 
Ramet, 1993).

The present study was planned to study the 
gross composition of dromedary camel milk (collected 
from Anand, Kheda and Kutchh districts of Gujarat) 
and its comparison was carried out with cow and 
buffalo milk.

Materials and Methods
The samples of camel milk were collected from 

Anand and Kheda districts (34) and from Kutchh 
district (34) and cow (34) and buffalo milk (34) 
samples were collected from the herd of cows and 
buffalos from Gopalpura village, Anand district). 
The samples were kept in ice and transported to the 
laboratory, where these were stored at 4°C. Milk 
samples were collected in clean and dry sample 
bottles and kept at refrigeration temperature before 
its analysis. Total 136 samples (34 each) were analysed 
for gross composition viz. fat, SNF, protein, lactose, 
ash and chloride. 

The camel, cow and buffalo milk samples for 
chemical analysis were prepared as per the method 
described in BIS Handbook (SP 18: 1981).

Gross chemical composition of milk
Total solids in all the milk samples were 

determined gravimetrically by the procedure as 
described in BIS Handbook (SP 18: Part XI, 1981).
The milk fat content in all the milk samples were 
estimated by following the Gerber method as 
described in BIS Handbook (SP 18: Part XI, 1981).
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SNF content of camel, cow and buffalo milk were 
calculated by gravimetric method. The lactose content 
of all the milk sample of milk was determined using 
Lane Eyon Method described in BIS Handbook (SP 
18: part XI, 1981). The milk protein content of all the 
milk sample of milk was determined using micro-
Kjeldahl method of nitrogen estimation as described 
in BIS Handbook (SP 18: part XI, 1981). The per 
cent total protein was obtained multiplying the per 
cent nitrogen by a factor of 6.38. The ash content of 
all the milk sample of milk was determined using 
gravimetric method (SP 18: part XI, 1981). Chloride 
content was determined by Mohr’s method (SP 18: 
part XI, 1981).

Statistical analysis
The data obtained during investigation were 

subjected to statistical analyses using completely 
randomised design (Snedecor and Cochran, 1967).

Results and Discussion

Total Solids
The average data obtained for TS content of 

camel, cow and buffalo milk are presented in Table 1.

Table 1. TS content of camel, cow and buffalo milk.

Type of milk Total Solids content (%)
Camel (Anand and Kheda) 11.97±0.15
Camel (Kutchh) 9.95±0.25
Cow 13.07±0.13
Buffalo 15.57±0.14
SEM 0.175
CD (0.05%) 0.488
CV% 8.06

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance

The range (not shown in Table 1) of TS content in 
camel milk (Anand and Kheda) was 9.70 to 13.48% and 
mean value was 11.97%. Moreover, TS content in camel 
milk (Kutchh) was 7.16 to 12.73% and mean value was 
9.95%. Similarly, in cow milk, the TS content varied 
from 10.82 to 14.57% and mean value was 13.07%; 
whereas in buffalo milk, the TS content varied from 
14.25 to 16.92% and mean value was 15.57%. Thus, 
buffalo milk had the highest TS content, which was 
followed by cow milk and camel milk. Among camel 
milk, milk collected from Anand and Kheda has more 
TS than that of Kutchh camel. The difference in TS 
content of camel milk (Anand and Kheda and Kutchh) 
and that of the cow milk was statistically significant. 
Moreover, the TS contents both the camel milks and 

cow milk were also significantly lower than that of the 
buffalo milk. The difference in TS content of both the 
camel milk i.e. Anand Kheda and that of the Kutchh 
camel was statistically significant.

Sankhla et al (2000) has analysed the camel milk 
produced in south Rajasthan and found the average 
total solids of 12.10%. Raghvendar et al (2004) observed 
8.0 to 11.0% TS in Indian camel milk. Karim and 
Gooklani (1987) found 12.38% TS in Turkman Sahara 
camel milk. Indra (2003) reported the dry matter of 
15.54% in camel milk in Mongolian bactrian. Kouniba 
et al (2005) observed that dry matter was 10.80% in 
Morocco. Attia et al (2001) found that the dry matter 
content of camel milk in Tunisia was 9.61%.

Total solids content in milk of various species of 
cow like Ayrshire, Brown Swiss, Guernsey, Holstein, 
Jersey, Zebu were found to be 13.1%, 13.3%, 14.4%, 
12.2%, 15.0%, 14.7%, respectively (Altman and 
Dittmer 1961). Ceballos et al (2009) reported 11.36% 
total solids in cow milk. Han et al (2012) reported 
an average content of total solids as 16.39-18.48% in 
buffalo milk. 

The data obtained in present study for average 
per cent TS content of camel milk were well within 
the range reported in the literature for milk obtained 
from dromedary camel in India. The data on TS 
content of camel milk in this study are also in general 
agreement with those reported for camel milk from 
exotic dromedary camel at abroad. Similarly, the data 
obtained for average TS per cent TS content of cow 
and buffalo milk were also in general agreement with 
those reported in the literature for cow and buffalo 
milk, respectively.

Fat
The average data obtained for fat content of 

camel, cow and buffalo milk are presented in Table 2.

Table 2. Fat content of camel, cow and buffalo milk.

Type of milk Fat content (%)
Camel (Anand & Kheda) 4.43±0.11
Camel (Kutchh) 2.90±0.17
Cow 4.68±0.08
Buffalo 6.38±0.21
SEM 0.118
CD (0.05) 0.329
CV% 14.78

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance

Among camel milk, milk collected from Anand 
and Kheda has more fat than that of Kutchh. The 
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difference in fat content of camel milk (Anand and 
Kheda) and that of the cow milk was statistically 
non-significant, whereas fat content of camel milk 
(Kutchh) and that of the cow milk was statistically 
significant. The difference in fat content of both the 
camel milks i.e. Anand and Kheda and that of the 
Kutchh was also statistically significant.

Khanna and Rai (1993) reported 2.9 to 5.5% 
fat in Indian camel milk. Raghvendar et al (2004) 
observed 1.5 to 3.1% fat in Indian camel milk. 
The milk of Somalian and Kenyan dromedaries’ 
camel contained 2.9 to 5.2% fat. Serikabeva and 
Toktamysova (2000) observed 5.17% fat in Kazakhstan 
camel milk. Attia et al (2001) reported 1.20% fat in 
Tunisia camel milk. Indra (2003) found 5.45% fat 
in Mongolian bactrian camel milk. Sela et al (2003) 
observed 2.61% fat in Israel camel milk. 

Fat content in milk of various species of cow 
like Ayrshire, Brown Swiss, Guernsey, Holstein, 
Jersey, Zebu are found to be 4.1, 4.0, 5.0, 3.5, 5.5 and 
4.9% respectively (Altman and Dittmer, 1961). Park 
et al (2007) reported 3.6% fat and Menard et al (2010) 
reported 4.13% in cow milk. 

In the study performed by Asker et al (1974), fat 
content of buffalo milks ranged from 6.9% to 8.5%. 
Varrichio et al (2007) reported that the fat content in 
buffalo milk average 8.3% but reached 15% under 
favourable conditions. Han et al (2012) reported an 
average content of fat was 6.57-7.97% in buffalo milk. 

The data obtained in present study for average 
fat% fat content of camel milk was in general 
agreement with those reported in the literature 
for milk obtained from dromedary camel in India. 
The data are also in general agreement with those 
reported for camel milk obtained from exotic 
dromedary camel at abroad fat content in camel 
milk. Similarly, the data obtained for average fat% fat 
content of cow and buffalo milk were also in general 
agreement with those reported in the literature for 
cow and buffalo milk, respectively.

Solids Not Fat
There are 2 parameters, viz fat and SNF usually 

form the basis pricing of milk to make payment to 
milk producers. The SNF largely consists of proteins, 
lactose and minerals. In the present investigation, the 
average data obtained for SNF content of all types of 
milk along with their statistical analysis are presented 
in Table 3.

Among camel milk, milk collected from Anand 
and Kheda has more SNF than that of Kutchh. The 
difference in SNF content of camel milk (Anand and 

Kheda) and that of the cow milk was statistically 
significant. Moreover, the SNF content of camel 
milk (Kutchh) and that of the cow milk was also 
statistically significant. The difference in SNF content 
of both the camel milks i.e. Anand and Kheda and 
that of the Kutchh was statistically significant.

Table 3. SNF content of camel, cow and buffalo milk.

Type of milk SNF content (%)
Camel (Anand and Kheda) 7.56±0.09
Camel (Kutchh) 7.04±0.14
Cow 8.39±0.07
Buffalo 8.97±0.08
SEM 0.100
CD (0.05) 0.280
CV% 7.32

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance.

Sankhla et al (2000) reported 9.1% SNF in Indian 
camel milk. Raghvendar et al (2004) observed 7 to 8% 
SNF in camel milk. Khanna (1986) found 8.9% SNF in 
Indian camel milk.

Park et al (2007) reported 9.0% SNF in cow 
milk. The average SNF per cent of buffalo milk 
from different countries like Bulgarian, Carabaos, 
Caucasian, Chinese, Egyptian, Hungarian, Italian, 
Murrah (Indian), Rumanian, Russian, Sichun 
are known to be 9.9, 11.2, 9.8, 10.6, 10.0, 9.0, 10.2, 
10.0, 10.0, 10.5 and 12.1%, respectively (Rao and 
Nagarcenkar, 1977).

The data obtained in present study for average 
SNF content of camel milk was in general agreement 
with those reported in the reviewed literature. 
Similarly, the data obtained for average SNF 
content of cow and buffalo milk were also in general 
agreement with those reported in the literature for 
cow and buffalo milk, respectively.

Protein
Milk protein varies considerably among 

species but as not as much as milk fat. Generally, 
percent protein content of milk is positively 
correlated with its per cent fat content. In the present 
investigation, protein content of camel, cow and 
buffalo was determined by Kjeldahl method. The 
average data obtained for protein content of all 
types of milk along with their statistical analysis are 
presented in table 4.

Among camel milk, milk collected from Anand 
and Kheda has more protein than that of Kutchh. The 
difference in protein content of camel milk (Anand 
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and Kheda) and that of the cow milk was statistically 
significant with cow milk. Moreover, the protein 
content of camel milk (Kutchh) and that of the cow 
milk was also statistically significant with cow milk. 
The difference in protein content of both the camel 
milks i.e. Anand and Kheda and that of the Kutchh 
was statistically significant.

Table 4. Protein content of camel, cow and buffalo milk.

Type of milk Protein content (%)
Camel (Anand and Kheda) 3.00±0.06
Camel (Kutchh) 2.66±0.07
Cow 3.32±0.04
Buffalo 3.87±0.06
SEM 0.059
CD (0.05) 0.164
CV% 10.67

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance.

Khanna (1986) reported 2.0 to 5.5% protein in 
Indian camel milk. Sankhla et al (2000) observed 3.4% 
protein in Indian milk. Raghvendar et al (2004) found 
2.1 to 2.5% protein in Indian camel milk.

The milk of Somalian and Kenyan dromedaries 
contained 2.7 to 4.5% protein (Schwartz, 1992). 
Serikabeva et al (2000) observed total protein was 
4.45% in Kazakhstan. Attia et al (2001) observed that 
total protein 2.81% in Tunisia camel milk. 

Protein content in milk of various species of 
cow like Ayrshire, Brown Swiss, Guernsey, Holstein, 
Jersey, Zebu were found to be 3.6, 3.6, 3.8, 3.1, 3.9 and 
3.9%, respectively (Altman and Dittmer, 1961).

The average protein% of buffalo milk from 
different countries like Bulgarian, Carabaos, 
Caucasian, Chinese, Egyptian, Hungarian, Italian, 
Murrah (Indian), Rumanian, Russian, Sichun, are 
known to be 4.3, 6.0, 4.0, 6.0, 4.2, 3.6, 4.3, 4.1-4.5,4.8, 
4.8 and 5.2%, respectively (Rao and Nagarcenkar, 
1977).

The data obtained in present study for average 
protein content of camel milk was in general 
agreement with those reported in the literature 
for milk obtained from dromedary camel in India. 
The data are also in general agreement with those 
reported for camel milk obtained from exotic 
dromedary camel at abroad protein content in camel 
milk. Similarly, the data obtained for average protein 
content of cow and buffalo milk were also in general 
agreement with those reported in the literature for 
cow and buffalo milk, respectively.

Lactose
The average data obtained for lactose content of 

all types of milk along with their statistical analysis 
are presented in Table 5.

Among camel milk, milk collected from Anand 
and Kheda has more lactose than that of Kutchh 
camel. The difference in lactose content of camel milk 
(Anand and Kheda) and that of the cow milk was 
statistically significant with cow milk. Moreover, the 
lactose content of camel milk (Kutchh) and that of 
the cow milk was also statistically significant with 
cow milk. The difference in lactose content of both 
the camel milks i.e. Anand and Kheda and that of the 
Kutchh camel was statistically significant.

Table 5.  Lactose content of camel, cow and buffalo milk.

Type of milk Lactose content (%)
Camel (Anand and Kheda) 4.25±0.05
Camel (Kutchh) 3.77±0.06
Cow 4.42±0.03
Buffalo 4.70±0.05
SEM 0.050
CD (0.05) 0.139
CV% 6.746

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance.

Sankhla et al (2000) has analysed the camel milk 
produced in south Rajasthan and found the average 
percentage of lactose 4.62%. Raghvendar et al (2004) 
observed 3.8-4.3% lactose in camel milk. The milk of 
Somalian and Kenyan dromedaries camel contained 
5.5% lactose (Schwartz, 1992).

Lactose content in milk of various species of 
cow like Ayrshire, Brown Swiss, Guernsey, Holstein, 
Jersey, Zebu are found to be 4.7, 5.0, 4.9, 4.9, 4.9 and 
5.1%, respectively (Altman and Dittmer, 1961). 

The average lactose content of buffalo milk 
from different countries like Bulgarian, Carabaos, 
Caucasian, Chinese, Egyptian, Hungarian, Italian, 
Murrah (Indian), Rumanian, Russian, Sichun, are 
known to be 4.8, 4.3, 5.2, 3.7, 4.9, 4.6, 5.0, 5.1, 4.5, 4.8 
and 6.1% respectively (Rao and Nagarcenkar, 1977).

The data obtained in present study for average 
lactose content of camel milk was in general agreement 
with those reported in the literature for milk obtained 
from dromedary camel in India. The data are also 
in general agreement with those reported for camel 
milk obtained from exotic dromedary camel at abroad 
lactose content in camel milk. Similarly, the data 
obtained for average lactose content of cow milk were 
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also in general agreement with those reported in the 
literature for the cow. In the literature lactose content 
in buffalo milk is reportedly higher than that in camel 
milk as well as cow milk. However, in present study, 
buffalo milk was found to contained lower lactose 
compared to camel milk as well as cow milk. In fact the 
pattern of low lactose in buffalo milk compared to cow 
milk is also generally observed during the practical 
classes conducted in this laboratory.

Ash
The average data obtained for ash content of all 

types of milk along with their statistical analysis are 
presented in table 6.

Table 6. Ash content of camel, cow and buffalo milk.

Type of milk Ash content (%)
Camel (Anand and Kheda) 0.71±0.01
Camel (Kutchh) 0.84±0.02
Cow 0.68±0.01
Buffalo 0.69±0.01
SEM 0.014
CD (0.05) 0.040
CV% 11.353

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance.

The camel milk had the highest ash content, 
which was followed by buffalo milk and cow milk. 
Among camel milks, milk collected from Kutchh 
has more ash content than that of Anand and Kheda 
camel. The difference in ash content of camel milk 
(Anand and Kheda) and that of the cow and buffalo 
milk were statistically not significant. The difference 
in ash content of camel milk (Kutchh) and that of the 
cow and buffalo milk were statistically significant. 
The difference in ash content of both the camel milks 
i.e. Anand and Kheda and that of the Kutchh camel 
was statistically significant.

Khanna and Rai (1993) reported 0.35 to 0.95% 
ash in Indian camel milk. Sankhla et al (2000) observed 
that 0.78% ash in Indian camel milk. Serikabeva et 
al(2000) reported that ash was 0.68% in Kazakhstan 
camel milk. Attia et al (2001) observed that ash was 
0.99% in Tunisia camel milk. Sela et al (2003) observed 
that ash was 0.78% in Israeal camel milk. Kouniba et 
al (2005) found 0.83% ash in Morocco. 

Ash content in milk of various species of cow 
like Ayrshire, Brown Swiss, Guernsey, Holstein, 
Jersey, Zebu are found to be 0.7, 0.7, 0.7, 0.7, 0.7 and 
0.8% respectively (Altman and Dittmer, 1961). Park et 
al (2007) reported 0.7% ash in cow milk.

The average ash content of buffalo milk 
from different countries like Bulgarian, Carabaos, 
Caucasian, Chinese, Egyptian, Hungarian, Italian, 
Murrah (Indian), Rumanian, Russian, Sichun , are 
known to be 0.8 , 0.8, 0.7, 0.9 , 0.8, 0.8, 0.8, 0.8, 0.8, 0.9 
and 0.8% respectively (Rao and Nagarcenkar, 1977)

The data obtained in present study for average 
ash content of camel milk was in general agreement 
with those reported in the literature for milk 
obtained from dromedary camel in India. The data 
are also in general agreement with those reported for 
camel milk obtained from exotic dromedary camel 
at abroad ash content in camel milk. Similarly, the 
data obtained for average ash content of cow and 
buffalo milk were also in general agreement with 
those reported in the literature for cow and buffalo 
milk respectively.

Chloride
The average data obtained for chloride content 

of all types of milk along with their statistical analysis 
are presented in table 7.

The camel milk had the highest chloride 
content, which was followed by buffalo milk and 
cow milk. Among camel milks, milk collected from 
Kutchh has more chloride content than that of Anand 
and Kheda. The difference in chloride content of 
camel milk (Anand and Kheda) and that of the cow 
and buffalo milk were statistically significant. The 
difference in chloride content of camel milk (Kutchh) 
and that of the cow and buffalo milk were statistically 
significant. The difference in chloride content of both 
the camel milks i.e. Anand and Kheda and that of the 
Kutchh was statistically significant.

Table 7. Chloride content of camel, cow and buffalo milk.

Type of milk Chloride content (%)
Camel (Anand and Kheda) 0.20±0.00
Camel (Kutchh) 0.25±0.01
Cow 0.11±0.00
Buffalo 0.12±0.00
SEM 0.004
CD (0.05) 0.010
CV% 12.83

SEM: Standard error of mean; CD: Critical difference (5% level 
significant); CV: Coefficient of variance.

The variations observed in camel milk 
composition could be attributed to several factors 
such as analytical measurement procedures, 
geographical locations, feeding conditions and 
samples being taken from different breeds, in addition 
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to other factors including stage of lactation, age, and 
calving number (Khaskheli et al, 2005). Geographical 
origin and seasonal variations were found to be the 
most effective factors in camel milk composition. 
Konuspayeva et al (2009) have studied the effect 
of geographical origin on camel milk composition 
and shown that the milk composition from camels 
living in East Africa have higher fat content than 
the milk from camels living in Africa and western 
Asia. Variation in camel milk composition was 
also observed for camels from the same species but 
domesticated in different parts of the world (Mehaia 
et al, 1995).

Seasonal variations were also found to play a 
role in camel milk composition even for camels from 
the same species and regions (Bakheit et al, 2008). An 
inverse relationship was found between total solids 
in camel milk and water intake by camels. In one 
study, all components except lactose reached their 
maxima in mid-winter and were lowest in summer. 
For example, total solids were 13.9% in December 
and January, and 10.2% in August due to availability 
of drinking water (Haddadin et al, 2008). In another 
study, the fat content of camel milk was reported 
to decrease from 4.3 to 1.1% due to the increase in 
water content of milk produced by thirsty camels 
(Yagil and Etzion, 1980). The increase in water 
content could be attributed to the decrease in total 
solids produced by the thirsty camels.

Conclusion
The present study entailed to conclude that 

the camel milk has lower TS, fat, SNF, protein and 
lactose content as compared to cow and buffalo milk, 
except that its lactose content is higher as compared to 
buffalo milk. The camel milk was high in ash content 
compared to cow milk and buffalo milk. The camel 
milk had the highest chloride content than other milk. 
Among camel milk, milk collected from Kutchh has 
more chloride content than that of Anand and Kheda.

References
Altman PL and Dittmer DS (1961). Blood and other body fluids. 

Federation of American Societies for Experimental 
Biology Washington, D.C.

Asker AA, Ahmed NS, Hofi AA and Mahran GA (1974). 
Phospholipid contents in buffalo’s butter as affected by 
processing. Egyptian Journal of Dairy Science 2:101-104.

Attia H, Kherouatou N and Dhouib A (2001). Dromedary 
milk lactic acid fermentation, microbiological and 
rheological characteristics. Journal of Industrial Micro 
and Biotechnology 26:236-270.

Bakheit SA, Majid AMA and Nikhala AM (2008). Camels 
(Camelus dromedarius) under pastoral systems in North 

Kordofan, Sudan, seasonal and parity effects on milk 
composition. Journal of Camelid Sciences 1:32-36.

Bulletin of animal husbandry and dairy statistics (2009-
2010). Government of Gujarat, Directorate of Animal 
Husbandry Gujarat State Krishibhavan, Sector-10/A, 
Gandhinagar.

Farah Z (1993). Composition and characteristics of camel milk. 
Journal of Dairy Research 60:603-626.

Haddadin MSY, Gammoh SI and Robinson RK (2008). Seasonal 
variations in the chemical composition of camel milk in 
Jordan. Journal of Dairy Research 75:8-12.

Han X, Lee FL, Zhang L and Guo MR (2012). Chemical 
composition of water buffalo milk and its low-fat 
symbiotic yogurt development, Functional Foods in 
Health and Disease 2:86-106.

Indra R (2003). Temet (Bactrian Camel from Mongolia). Publ. 
Mongolian State University of Agriculture, Oulaan-
Bator (Mongolia) 236.

Karim G and Gooklani I (1987). Studies on the gross 
components of camel milk in Turkman Sahara. Vet. 
Faculty, Tehran, Iran. 42.

Kenzhebulat S, Ermuhan B and Tleuov A (2000). Composition 
of camel milk and its use in the treatment of infectious 
diseases in human. In: Proceedings of the 2nd Camelid 
Conference on Agroeconomics of Camelid Farming, 
Almaty, Kazakhstan, September 8-12, 2000. AgroMerkur 
Publ., 101.

Khanna ND (1986). Camel as a milch animal. Indian Farming 
36:39-40.

Khanna ND and Rai AK (1993). Milk production potential of 
Indian Camel. Asian Livestock 18:19-21.

Khaskheli M, Arain MA, Chaudhry S, Soomro AH and Qureshi 
TA (2005). Physico-chemical quality of camel milk. 
Journal of Agriculture and Social Sciences 2:164-166.

Konuspayeva G, Faye B and Loiseau G (2009). The composition 
of camel milk, a meta-analysis of the literature data. 
Journal of Food Composition and Analysis 22:95-101.

Kouniba A, Berrada M, Zahar M and Bengoumi M (2005). 
Composition and heat stability of Moroccan camel milk. 
Journal of Camel Practice and Research 12:105-110.

Mal G, Sena DS, Jain VK and Sahani MS (2006). Therapeutic 
value of camel milk as a nutritional supplement for 
multiple drug resistant (MDR) tuberculosis patients. 
Israel Journal of Veterinary Medicine 61:88-91.

Mehaia MA, Hablas MA, Abdel-Rahman KM and El-Mougy 
SA (1995). Milk composition of Majaheim, Wadah and 
Hamra camels in Saudi Arabia. Food Chemistry 52: 
115-122.

Menard O, Ahmad S, Rousseau F, Briard-Bion V, Gaucheron F 
and Lopez C (2010). Buffalo vs. cow milk fat globules, 
Size distribution, zeta-potential, and compositions in 
total fatty acids and in polar lipids from the milk fat 
globule membrane, Food Chemistry 120:544-551.

Park YW, Juarez M, Ramos M and Haenlein GFW (2007). 
Physico-chemical characteristics of goat and sheep milk. 
Small Ruminant Research 68:88-113.



Journal of Camel Practice and Research December 2014 / 265

Raghvendar S, Shukla KS, Sahani SM and Bhakat C (2004). 
Chemical and physico-chemical properties of camel 
milk at different stages of lactation, International 
Conference, on Camel Milk, Sadri, Rajasthan, India.

Ramet JP (1993). La technologie des fromages au lait de 
dromadaire (Camelus dromedarius). Etude FAO 
Production et Sante Animals 113:118.

Ramet JP (2001). The technology of making cheese from camel 
milk (Camelus dromedarius). FAO Animal Production 
and Health Paper – 113, ISBN, 92-5-103154-1.

Rao MK and Nagarcenkar R (1977). Potentialities of the 
buffalo. World Review of Animal Production 13:53-62.

Sankhla AK, Gupta MP, Aarti and Dashora PK (2000). 
Proximate composition and physico-chemical 
characteristics of camel milk produced in South 
Rajasthan, Indian Journal of Dairy Science 53:61-63.

Schwartz HJ (I992). Productive performance and productivity 
of dromedaries (Camelus dromedarius). Animal Research 
Development 35:85-98.

Sela S, Pinto R, Merin U and Rosen B (2003). Thermal 
inactivation of Escherichia coli in camel milk. Journal of 
Food Protection 66:1708-1711.

Serikabeva AD and Toktamysova AB (2000). Proteins of 
camel milk (in Russian, Belki verbluizhegomoloka). 
In, Proceedings of the 2nd International Camelid 
Conference Agroeconomics of Camelid Farming, 
Almaty, Kazakhstan. pp 46-47.

Snedecor GH and Cochran WG (1967). In: Statistical Methods, 
Oxford and IBH, Publishing Co., New Delhi. pp 299. 

SP 18 (part I)-(1981). ISI Handbook of Food Analysis. Part 
XI. Dairy Products. Indian Standards institution, New 
Delhi, 43.

Varrichio ML, Di Francia A, Masucci F, Romano R and Proto V 
(2007). Fatty acid composition of Mediterranean buffalo 
milk fat. Italian Journal of Animal Science 6:509-511.

Yagil R, Etzion Z (1980). Milk yields of camels (Camelus 
dromedarius) in drought areas. Comparative Biochemistry 
and Physiology 67:207-209.


