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Popular Article  

Therapeutic Properties of Camel milk 

• Camel milk is translucent white in colour and has a typical odour and salty flavour. 

Due to the milk’s highly homogenised fat content, the color is opaque white. In the 

composition of camel milk proteins percentage varies from 2.30% to 3.95% but 

lacks the allergic  lacto globulin. It has powerful antioxidant property because of 

vitamin C because of higher vitamin C content may be attributed to more synthetic 

activity in the mammary tissue during early phase of lactation that declines as 

lactation advanced 

• Camel milk has high concentration of calcium and iron, the low pH of the milk 

(which by the vitamin C) allows enhanced absorption from the duodenum. It also 

contains higher amount of zinc. However, the role of zinc in the development and 

maintenance of normally functioning immune system has been well established 

• Camel milk is used in treatment of dropsy, jaundice, spleen ailments, asthma, 

anaemia and piles. Camel milkhad improved liver function of the patients which was 

suffering from chronic hepatitis. Among the disease also successfully treated with 

camel milk was cirrhosis of the liver, constipation, tuberculosis, autoimmune 

diseases, IDDM (insulin dependent diabetes mellitus), crohns disease, and autism 

• With low cholesterol, low sugar, high minerals (sodium, potassium, iron, copper, 

zinc, and magnesium), and high vitamin C, camel milk differs from several other 

ruminant milk. Camel milk differs from the milk of other ruminants in both content 

and reported health benefits.  

• Potentially medicinal qualities of camel milk include anti-hypertensive, anti-

diabetic, and anti-carcinogenic properties. Even those who are lactose intolerant can 

readily stomach it. Additionally, camel milk has the ability to lower bilirubin, 

globulin, and granulocyte levels that are too high. 

• It includes disease-fighting immunoglobulins that are tiny in size, enabling antigen 

penetration and enhancing immune system potency. 

• It is used in the treatment of a variety of human diseases such as asthma, 

tuberculosis, jaundice, and gastrointestinal diseases.  
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• Despite these conditions, camel milk has been considered as one of the best sources of feed 

for adults and infants and also used in the production of many dairy products such as yogurt, 

cheese, cream, whey and butter. 

• The membrane of camel milkfat globules has several health-promoting qualities, including 

anti-adhesion and anti-bacterial capabilities, making it acceptable for those who are allergic 

to cow’s milk. In addition, it has a better lipid profile than cow milk, as seen by lower blood 

cholesterol levels, and contains less cholesterol and saturated fatty acids while having greater 

quantities of essential fatty acids.  

• Due to its high phospholipid content, particularly in plasmalogens and sphingomyelin, CM fat 

may satisfy both adults' and newborns' daily nutritional needs. 

• In contrast to milk from other mammalian species, camel milk has a distinctive lipid profile 

that makes it a better source of polyunsaturated fatty acids (PUFAs) like ALA, 

eicosapentaenoic acid (EPA), and arachidonic acid (AA) for people at risk of lipid-related 

cardiovascular disorders. 

• Furthermore, it was reported that the amount of plasmalogen and sphingomyelin (SM) were 

similar in camel and human milk. As a result, if the PLs are purified, concentrated, and 

employed to generate new milk substitutes or supplement fortifiers in human milk, they may 

be effective in the nourishment of newborns. 

• Camel milkfat is richer in conjugated linoleic acid (CLA) compared to human milk. CLA has 

been recognized for its benefits in lowering blood glucose levels and is believed to prevent 

osteoporosis, enhance fat metabolism, and activate the immune system 

• It is said to prevent the occurrence and progression of cancers of the stomach, colon, breast, 

and skin 

• Generally, CM fat is considered to have many medical properties as it has been identified for 

its anti-diabetic, antibacterial, antiviral, anti-inflammatory, antihypertensive, and 

hypoallergenic propertie 


