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Camel milk is popular in many countries 
because of its reputed health benefits. It contains all 
the essential nutrients found in bovine milk. Camel 
milk includes higher levels of immune-active proteins, 
vitamin C, minerals, antioxidant properties and 
insulin like protein which increase the therapeutic 
values of camel milk. Goat milk differs from cow 
milk in its composition, nutritional and therapeutic 
attributes. Goat milk is considered to be superior 
in terms of numerous health benefits and low risk 
of allergy. Additionally, goat milk has low levels 
of orotic acid than cow milk, which significantly 
reduces the risk of developing fatty liver syndrome 
(Haenlein and Caccese, 1984). Goat milk has recently 
been found to provide health benefits for anaemia 
recovery, reduced plasma cholesterol induction and 
greater levels of insulin-like growth factor I, which 
boosts metabolism and promotes tissue regeneration 
and repair in adults (Kalyan et al, 2018).

The antioxidative power of spray-dried camel 
milk powders increases with the inlet temperature 
of drying (Marija et al, 2021).  Physico-chemical 
properties and  the effect of operating parameters on 
the surface of spray-dried camel milk powders have 

been studied (Haileeyesus et al, 2018). Ho et al (2019) 
studied alterations in surface chemical composition 
relating to rehydration properties of spray-dried 
camel milk powders during accelerated storage 
(11–33% RH, 37°C) over 18 weeks. Researchers found 
that even though fresh camel milk powder had very 
poor wettability, it displayed very high dispersibility 
and solubility (99%) but it declined with increasing 
storage time and increasing RH levels, which is 
correlated with an increase in surface lipid content. 
Notably, camel milk powder retained very high 
solubility at the end of the storage period  (>93%).

The camel and goat milk powder are now 
used for the creation of a variety of food products, 
including chocolate and confections. The Food Safety 
and Standards Authority of India has issued a legal 
requirement of a minimum 2 and 3 to 3.5% milk fat 
and a minimum 6 and 9% solids not fat emphasising 
its commercialisation potential for camel and goat 
milk, respectively (FSSR, 2011).

Drying of milk helps in preserving its 
physio-chemical and nutritional qualities, lower 
transportation costs and extend its shelf life. Although 
milk powder can be stored for a long time, the storage 
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ABSTRACT
The antioxidant capacity, oxidative changes and rate of digestibility of camel milk powder were compared 

with that of goat and cow milk powder. The average antioxidant capacity of all milk powder varied range from 14.27 
to 33.13 per cent inhibition. Among all powder samples, camel milk powder was found to have higher antioxidant 
capacity while the lowest antioxidant capacity was observed in cow milk powder. The initial values of free fatty 
acids varied from 1.93 to 2.60, 1.80 to 3.22 and 2.17 to 2.60  per cent oleic acid for  camel, goat and cow milk powder, 
respectively. The peroxide and TBA value of all the samples increased at the end of the storage.  Camel milk powder 
had higher rate of digestion as compared to goat and cow milk powder.
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