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Abstract: Bactrian camel (BC) milk has gained increasing attention due to its unique nutritional
profile and potential bioactivities. This comprehensive review explores the chemical composition,
bioactivities, processing techniques, and economic potential of BC milk in China. The distinctive
chemical composition of BC milk, including protein, lipid, carbohydrate, vitamin, and mineral
content, is discussed, emphasizing its differences from other mammalian milk. The review highlights
the various bioactivities of BC milk, such as anti-inflammatory, antidiabetic, lipid-lowering, and
anticancer properties, as well as its modulatory effects on intestinal microbiota. The technological
properties of BC milk, focusing on its heat stability, coagulation behavior, and potential for product
development, are examined. The review also addresses current processing techniques and their
impact on milk quality. Finally, the economic potential and future perspectives of BC milk in China
are evaluated. This review provides valuable insights into the multifaceted aspects of BC milk,
serving as a foundation for future research and development in this emerging field. The motivation
for this review stems from the growing interest in BC milk as a functional food and the need for a
comprehensive understanding of its properties, applications, and market potential to guide future
research and industry development.
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1. Introduction

Camels play a wide variety of roles, providing milk, meat, long-distance transportation,
and other commodities for people living in extremely arid desert areas. Unlike other
common livestock, camels possess an unparalleled ability to thrive and provide services
under extreme conditions, such as food and water scarcity and high temperatures. However,
with the advancement of science and technology, the social roles of camels have transformed
into a new era, continuing to contribute to the livelihood of desert people by providing
more value-added products, such as milk [1].

The Camelidae family is characterized by two defined subfamilies: Camelinae (Old
World camelids) and Laminae (New World camelids). Old World camelids, which make up
the majority of the camel population, include two domesticated and one wild species: the
Dromedary camel (DC, Camelus dromedarius, one-humped), the BC (Camelus bactrianus, two-
humped), and the endangered wild camel (Camelus ferus, two-humped). The DC, which
inhabits hot and arid areas of the Middle East, Eastern and Northern Africa, Southwest Asia,
and Australia, represents one of the most prevalent and widely reared species. On the other
hand, BC has been recognized as an umbrella species for the fragile ecosystem of Central
Asia and mostly occurs in the cooler desert regions of northwestern China, southern Russia,
Mongolia, Kazakhstan, and Asia Minor [2]. It is a numerically inferior species, accounting
for 10% of the total camel population [3]. As a lesser-known camel population, Laminae
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(New World camelids) are mainly distributed at high altitudes in South America and are
generally divided into two wild species, guanaco (Lama guanicoe) and vicufia (vicugna X)
and two domesticated species, llama (Lama glama) and alpaca (Vicugna pacos) [4].

In recent decades, the camel population in Africa has increased approximately twofold,
while it has decreased gradually in Asia. This is because, in arid countries, extensive
camel breeding remains the main agricultural activity due to its cost-effectiveness in
terms of feed conversion, longer lactation period, and unique ability to adapt to harsh
environments compared to other milk-producing mammals. In addition, as an integral
part of their diet, camel milk occupies a pivotal position with respect to its role in the
nutritional uptake of nomadic communities, as it is an excellent source of protein, fatty
acids, minerals, and vitamins [5]. Camels also enable people in marginalized communities
in certain geographical areas to make a living and support their families by selling camel
products (milk, meat, and wool) and providing services in social activities such as tourism
and leisure. In contrast, owing to the decreased necessity of utilizing camels for traditional
purposes, such as transportation and agriculture, the number of camels reared in Asia has
decreased gradually [6]. As reported by the Food and Agriculture Organization of the
United Nations [7], the world camel population reached about 41.77 million in 2022.

Although camel milk has long been known for its excellent nutritional value and
various bioactivities, it is consumed primarily by desert dwellers in its fresh state or after
converting it into traditional fermented beverages through spontaneous fermentation. Over
the past few decades, research on camel milk has increased, leading to several studies
investigating its contents and functions [8,9]. Being widely regarded as a sustainable and
promising livestock species for the development of health-beneficial foods or ingredients,
camel milk consumption is gradually becoming popular among urban consumers due to
China’s large population and rapid economic development. With the widening gap between
supply and demand, alongside the rising price of camel milk, camel farming has evolved
into a highly profitable business. Both the government and the private sector recognize that
sustained increases in the prices of camel milk and its products could significantly enhance
economic livelihoods and alleviate poverty in rural areas with harsh climates, provided
that proper management and utilization are available. Given the economic and nutritional
significance of camel milk, there has been a gradual increase in capital investment and
large-scale commercial production on modern camel farms. Currently, camel milk products,
including pasteurized milk, fermented beverages, and dehydrated products, are readily
available on the market. While the individual components, physicochemical characteristics,
bioactivities, and technological properties of DC milk have received increasing attention
since it is the most widely reared species worldwide, BC, which is the predominantly
reared species in Asian countries, is understudied in terms of the composition, bioactive
components, and technological aspects of its milk, with very limited reviews available,
especially in terms of bioactivities and technological aspects. Moreover, studies have
shown that some components (protein, fatty acids, oligosaccharides, etc.) of BC milk are
significantly different from those of DC milk [10,11]. From a technological perspective, the
distinct composition of BC milk may influence its behavior during processing and product
development. Given the unique characteristics of BC milk and the limited understanding of
its functional and technological aspects, a comprehensive review of the available research
findings is warranted. Such a review would not only shed light on the potential benefits
and applications of BC milk but also contribute to the broader understanding of camel milk
diversity and its potential for value-addition in the dairy industry.

Hence, the main purpose of this review is to summarize the fragmentary knowledge
of BC milk, with an emphasis placed on the camel population and milk yield, composition,
bioactivities, processing, and economic potential.
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2. Methods

A systematic literature search was carried out to identify pertinent studies on Bactrian
camel and camel milk. This comprehensive search involved various databases and official
websites to ensure a thorough examination of the existing scientific literature. The sources
utilized for identifying relevant research articles and reports included Google Scholar (https:
/ /scholar.google.com, accessed on 15 August 2024), Science Direct (www.sciencedirect.com,
accessed on 10 August 2024), the American Chemical Society Database (https://pubs.acs.
org, accessed on 25 July 2024), and the China National Knowledge Infrastructure (CNKI)
Database (www.cnki.net, accessed on 15 August 2024). The search strategy was guided
by specific keywords such as “camel milk” and “Bactrian camel milk”, chosen to capture
a broad range of studies on the topic. The focus was primarily on research conducted in
China on Bactrian camel milk in recent years.

The inclusion criteria for the literature encompassed studies that specifically addressed
the nutritional, biochemical, or therapeutic properties of Bactrian camel milk, research
articles, reviews, and reports published in peer-reviewed journals, and studies available in
English or with an English abstract. The search was systematically conducted across the
selected databases, and relevant articles were screened based on their titles and abstracts.
Full texts of potentially relevant articles were then retrieved and reviewed in detail.

3. Camel Population

Throughout Chinese history, camels have played a crucial role in civilization. Due to
their unique adaptations to diverse and extreme environments, camels became the primary
means of caravan traffic along the Silk Road, facilitating long-distance migration in desert
areas. Beyond their role as pack animals, camels provide economically deprived communi-
ties with milk, meat, and wool. Most camels in China are Bactrian, mainly distributed in
mountainous and marginal regions, where dairy camel farming is increasingly viewed as a
profitable business. According to the National Bureau of Statistics, China’s camel popu-
lation has grown at a compound annual growth rate of 10% from 2013 to 2023, reaching
approximately 579,700 camels in 2023 (Figure 1). The majority are found in the provinces
of Xinjiang (52.44%), Inner Mongolia (37.62%), Gansu (7.19%), and Qinghai (2.48%) [12].
The “National List of Animal Genetic Resources and Varieties” (2021) characterizes China’s
camel genetic resources by five defined breeds: Alxa BC and Sonid BC from Inner Mongolia,
Tarim BC and Junggar BC from Xinjiang, and Qinghai BC [13].

80

70

57.97
60 54.14

50 46.17
40.53 41.12

40
3233 33.84

30.47
50 | 2738 2801 309

20

Number of Camels (10,000 heads)

10

2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023
Years

Figure 1. Change in number of camels from 2013 to 2023 (NBS of China 2023).
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4. Milk Yield

Generally, in terms of milk production, camels are considered less productive, with BC
being even less productive than DC. However, camel milk, especially from BC, is richer in
dry matter, including fat, protein, and lactose [14,15]. Nurseitova et al. (2014) reported no
significant difference in milk yield between BC (2.9 L/d) and DC (3.2 L/d) reared under the
same conditions, although BC milk had higher fat and dry matter content [16]. These con-
flicting results could be attributed to varying farming conditions [15]. According to a recent
study, the milk production of Bactrian camels in China varies between 1470.18 £ 9.75 kg
and 978.34 £ 3.80 kg over a period of 300 days [17].

5. Physicochemical Properties of Camel Milk

Camel milk, characterized by its opacity and white color due to its finely dispersed
fat, possesses a unique combination of sweetness, sharpness, and occasional saltiness.
Agitation of the milk leads to the easy formation of froth. Throughout the lactation cycle,
the physicochemical properties of camel milk undergo significant changes. Specifically,
the relative density hovers between 1.028 and 1.045; the viscosity ranges from 6.79 to
24.66 mPa-s; the pH varies between 6.35 and 6.79; the acidity falls within 0.17-0.24%;
the thorner degree, a measure of titratable acidity, ranges from 19.98 to 20.71; and the
conductivity is measured at 0.38-0.57 mS/cm. As the dry matter content decreases during
lactation, both the density and viscosity of camel milk gradually decrease, while the other
physicochemical properties tend to remain relatively constant [1,18,19]. The composition of
camel milk, and consequently its flavor and other attributes, is influenced by several factors,
with fodder type and water availability being particularly significant [20]. In terms of shelf
life, raw camel milk outperforms bovine milk, remaining stable for an extended period at
30 °C and maintaining its quality for 2-3 days at room temperature without any visible
changes. When refrigerated at 4 °C, it can be kept for more than three months without
showing any signs of deterioration.

6. Chemical Composition

BC milk, like other animal milks, provides a wide array of nutrients, such as proteins,
lipids, lactose, and other essential components, making it a valuable source of nutrition
for a balanced diet. However, BC milk is distinct from other mammalian milks in terms
of certain chemical components, including individual proteins, fatty acids, and various
bioactive ingredients that may offer health-promoting benefits [9,21]. Understanding the
nutritional quality of milk is critical for its application and processing. Over the past two
decades, considerable efforts have been made to unveil the compositional characteristics
of this unique food resource (Table 1). Despite the fact that the milk yield of BC is lower
than that of DC, BC milk is richer in protein, fat, and total solids [14,22], which makes
it superior to DC milk in terms of nutritional value and suitability for processing. The
composition of camel milk is influenced by several factors, including seasonal variations,
geographical origins, camelid species, nutritional conditions, breed, stage of lactation, age,
and parity [17,19,23-25].

Table 1. Chemical composition of different milk types.

Milk Source Alxa BC Sonid BC Junggar BC DC Cow
Total solids (%) 14.63-15.67 14.20 + 0.01 14.85-17.49 10.80 12.40
Protein (%) 4.31-4.80 415+£0.15 3.58-3.85 3.20 3.40
Fat (%) 3.38-6.05 4.80 £ 0.14 5.37-7.44 3.10 3.70
Lactose (%) 4.56-6.23 490 £ 0.11 4.71-5.70 3.80 470
Ash (%) 0.92-0.94 0.81 £ 0.03 0.71-0.91 0.70 0.60
Na (mg/kg) 720 ND 552 474 319

P (mg/kg) 1168 ND 1068 946 901
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Table 1. Cont.

Milk Source Alxa BC Sonid BC Junggar BC DC Cow

Ca (mg/kg) 1546 1809 1442 1299 1137

K (mg/kg) 1910 1244 1449 1732 1418

Ve (mg/kg) 42.33 ND 28.23 33.00 15.00

Va (mg/kg) 0.45 ND 1.11 0.27 0.38

Vg1 (mg/kg) 0.81 ND 0.13 0.48 0.40

Vg3 (mg/kg) 1.24 ND ND 0.78 0.80

Vs (mg/kg) 0.50 ND ND 3.68 3.20

Ve (mg/kg) 0.72 ND 0.50 0.55 0.50

Vg (mg/kg) 2.73 ND 1.43 0.02 1.00
References [19,26-28] [27,29] [18,30-33] [34-36] [33-35,37]

Abbreviations: ND, not determined; BC, Bactrian camel; DC, Dromedary camel.

6.1. Camel Milk Protein

Camel milk is increasingly recognized as a valuable source of proteins that exhibit a
wide range of abundances and varieties. These proteins can be broadly categorized into
three primary groups: casein (CN), whey protein (WP), and milk fat globule membrane
(MFGM) proteins. Among these, casein components such as x-CN, 3-CN, and «-CN [38],
along with whey proteins such as a-lactalbumin (LA), serum albumin (SA), lactoferrin (LF),
immunoglobulins, and peptidoglycan recognition protein, are the most prominent [11].
MFGM proteins also play a significant role in the overall protein composition of camel
milk [10,39]. Few studies have explored the relative distribution of milk proteins in different
breeds of camels, such as BC and DC. For instance, research has shown significant variations
in protein composition between BC and DC milk [11,40]. Using peptidomics techniques,
a study identified 622 parent proteins from 8393 peptides in camel milk. Among these
proteins, 208 were from DC, and 464 were from BC. After filtering, 4464 endogenous
peptides were quantified, 459 of which were common to both breeds. Notably, 170 peptides
derived from 27 proteins exhibited significant differences between the two types of camel
milk. For example, osteopontin and lactoperoxidase were upregulated in DC milk, whereas
butyophilin subfamily member Al, perilipin, and fatty acid synthase were upregulated
in BC milk [40]. Compared to other animals, camel milk exhibits distinct proportions
of protein components, showing similarities primarily with human milk [41]. Camel
milk proteins also demonstrate enhanced digestibility and unique peptide profiles [9],
underscoring their potential suitability for infant formula applications.

6.1.1. Casein

Camel milk is known for its nutritional value and therapeutic effects, largely due
to its bioactive components, including proteins and peptides. Casein, the main protein
complex in BC milk, exists in a micellar form distinct from that in ruminant milk [42]. This
heterogeneous protein is composed of as;-CN, asp-CN, 3-CN, and k-CN, which vary in
amino acid sequence and posttranslational modifications. Although studies have reported
different relative proportions of these proteins [39,43,44], they have consistently indicated
that 3-CN is the most abundant casein fraction. A low level of 3-CN phosphorylation is
associated with the formation of a softer and less cohesive curd, facilitating easier digestion.
The abundance of 3-CN in camel milk underscores its superior digestibility and hypoaller-
genic properties, making it particularly beneficial for neonatal infants [9]. Future research
on camel milk casein should focus on detailed structural and functional studies to fully
understand its unique properties. Exploring its potential in infant nutrition, particularly
for those with allergies, is crucial given its superior digestibility and hypoallergenic nature.

6.1.2. Whey Proteins

Renowned for its exceptional nutritional profile, camel milk is abundant in whey pro-
teins and exhibits significant variations in both the quantity and distinctive attributes of its
proteins compared to those of cow’s milk [10]. Among the diverse array of whey proteins
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detected in camel milk, the predominant ones include serum albumin (SA), «-lactalbumin
(LA), lactoferrin (LF), lactoperoxidase (LPO), and glycosylation-dependent cell adhesion
molecule 1 (GLYCAM]1). Notably, the levels of SA, LF, and GLYCAM1 are significantly
higher in camel milk than in bovine and goat milk [10]. The structural characteristics of
serum albumin (SA) in camel milk include a notably high alpha-helix content, minimal beta-
fold structures, and an irregular coil configuration, which are crucial for its functionality,
stability, and intermolecular interactions [45]. Yang et al. [46] reported that LA, comprising
123 amino acid residues with a molecular mass of 14.6 kDa, is the most abundant whey
protein in BC milk. This contrasts with bovine LA, which contains 142 amino acid residues
and has a molecular mass of 16.2 kDa [47]. To elucidate the genetic and biological diversity
across animal species, researchers have identified whey acidic protein and quinone oxidore-
ductase as distinctive traits characterizing camel milk [46]. Camel milk whey protein also
contains naturally occurring heavy-chain antibodies (HCAbs), which have rehabilitative
effects on infection and immunity. A study revealed that the IgG1 fraction within BC milk
comprises molecules with heavy chains weighing 50 kDa and light chains weighing 36 kDa.
In contrast, the IgG2 and IgG3 fractions lack light chains and consist solely of heavy chains
with molecular weights of 45 kDa and 43 kDa, respectively. The abundance of heavy chains
in the IgG2 and IgG3 fractions notably exceeds that in the IgG1 fraction [48].

6.1.3. Amino Acids

In terms of amino acid composition, researchers have investigated the amino acid
profile of BC milk throughout the lactation period. The findings revealed the presence
of 17 amino acids, excluding tryptophan. Essential amino acids (EAAs) accounted for
approximately 43.52-43.87% of the total amino acids (TAAs) during lactation, surpassing
the recommended standards of the FAO/WHO. The ratios of EAA/TAA and EAA/NEAA
(nonessential amino acids) were above 40% and 75%, respectively. Glutamic acid and
leucine were the most abundant amino acids, followed by proline and lysine, with cysteine
being the least abundant. The abundance of amino acids varied with the lactation stage,
peaking in early lactation and gradually decreasing as lactation progressed [19]. Amino acid
analysis revealed that the total amino acids, total essential amino acids, total drug-effective
amino acids, and nearly all amino acids in Inner Mongolian BC milk were significantly
higher than those in bovine milk [49] This enhanced amino acid profile further highlights
the nutritional superiority of camel milk over bovine milk.

6.2. Lipids
6.2.1. Lipid Composition

Camel milk has a distinctive lipid profile that differentiates it from other dairy sources
and the lipid composition of BC milk in China also exhibits a diverse array of lipid classes.
Zhao et al. [50] compared the lipid profiles of camel milk to those of other types of milk,
identifying four main lipid classes—glycerolipids (GLs), glycerophospholipids (GPs), sph-
ingolipids (SPs), and sterol lipids (SLs)—and 20 subclasses—triglycerides (TGs) and diglyc-
erides (DGs). One study revealed that human milk contains 909 distinct lipids, while cow,
goat, and camel milk contain 903, 918, and 907 distinct lipids, respectively. Notably, camel
and human milk share the most similarities, with only 87 differential lipids, indicating a
closer lipid profile. In camel milk, TGs constitute 90.08% of the lipid content, followed by
phosphatidylcholine (PC, 4.28%), sphingomyelin (SM, 3.11%), phosphatidylethanolamine
(PE, 1.26%), phosphatidylserine (PS, 0.38%), and other phospholipids (PLs). This study
also underscores the similarities between human and camel milk lipid compositions, which
could inform the development of better infant formulas. A greater proportion of functional
TGs and PLs in camel milk could enhance the nutritional profile of infant formula, making
it a potentially superior base [51].
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6.2.2. Polar Lipids

Polar lipids, such as phospholipids and sphingolipids, are vital components of bio-
logical membranes and have potential health-promoting properties. They play significant
physiological roles, including treating dyslipidemia, reducing inflammation, improving
cardiovascular health, and promoting intestinal and neural development [52,53]. Recent
research in China has focused on the polar lipids in BC milk, examining their unique com-
position, potential health benefits, and methods for quality assessment. A comprehensive
study used ultra-performance liquid chromatography—tandem mass spectrometry to isolate
and analyze these lipids, identifying a total of 333 polar lipids [52]. Consistent with previous
research [50], these polar lipids primarily included GPs and SPs. Camel milk showed high
levels of PE, SM, and PC. The lipid profile included 77 PEs, 60 PCs, 28 Pls, 20 PSs, 4 phos-
phatidylglycerol (PGs), 3 phosphatidic acids (PAs), 14 lysophosphatidylethanolamines
(LPEs), 13 lysophosphatidylcholines (LPCs), 1 lysophosphatidylinositol (LPI), 59 SMs, and
54 ceramides (Cers) [52]. This detailed profiling underscores the nutritional and functional
significance of the complex lipid composition of camel milk. Researchers have employed ad-
vanced analytical methods to study the lipid composition of BC milk. A notable study used
ultra-performance supercritical fluid chromatography (UPSFC) combined with quadrupole
time-of-flight mass spectrometry (Q-TOF-MS) for high-throughput analysis of polar lipids
in milk samples. This technique identified a wide variety of lipid species, including PE,
PC, and SM, present in all the samples. A previous study revealed that the phospholipids
in camel milk are predominantly in the order of PE, followed by SM and then PC [54].
Furthermore, a study comparing the phospholipid (PL) profiles of human colostrum and
colostrum from six dairy animals (mare, camel, goat, cow, yak, and buffalo) revealed that
camel colostrum was most similar to human colostrum [55]. These findings highlight the
unique properties and potential health benefits of camel milk lipids, suggesting further
research to explore their applications in nutrition and medicine.

6.2.3. Fatty Acid Profile

The fatty acid composition of BC milk has been extensively studied and compared
with that of human and other milks, revealing a unique and nutritionally significant profile
(Table 2). Camel milk fat contains a wide range of fatty acids, including saturated fatty
acids (SFAs), monounsaturated fatty acids (MUFAs), and polyunsaturated fatty acids
(PUFAs). The composition of fatty acids in BC milk has been a subject of interest in
recent studies [56-59]. A study by Zou et al. [51] revealed a distinct milk lipid composition
characterized by the absence of short-chain saturated fatty acids (SC-SFAs) and a limited
presence of medium-chain saturated fatty acids (MC-SFAs). The levels of long-chain
saturated fatty acids (LC-SFAs) in camel milk fat are significantly greater than those in
human milk fat (HMF), which is attributed to elevated levels of myristic acid (C14:0) and
stearic acid (C18:0). The monounsaturated fatty acid (MUFA) content in camel milk fat
(41.00 £ 1.20%) is comparable to that in HMF (36.90 = 5.95%) due to high concentrations of
palmitoleic acid (C16:1) and oleic acid (C18:1). In contrast, the PUFA content in camel milk
lipids (3.31 & 0.27%) was significantly lower than that in HMF (10.57 & 4.96%), primarily
due to the higher linoleic acid (C18:2 w-6) content in HMF. The presence of SFAs at the
sn-2 position is crucial for infant digestion, absorption, and metabolism. Despite lower
SFA and PUFA levels at the sn-2 position in camel milk compared to HMF, MUFA levels
are significantly greater, driven by substantial amounts of C16:1 w-7 (10.72 £ 0.27%) and
C18:1 w-9 (27.63 £ 0.66%). The SFA and LC-SFA contents in camel milk phospholipids
are considerably lower than those in HMF and other mammalian milks; however, MUFA
(32.95 & 1.44%) and PUFA (22.42 £ 1.14%) levels are significantly elevated.

In examining the effects of the lactation period on camel milk fatty acids, studies
have evaluated the differences in fatty acid composition of BC milk samples collected from
Inner Mongpolia during lactation. They found that 23 fatty acids were detectable in BC
milk, predominantly oleic (C18:1n9c¢), palmitic (C16:0), myristic (C14:0), and stearic (C18:0)
fatty acids, which constituted 81.73% of the total fatty acids. Saturated fatty acids (SFAs)
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increased significantly with advanced lactation, while MUFAs and PUFAs showed the
opposite trend. SFAs ranged from 50.71% to 58.84%, mainly C16:0 (29.8%), C14:0 (21.05%),
and C18:0 (17.12%). MUFAs, primarily oleic acid (C18:1n-9), made up 26.81-34.79%, and
PUFAs included C18:2n-6 (2.62-3.17%) and C18:3n-3 (0.72-1.03%) [19,58].

Compared to DC milk, SC-SFAs (C6:0 and C8:0) were not detected in the lipids from
either camel species. In DC milk, the predominant saturated fatty acids (SFAs) were
myristic (C14:0; 10.55%), palmitic (C16:0; 27.9%), and stearic (C18:0; 12.99%). These values
significantly differed from those in BC milk, which had different percentage of myristic
(11.54%), palmitic (31.51%), and stearic (18.67%) fatty acids. Compared with DC, BC
presented a greater SFA content, corroborating previous findings by Zou et al. [51]. The
MUFA content in BC milk was lower than that in DC milk, which was attributable to
the higher levels of C16:1 and C18:1 in the latter. The data also revealed that the SFA
content at the sn-2 position in DC was lower than that in BC. For the sn-1/3 positions, the
primary fatty acids in DC milk fat were myristic (10.05%), palmitic (22.02%), and stearic
acids (16.06%), whereas in BC, they were 11.90%, 23.79%, and 22.49%, respectively [60].
Interestingly, the fatty acid profile of BC milk appears closer to that of human milk than
to that of cow milk. Several studies have reported that the levels of essential fatty acids,
linoleic acid (C18:2n-6), a-linolenic acid (C18:3n-3), and arachidonic acid in camel milk are
similar to those in human milk and higher than those in cow milk [58].

Compared with bovine and human milk, BC milk has a greater content of odd-
chain saturated fatty acids (OCSFAs) and branched-chain saturated fatty acids (BCS-
FAs) [61], which are important for perinatal nutrition and intestinal microflora colo-
nization in neonates [62]. Trans-monounsaturated fatty acids (trans-MUFAs), which are
reported to have detrimental effects on human health, are present in greater amounts
(2.46 £ 0.13 g/100 g) than in bovine milk (1.71 4= 0.02 g/100 g). Although the total amount
of cis-MUFAs in camel milk is lower, the content of palmitoleic acid (C16:1 cis-9) is signif-
icantly higher than that in human and bovine milk [63]. This research also revealed the
fatty acid profile of the milk, identifying that the dominant phospholipid fatty acids are
palmitic acid (16:0), which ranges between 5.40% and 12.11%; stearic acid (18:0), which
ranges from 10.83% to 22.60%; oleic acid (18:1), which ranges from 25.02% to 33.85%; and
linoleic acid (18:2), which constitutes between 7.42% and 22.05% of the fatty acid content.
This comprehensive lipidomic profile of camel milk underscores its unique nutritional
characteristics and potential health benefits, as detailed by Jiang and colleagues in their
2022 study [54].

There are several differences in PUFA content, but C18:2 cis-9,12, C18:3n-3 (ALA),
C20:4n-6 (AA), C20:5n-3 (EPA), and C22:5n-3 (DPA) exist in relatively high amounts [55-59].

Table 2. Fatty acid composition of camel milk from different studies.

Camel Species SFAs (%) MUFAs (%) PUFAs (%) References
Junggar BC 53.66 + 4.85 41.00 = 1.20 521 £0.34 [51]
Junggar BC 63.83 = 3.11 30.27 +£2.17 233+1.21 [59]
Alxa BC 64.1 £0.87 25.7 £0.38 810 £0.11 [58]
Alxa BC 57.88 1+ 3.88 31.35 £ 2.84 2.64 £0.12 [64]
Junggar BC 519 +£2.20 39.6 =240 8.46 £ 0.86 [63]
Alxa BC 53.56 + 1.86 37.99 £2.31 323+0.14 [19]
Junggar BC 62.82 £ 0.05 31.72 £0.20 4.86 = 0.25 [65]

Abbreviations: BC, Bactrian camel; SFAs, saturated fatty acids; MUFAs, monounsaturated fatty acids; PUFAs,
polyunsaturated fatty acids.

6.3. Milk Fat Globule Membrane Composition
6.3.1. Lipids

Lipids are dispersed in milk in the form of spherical or globular droplets of varying
sizes. These droplets are encapsulated by MFGM, which is secreted from the membrane of
mammary epithelial cells [66]. The MFGM is a complex bilayer that plays a crucial role in
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preventing fat droplets from flocculating and coalescing in milk [67]. This membrane has a
tripartite structure composed of various components, such as proteins, glycoproteins, en-
zymes, neutral lipids, polar lipids, and cholesterol [68]. This unique structural arrangement
and compositional complexity not only have technological importance in milk process-
ing [69-71] but also confer several biological functions. These functions are attributed to
the presence of biologically important components, including polar lipids [51,72,73].

The composition of the milk fat globule membrane (MFGM) of camel milk is distinct
from that of bovine milk. The total fat/MFGM and neutral fat/total fat ratios in camel
milk are relatively similar to those in bovine milk. However, the polar fat/total fat ratio is
significantly lower, while the phospholipid/polar fat ratio is markedly greater in camel
MEFGM than in bovine MFGM [74]. Phospholipids, which are natural emulsifying agents
ensuring the stability of milk fat globules [75], constitute the main polar fat in camel
MFGM, making up 94.31 £ 2.27% of the polar fat content [74]. These differences in MFGM
composition highlight the unique nutritional and functional properties of camel milk,
making it a subject of interest for further research and potential applications in the food
and health industries.

6.3.2. Proteins and Amino Acids

The milk fat globule membrane (MFGM) proteome has been extensively studied across
various species and lactation stages, highlighting its nutraceutical properties and potential
benefits for human health. Proteomic analyses have been conducted on MFGM proteins
from different mammals, including bovine, goat, human and camel milk, revealing a wide
range of proteins present in these milk fractions [10,39,42,73]. Comparative proteomic
analyses have been performed to examine the MFGM protein compositions of different
camel breeds, specifically BC and DC. These analyses identified 911 proteins common to
both breeds, along with 136 proteins unique to BC and 86 proteins unique to DC, from
a total of 1047 and 997 proteins identified in the MFGM fractions of BC and DC milk,
respectively. Among these proteins, lactadherin, butyrophilin subfamily 1 member Al,
xanthine dehydrogenase, perilipin, and glycosylation-dependent cell adhesion molecule 1
were identified as the five most abundant proteins in the MFGM fractions of both BC and
DC [11]. In another study, Han et al. [10] identified a total of 1579 MFGM proteins across
bovine, goat, and camel milk samples. The findings revealed that 966, 1105, and 813 MFGM
proteins were detected in bovine, goat, and camel milk, respectively. Among these proteins,
395 MFGM proteins were common across all three milk types. Specifically, 24 MFGM
proteins were uniquely shared between bovine and camel milk, while 64 proteins were
shared between goat and camel milk. In contrast, 120, 219, and 330 MFGM proteins were
unique to bovine, goat, and camel milk, respectively. The functional analysis indicated
that these MFGM proteins shared similar functional annotations, predominantly in cellular
processes, intracellular anatomical structures, and binding, according to Gene Ontology
(GO) annotations. A recent study assessed the protein composition of MFGM samples from
camel and cow milk using a label-free quantitative proteomics approach. In total, 1427 and
1751 MFGM proteins were identified in cow and camel milk samples, respectively. This
analysis revealed 1067 proteins common to both samples, while 684 proteins were unique
to camel milk and 360 were unique to cow milk. The predominant MFGM proteins in
both camel and cow milk included butyrophilin (BTN), xanthine dehydrogenase/xanthine
oxidase (XDH/XO), fatty acid-binding protein (FABP), and fatty acid synthase (FASN) [39].
Efforts to characterize camel MFGM composition have also shown that the total dry matter
and individual components, excluding moisture, are lower in camel MFGM than in bovine
MEGM. Essential amino acids (EAAs), nonessential amino acids (NEAAs), flavor amino
acids (FAAs), and the sum of amino acids (AAs) are present in lower amounts in camel
MEFGM protein than in bovine MFEGM protein. In total, 17 amino acids were identified in
bovine MFGM, while only 15 amino acids were detected in camel MFGM. Notably, camel
MFGM contained a significantly higher amount of phenylalanine (Phe) (2.75 & 0.29%).
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Methionine (Met), tyrosine (Tyr), and proline (Pro) are absent from the camel MFGM
protein, whereas only Met is absent from the bovine MFGM protein [74].

6.4. Oligosaccharides (OSs)

Oligosaccharides, often referred to as prebiotics, are long-chain carbohydrates that
have gained significant attention due to their potential health benefits. BC milk has emerged
as a promising source of these functional compounds, and recent years have seen extensive
research into the composition [24,76] and potential applications of BC milk oligosaccharides.

One of the pioneering studies in this field was conducted by Shi et al. [77], who
analyzed various OSs in milk from humans, cows, goats, sheep, and camels. They found
that 30 OSs were identified in bovine milk, 42 in caprine milk, 32 in ovine milk, 34 in camel
milk, and 35 in human milk. Notably, camel milk had the highest similarity to human milk
in terms of the types of OSs present, sharing a total of 16 common OSs, more than any
other animal milk studied. However, the concentrations of eight specific OSs in human
milk were approximately six times greater than those in camel milk.

In a comprehensive study, Zhang et al. [78] investigated the variations in milk OSs
across different lactation stages and species. They identified a total of 89, 97, 115, and 71 OSs
in human, bovine, goat, and camel milk, respectively. The number of common OSs shared
between camel and human milk was the highest, with 16 and 17 common OSs in transitional
and mature milk, respectively. The distribution of different oligosaccharide types in camel
milk was detailed, with camel transitional milk containing 92.6% sialylated OSs, 5.9%
nonfucosylated neutral OSs, and 1.5% fucosylated neutral OSs. In mature camel milk, these
proportions shifted slightly to 90.0% for sialylated OSs, 9.6% for nonfucosylated neutral
08Ss, and 0.7% for fucosylated neutral OSs. Among the various OSs, 3'-sialyllactose (3'-SL)
stood out in mature camel milk, with the highest concentration measured at 304.5 ng/mL.
This detailed analysis highlights significant species-specific differences and changes over
lactation stages, providing valuable insights into the composition and potential functional
roles of milk OSs.

While the OS composition of camel milk has been extensively studied, the polysaccha-
rides present in the camel milk fat globule membrane (MFGM) are a relatively unexplored
area. Current research indicates that camel MFGM contains 5.90 &+ 0.17 mg/g of polysac-
charide, which is lower than the 8.54 + 0.28 mg/g of polysaccharide found in bovine
MEFGM [74]. However, the specific types and detailed quantities of these polysaccharides
have not yet been fully characterized. Future research investigating the biological functions
and nutritional properties of camel MFGM polysaccharides could reveal their unique roles
in health and disease, potentially leading to new nutritional insights, therapeutic applica-
tions, and the development of novel functional foods and nutraceuticals, thereby increasing
the commercial value of camel milk products.

6.5. Minerals

The mineral composition of BC milk exhibits significant variation due to factors such
as water availability, lactation period, feeding practices, season, and geographical region.
Studies have identified 11 essential trace minerals in BC milk, excluding vanadium, with
notable differences in the levels of certain minerals compared to those in bovine milk [30].
While some researchers have reported higher levels of calcium, phosphorus, potassium,
sodium, zinc, and selenium in BC milk, others have reported lower levels of magnesium
and iron [79]. Recent research by Chen et al. [80] and colleagues analyzed 17 elements
across different types of milk, including cow, goat, buffalo, yak, and camel milk. Their
findings revealed that the levels of arsenic, calcium, cadmium, sodium, nickel, strontium,
and zinc were greater in BC milk than in other milk types. Despite numerous studies
on the mineral content of Bactrian camel milk, comparisons remain challenging due to
varying physiological, feeding, and environmental conditions, resulting in differing mineral
composition outcomes for BC reared in different regions, particularly in China.
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7. Bioactivities of BC Milk

Camel milk is an excellent source of essential macromolecules and contains functional
compounds with antibacterial, antiviral, anti-inflammatory, antidiabetic, and anticancer
properties. These beneficial components include casein, whey, oligosaccharides, and lipids.
Moreover, when camel milk proteins are hydrolyzed through enzymatic or fermenta-
tion processes [81], functional peptides embedded in the primary protein structure are
released [40].

7.1. Anti-Inflammatory Effect

Inflammation, characterized by tissue injury and intestinal microbial imbalance, is a
significant cause of mortality and morbidity worldwide. Considerable evidence has demon-
strated the role of camel milk in regulating inflammatory factors. In a mouse model of
chronic alcoholic liver disease, camel milk regulated inflammatory cytokine production,
prevented colonic dysfunction, and improved alcoholic liver injury [82]. Zhu et al. [83]
reported that camel milk significantly attenuated the levels of proinflammatory cytokines
(tumor necrosis factor-«, IL-10, and IL-13) in the serum of lipopolysaccharide-induced
acute respiratory distress syndrome rats. Similarly, by comparing the effects of different
diets (normal diet; normal diet, then ethanol; and normal diet and camel milk, then ethanol),
researchers found that camel milk reduced hepatic inflammation by downregulating the
expression of inflammation-related genes (IL-1p3 and CXCL1) in the IL-17 pathway [84]. The
beneficial effects of camel milk may be due to the combined effects of its various ingredients.
Dou et al. [85] investigated the effects of camel milk whey protein (CWP) on rats with
streptozotocin (STZ)-induced type 2 diabetes mellitus (T2DM) and demonstrated that CWP
suppressed the inflammatory response. Additionally, Du et al. [86] reported that BRL-3A
hepatocytes pretreated with CWP hydrolyzed by simulated gastrointestinal fluid exhibited
resistance to heat stress-induced apoptosis via activation of the Nrf2/HO-1 signaling path-
way and suppression of the NF-«kB/NLRP3 axis. Fermentation is one of the most commonly
used methods for liberating bioactive peptides from food matrices. A metabolomics study
revealed the upregulation of beneficial metabolites after fermentation of camel milk [81].
Another study investigated the bioactive peptides from fermented camel milk using net-
work pharmacology and molecular docking, and the results indicated that fermented camel
milk exerts anti-inflammatory effects via various biological mechanisms and signaling
pathways [87]. Camel milk intervention also showed anti-inflammatory effects against
radiation-induced intestinal injury by decreasing the levels of proinflammatory cytokine
receptors (e.g., TNF-oc and IL-1$3) while increasing the levels of TLR4, NF-«xB, HMGB],
and IL-10, indicating that camel milk exerts anti-inflammatory effects by regulating the
HMGB1/TLR4/NF-kB/MyD88 inflammatory signaling pathway [88].

The anti-inflammatory properties of camel milk and its components, such as whey
protein and bioactive peptides, have been demonstrated in various studies. However,
further research is needed to fully understand the underlying mechanisms and potential
therapeutic applications involved. Exploring the synergistic effects of different bioactive
compounds present in camel milk could provide insights into developing effective anti-
inflammatory strategies. Additionally, clinical studies investigating the efficacy of camel
milk or its derivatives in managing inflammatory conditions in humans would be valuable.
Furthermore, investigating the potential of fermented camel milk or its bioactive peptides
as functional foods or nutraceuticals could open new avenues for promoting human health
and well-being.

7.2. Antidiabetic Effect

Type 2 diabetes mellitus (T2DM) is primarily characterized by reduced insulin sensi-
tivity (insulin resistance) and impaired insulin secretion. Recent studies have highlighted
the potential of camel milk for managing T2DM, providing evidence from various experi-
mental and clinical investigations. Zheng et al. [89] explored the hypoglycemic effects of
camel milk powder in patients with T2DM. Participants were supplemented with 10 g of
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camel milk powder twice daily for four weeks. The results indicated significant reductions
in fasting blood glucose and 2 h postprandial blood glucose levels. Additionally, there
was a notable decrease in the serum levels of resistin and lipocalin-2, adipokines that are
positively correlated with diabetes. Further investigations by Han et al. [90] examined the
functional impact of camel milk on glucose homeostasis, the hepatic proteome, and the
phosphoproteome in high-fat diet and streptozotocin (HFD/STZ)-induced diabetic rats.
Their study demonstrated that 35 days of supplementation with camel milk improved
fasting glucose levels and glucose tolerance. The positive effects on lipid metabolism were
attributed to the activation of AMP-activated protein kinase (AMPK). Moreover, Manaer
et al. [91] evaluated the antidiabetic effects of shubat, a traditional fermented camel milk
product, on streptozotocin-induced T2DM rats. Their findings showed that a high dose
of shubat improved T2DM conditions by decreasing fasting blood glucose (FBG) and gly-
cated hemoglobin (HbA1c) levels while increasing C-peptide and glucagon-like peptide-1
(GLP-1) levels. Shubat administration also protected renal function. Researchers have
hypothesized that these benefits might be due to the promotion of GLP-1 release and the
improvement of (3-cell function. Dou et al. [85] focused on camel milk whey protein (CWP)
treatment in streptozotocin (STZ)-induced T2DM rats and insulin-resistant HepG2 cell
models. Intrigastric administration of CWP mitigated body weight loss and improved
liver tissue structure, including cell arrangement, congestion, edema, and vacuolization.
CWP feeding also upregulated the expression of insulin receptor substrate-2 (IRS-2), phos-
phoinositide 3-kinase (PI3K), protein kinase B (AKT), and glycogen synthase (GS). The
study suggested that the hypoglycemic effect of CWP could be due to the activation of the
PI3K/AKT pathway, which inhibits gluconeogenesis and promotes glycogen synthesis. In
another study, Zhang et al. [40] used peptidomics to identify endogenous peptides in camel
milk with dipeptidyl peptidase-IV (DPP-IV) inhibitory activity, which could contribute
to its antidiabetic effects. Yu et al. [92] further analyzed the hydrolysis of camel milk pro-
teins using 11 different proteases and assessed their antidiabetic activities through both
in vitro and in vivo methods. Camel milk protein hydrolysates (CMPHs), particularly those
produced with Flavorzyme, exhibited the highest a-glucosidase and DPP-IV inhibitory
activities. CMPH produced with Papain demonstrated the strongest x-amylase inhibitory
activity and significant proliferative effects on STZ-induced NIT-1 cells in vitro. In vivo
studies revealed that CMPH-Papain was most effective at reducing fasting blood glucose,
oral glucose tolerance, proinflammatory factor (IL-13, IL-6), and triglyceride levels while
increasing insulin levels in diabetic mice. Subsequent peptide identification, molecular
docking, and network pharmacology analysis identified potential antidiabetic peptides
from both CMPH-Flavorzyme and CMPH-Papain. Finally, Su et al. [93] identified antidia-
betic peptides from camel milk protein hydrolysates, focusing on their inhibitory activities
against «a-amylase and DPP-IV. Camel milk proteins were hydrolyzed using Protamex and
fractionated into three categories (>10 kDa, 3-10 kDa, and <3 kDa) via ultrafiltration. The
<3 kDa fraction was the most effective at inhibiting enzyme activity and was further puri-
fied through gel chromatography and identified using LC-MS/MS. Among the 20 potential
bioactive peptides identified, the novel peptide QEPVPDPVRGL exhibited the highest
antidiabetic activity. Molecular docking revealed that this peptide interacts with x-amylase
and DPP-IV through hydrogen bonds, salt bridges, and pi-alkyl interactions, effectively
occupying their active sites. In summary, camel milk (CM) and its derivatives exhibit
significant potential for managing T2DM through various biochemical pathways, includ-
ing enzyme inhibition, 3-cell function improvement, and metabolic pathway modulation.
These findings provide a strong foundation for further research and the development of
functional foods and nutraceuticals aimed at diabetes management.

7.3. Lipid-Lowering Activity

Camel milk has garnered attention for its potential lipid-lowering properties, as
demonstrated through various studies employing both in vitro and in vivo models. Earlier
research by Manaer et al. [91] provided foundational insights into the lipid-regulating
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effects of fermented camel milk. In their study involving streptozotocin-induced T2DM
rats, dietary supplementation with fermented camel milk led to a marked decrease in total
cholesterol, triglyceride (TG), and low-density lipoprotein cholesterol (LDL-c) while also
improving high-density lipoprotein cholesterol (HDL-c) levels. The regulation of lipid
metabolism observed in this study underscores the benefits of fermented camel milk as
a dietary intervention for managing dyslipidemia in diabetic conditions. Ming et al. [82]
conducted a significant study on the effects of camel milk on lipid accumulation in a
mouse model of chronic alcoholic liver disease. Their findings indicated that camel milk
effectively prevented lipid build-up in the liver, suggesting its potential as a therapeutic
dietary supplement for managing lipid dysregulation associated with chronic alcohol
consumption. Further investigations into the lipid-lowering effects of camel milk were
carried out by Dou et al. [85], who explored the impact of camel whey protein (CWP) on
T2DM rats and insulin-resistant (IR) HepG2 cell models. Their research demonstrated that
CWP significantly reversed dyslipidemia in T2DM rats. In the IR-treated HepG2 cells,
CWP ameliorated lipid accumulation, which points to its efficacy in improving insulin
sensitivity and regulating lipid metabolism. These findings are crucial, given the strong
correlation between insulin resistance, T2DM, and dyslipidemia. A study by Wang et al. [87]
investigated the lipid-lowering potential of camel milk by investigating the role of bioactive
peptides derived from fermented camel milk. Their research revealed that these peptides
are instrumental in modulating lipid and atherosclerosis signaling pathways. The peptides’
ability to influence these pathways highlights the therapeutic potential of fermented camel
milk in managing cardiovascular risk factors and lipid disorders.

Further research is warranted to elucidate the precise biochemical mechanisms in-
volved and to assess the long-term benefits and safety of camel milk consumption
in humans.

7.4. The Modulatory Effect of the Intestinal Microbiota

Foods can significantly influence the composition and structure of the intestinal mi-
crobiota, with changes in the abundance of certain microbial genera potentially inducing
disease or providing health benefits. For example, Wang et al. [94] examined the impact of
camel milk on the gut microbiota of mice, revealing a reduction in the relative abundance
of Romboutsia, Lactobacillus, Turicibacter, and Desulfovibrio, while beneficial organisms such
as Allobaculum, Akkermansia, and Bifidobacterium increased. Similarly, a study on mice
with nonalcoholic fatty liver disease by Hao et al. [95] demonstrated that camel milk ad-
ministration could enhance the structure and diversity of the intestinal flora by boosting
beneficial bacteria and reducing harmful bacteria. Ming et al. [82] reported that camel milk
mitigated intestinal microbial imbalance in a mouse model of chronic alcoholic liver disease.
Furthermore, Ming et al. [84] explored the effects of different diets (normal diet; normal
diet, then ethanol; and normal diet and camel milk, then ethanol) on mice with alcoholic
liver disease (ALD). They found that camel milk (CM) modulates intestinal microbial
communities by increasing the proportion of Lactobacillus and reducing the proportions
of Bacteroides, Alistipes, and Rikenellaceae RC9. Moreover, researchers have investigated
the effects of various thermal treatments of camel milk on the intestinal microbiota of
mice. Shao et al. [96] reported that treatment of camel milk at low temperatures (65 °C)
increased the relative abundance of probiotic genera such as Akkermansia, Bifidobacterium,
and Lactobacillus while decreasing the overall diversity of the intestinal microbiota.

7.5. Anticancer Activity

The potential anticarcinogenic attributes of camel milk have garnered significant
scientific interest, prompting numerous investigations to assess its effects in controlled
in vitro experimental settings, as well as in vivo studies conducted on living organisms.
A key focus of this research has been the TR35 fraction isolated from camel milk whey,
which has shown promising results in the fight against cancer. A notable study by Yang
et al. [97] investigated the impact of TR35 on Eca-109 esophageal cancer cells. Researchers
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have shown that TR35 significantly suppresses the proliferation of these cancer cells and
induces apoptosis, which is the process of programmed cell death. In addition to in vitro
experiments, the present study included in vivo tests in which mice with xenografted tu-
mors were treated with TR35. Remarkably, TR35 treatment not only limited tumor growth
but also did not cause weight loss in the mice, indicating that the treatment was effective
and did not induce severe side effects commonly associated with cancer therapies. The
benefits of camel milk extend beyond those of TR35 and its effects on esophageal cancer.
Another study, conducted by Wang et al. [87], investigated bioactive peptides derived
from fermented camel milk. These peptides were obtained from peptidoglycan recognition
protein 1 (PGRP1) and were found to play significant roles in cancer-related signaling
pathways. This discovery points to the intricate bioactivity of camel milk components and
their potential to influence cancer cell behavior at the molecular level. In summary, the
anticancer effects of camel milk, particularly the TR35 fraction, have been substantiated
by various studies demonstrating its ability to suppress cancer cell proliferation, induce
apoptosis, and alter gene and protein expression profiles. Additionally, the impact of
camel milk on inflammatory pathways and the bioactivity of its peptides further under-
score its potential as a complementary approach in cancer prevention and treatment. As
research progresses, camel milk could emerge as a valuable natural supplement in the fight
against cancer.

7.6. Antioxidant Activity

Several studies have highlighted the antioxidant capabilities of BC milk. For instance,
a study by Chen et al. [88] showed that camel milk administration increased the survival
time and rate of radiation-exposed mice, increased the levels of superoxide dismutase
(SOD) and glutathione (GSH), and reduced malondialdehyde (MDA) levels, indicating its
protective effects against radiation-induced damage. Further research by Ming et al. [82]
revealed that camel milk could mitigate oxidative stress in mice with chronic alcoholic liver
disease by enhancing the activity of antioxidant enzymes such as SOD and GSH. Similarly,
Zhu et al. [83] reported that camel milk supplementation in rats with lipopolysaccharide
(LPS)-induced acute respiratory distress syndrome (ARDS) alleviated the expression of
oxidative stress markers in lung tissue, suggesting benefits beyond liver health. In diabetic
models, camel milk has shown promising results in protecting against oxidative stress. Dou
et al. [85] reported that camel milk whey protein (CWP) treatment in rats with type 2 dia-
betes mellitus (T2DM) induced by streptozotocin (STZ) increased the levels of superoxide
dismutase (SOD) and glutathione peroxidase (GSH-Px) while decreasing malondialdehyde
(MDA) levels, demonstrating its protective effects against diabetes-induced oxidative dam-
age. A peptidomics study by Zhang et al. [40] quantified endogenous peptides from camel
milk and revealed that these peptides possess antioxidative functions, further supporting
the role of camel milk in mitigating oxidative stress. These findings collectively highlight
the potential of camel milk and its components for regulating oxidative stress and protect-
ing against tissue damage under various pathological conditions, including liver damage
associated with T2DM and other oxidative stress-related disorders.

7.7. Antibacterial Activity

Compared to bovine milk, camel milk has slightly higher concentrations of certain
bioactive ingredients, such as lactoferrin [98]. Lactoferrin in BC milk exhibits significant
antibacterial activity, particularly at a pH range of 7.5-8.0 [99], which suggests potential
applications in food preservation and clinical treatments targeting bacterial infections.
Wang et al. [100] hydrolyzed camel and cow milk whey protein with trypsin, and both milk
whey protein peptide fractions < 3 kDa showed the strongest antibacterial effects against
Escherichia coli and Staphylococcus aureus. Camel milk whey peptides showed higher
antibacterial activity, and in comparison with amino acid characteristics, both antibacte-
rial peptide fractions exhibited high amounts of alkaline amino acids and hydrophobic
amino acids.
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8. Technological Properties

Camel milk, a newcomer to the dairy market, holds significant promise as an alter-
native to traditional bovine milk for meeting the growing global demand for functional
food ingredients. Despite its potential for the development of new consumer products, the
unique composition of camel milk presents challenges in terms of producing high-quality
yogurt and cheese. To fully harness the benefits of this valuable food resource, it is essential
to gain a thorough understanding of how different processing parameters—such as pH, heat
treatment, high-pressure processing, microwave treatment, and homogenization—affect its
physical and functional properties. These parameters play a crucial role in the production
of camel milk products. Therefore, advanced processing technologies are necessary to
enhance the functional properties of camel milk, unlocking its full potential for a variety
of applications.

8.1. Buffering Capacity

The ability of milk to resist changes in pH when acids or alkalis are added or removed
is due to its proteins, minerals, and organic acids [101]. This property, known as buffering
capacity, varies between BC milk and bovine milk. Studies have shown distinct buffering
behaviors in these two types of milk. When acid is added to camel milk, followed by a
base, a loop in the pH range of 6.6 to 4.4 is observed, with the maximum buffering index
occurring at approximately pH 4.4. Conversely, bovine milk exhibits a similar loop in
the pH range of 5.0 to 6.6, with the highest buffering capacity occurring at approximately
pH 5.1 [26]. However, different trends appear when the titration order is reversed—base
followed by acid—with no loops observed and various buffering pH levels [102]. These
findings suggest that camel milk has a stronger buffering capacity than bovine milk, which
can be significant in the development of fermented products and human nutrition [103].

8.2. Effect of Heat Treatment

Camel milk, which contains essential proteins, lipids, sugars, vitamins, and minerals,
is highly sought after for its rich nutrient profile. However, this nutrient richness also
increases susceptibility to microbial spoilage, posing potential health risks. To address
this concern, heat treatment is commonly employed to ensure microbiological safety and
extend the shelf life of camel milk and its products. Nevertheless, this process can alter the
sensory, physical, and chemical properties of milk, as well as degrade some of its functional
components [96].

Recent research has revealed valuable insights into the effects of heat treatment on
camel milk. While heat treatment may diminish the milk’s alcohol stability, it has no appre-
ciable effect on its density, viscosity, refractive index, or pH. Pasteurization at temperatures
between 60 and 75 °C did not significantly alter the protein content. However, it does lead
to a notable reduction in lactose content and affects the stability of whey proteins at tem-
peratures above 65 °C. Treating milk at 75 °C for 8-15 min can reduce the microbial load by
81.9%, with moderate impacts on protein structure, such as decreased levels of lactoferrin
and albumin [98]. A study by Zhang et al. [38] examined the effects of microwave heating
on camel and bovine milk and revealed that the heat resistance of whey proteins in camel
milk was greater than that of proteins in bovine milk. Microwave heating between 300 and
700 W caused a reduction in k-casein and the absence of 3-lactoglobulin in camel milk,
suggesting that microwave heating at 300 W for 2 min is optimal for retaining nutrients and
maintaining protein stability. Proteomic analysis revealed significant changes in proteins
involved in various biological processes and molecular functions in high-temperature
processed liquid camel milk and camel milk powder, highlighting the impact of thermal
treatment on protein functions [104]. Heat treatment also affects the formation of furosine
(FRS) and 5-hydroxymethylfurfural (5-HMF), which increase significantly with increasing
temperature, peaking at 135 °C. A greater degree of heat treatment also increases the
aldehyde and ketone contents, affecting the flavor of camel milk [105]. Different heat
treatments impact the physicochemical properties of camel milk, which in turn affects
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the gut microbiota in mice. Ultrahigh-temperature (UHT) treatment significantly reduces
nutrient levels and alters gut microbiota diversity, whereas low-temperature, long-time
(LTLT) treatment preserves more nutrients without affecting microbiota diversity [106].
Metabolomic analysis revealed significant changes in metabolites, including saccharides,
glycosylamines, adenosines, and phospholipids, in raw, heated, and powdered camel milk.
Thermal treatment slightly increases D-lactose and significantly increases dipeptides such
as His-Pro and Lys-Trp, improving the flavor profile of camel milk [107]. Furthermore,
the OS profiles of milk from dairy cows, camels, yaks, sheep, buffaloes, and horses were
similar, characterized by a richness of sialylated OSs. Treatment at 65 °C had no significant
effect on the concentration or distribution of OSs, whereas 135 °C heating was associated
with their decrease, suggesting that more attention to temperature control is needed in
milk product processing [108]. In a study by Han et al. [108], changes in the proteins of
MFGM in Holstein, buffalo, yak, goat, and camel milk samples following heat treatment
were investigated using an LC-MS/MS approach. The results showed that the Holstein,
yak, and buffalo milk samples had similar MFGM protein components, followed by the
goat and camel milk samples. Changes in lipoprotein lipase and «-lactalbumin in MFGM
were dependent on the intensity of the heat treatment and were similar among the studied
species, whereas changes in k-casein, lactoferrin, and apolipoprotein A-I differed among
different types of milk [109].

Overall, these studies highlight the critical balance between ensuring microbiological
safety through heat treatment and preserving the nutritional and sensory qualities of camel
milk. Proper heat treatment is essential to maximize the health benefits of camel milk while
maintaining its safety and quality for consumption.

8.3. Coagulation

Milk coagulation, achievable through enzymatic methods [110] or acidic gelation [111],
is essential in the production of most dairy products. However, achieving the desired gel
consistency in DC milk is challenging due to its unique casein composition, micelle size,
and levels of total solids, calcium, and phosphorus [112]. There are few studies on the
coagulation of BC in milk. Recent studies have shown promising results with camel milk
yogurt, which exhibits high pH, antioxidant activity, and crude protein content, as well
as low bacterial counts and titratable acidity. However, the texture remains fragile [21].
Innovations such as the synergistic use of trisodium citrate and microbial transglutaminase
are expected to enhance the gelation process by breaking down casein micelles and pro-
moting their crosslinking into a stable gel [113]. Our recent study (unpublished) showed
that camel milk yogurt could be produced with good coagulation by the addition of pectin,
starch, and sodium caseinate. In the future, milk coagulation, achieved through enzymatic
methods or acidic gelation, will continue to be a pivotal step in dairy product development.
Advances in understanding the differences in casein composition, micelle size, total solids,
calcium, and phosphorus content in dromedary camel milk will help overcome current
challenges in achieving desirable gelation.

9. Camel Milk Products

BC milk and its processed products are gaining increasing popularity in China because
of their perceived health benefits and unique nutritional composition. While traditionally
consumed fresh or fermented, modern processing techniques are enabling a wider range
of BC milk products to enter the Chinese market. One of the most important camel milk
products is fermented camel milk, known as shubat, which has been a staple in the diets
of nomadic communities in northern China for centuries. The traditional stages of shubat
processing are shown in Figure 2.
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Figure 2. Traditional shubat processing procedure.

This traditional beverage is created through spontaneous fermentation by dominant
lactic acid bacteria present in fresh milk [114], a technique passed through generations
with minimal changes. The spontaneous fermentation of Bactrian camel milk is charac-
terized by a dynamic shift in microbial community composition over a period of several
days at ambient temperature. This process results in a significant transformation of both
bacterial and fungal populations. Initially, the bacterial community is dominated by the
genus Lactococcus, which subsequently gives way to Lactobacillus as the predominant genus.
Concurrently, the fungal community undergoes a transition from a diverse assemblage
comprising Apiotrichum, Cutaneotrichosporon, and Candida to one primarily dominated by
Kazachstania and Kluyveromyces. The culmination of this microbial succession is the produc-
tion of a distinctive fermented beverage. This end product is notable for its snow-white
appearance, sour taste profile, and pleasant flavor characteristics. Moreover, the fermenta-
tion process imparts a relatively high viscosity to the final product, further distinguishing
it from the original unfermented milk [115]. Recently, this traditionally prepared fermented
beverage has gained popularity among all age groups in both rural and urban areas be-
cause of its reported nutritional benefits and medicinal properties, including antidiabetic,
anticancer, and antituberculosis effects. However, the traditional method of spontaneous
fermentation of unheated milk raises concerns about the product’s safety and potential
quality issues, such as excessive sourness, creaming, and precipitation.

As awareness of these potential benefits has spread, so has the demand for BC milk and
its associated products. In China, a growing number of consumers are seeking camel milk as
a healthier alternative to traditional dairy products, fueling the expansion of the market and
driving innovation within the industry. One notable development has been the emergence
of camel milk powder, a product that has facilitated the distribution and consumption of
camel milk beyond traditional production areas. By dehydrating the milk and transforming
it into a shelf-stable powder, producers have been able to tap into new markets and reach
consumers in urban centers across China and beyond. As the market continues to evolve,
there is a growing emphasis on value-added products, such as fermented camel milk
beverages, dried camel milk products, functional camel milk products, milk-based skincare
and cosmetic products, and camel milk infant formula. These products not only cater to
the diverse preferences of consumers but also provide opportunities for innovation and
product diversification, ensuring the long-term sustainability of the industry.

10. Economic Potential

The economic potential of Bactrian camel (BC) milk in China is set for substantial
growth, with conservative estimates forecasting a market value of approximately 2.8 billion
USD by 2026. This expanding industry is driven by several critical factors, including
increasing consumer awareness of BC milk’s unique properties and perceived health
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benefits, rising disposable incomes, evolving dietary preferences in China, and a focused
interest in health and wellness due to BC milk’s rich nutritional profile and potential
therapeutic properties. Additionally, as consumers seek alternatives to traditional dairy
products, BC milk is positioning itself as a premium option.

Despite its current modest market share compared to conventional dairy products,
BC milk’s niche status presents significant opportunities for growth and product diversifi-
cation. The industry, however, faces challenges such as limited production capacity, higher
price points, and the need for consumer education [116]. These challenges also signal areas
for potential improvement and investment.

The development of the BC milk industry in China carries broader economic impli-
cations. It could become a significant economic driver for China’s northwestern regions,
where most Bactrian camels are raised, and foster increased job creation and enhanced rural
livelihoods. The industry’s growth may assist in preserving traditional herding practices
and align with China’s goals for sustainable agriculture and food security. Furthermore,
ongoing studies into BC milk’s nutritional and therapeutic properties are advancing scien-
tific knowledge and potentially opening new market segments. Producers are investing
in modernizing production techniques and improving supply chain efficiency to meet
growing demand, while government agencies are implementing supportive policies and
regulations to foster industry growth, recognizing its potential economic impact [117].

As the market matures, it has the potential not only to meet domestic demand but also
to position China as a significant player in the global specialty dairy market. The unique
convergence of tradition, culture, and modern innovation within the BC milk industry
presents a promising economic opportunity for China, with potential positive impacts
across various sectors of the economy.

11. Future Perspectives

BC milk possesses unique nutritional and functional properties, yet a comprehensive
understanding of its composition and potential health benefits remains elusive. Exten-
sive characterization of major and minor proteins/peptides through proteomics and pep-
tidomics is crucial for revealing their nutritional and functional attributes. Further research
on the fat composition, fatty acid profiles, distribution of different lipid classes, and role of
minor lipids such as polar lipids and MFGM components in conferring health benefits is
warranted, as is elucidating their cellular and molecular mechanisms. Investigating the
effects of various processing techniques, such as thermal, nonthermal, fermentation, and
renneting, on the composition, structure, and bioactivity of BC milk has attracted increased
amounts of attention. Comprehensive studies elucidating the nutritional makeup and
potential health effects of BC milk are pivotal to realizing its full potential in the dairy in-
dustry. Innovations in product development, including the use of milk powder, fermented
beverages, dried products, and infant formula and the exploration of new value-added
functional products, are key areas of focus. The growing Chinese market for BC milk,
driven by perceived health benefits and demand for alternative dairy sources, presents
opportunities for economic growth through sustainable production and commercialization
of this unique dairy stream. Extensive multidimensional research coupled with product
innovations tailored to consumer demands can unlock the tremendous untapped potential
of BC milk as a nutritious and therapeutic food resource for the expanding Chinese market.

12. Conclusions

This comprehensive review highlights the unique nutritional profile and bioactive
properties of Bactrian camel (BC) milk, positioning it as a promising functional food with
significant potential in the Chinese market. The composition of camel milk, characterized
by high protein content, distinctive fatty acid profile, and bioactive compounds, contributes
to its various health benefits, including anti-inflammatory, antidiabetic, lipid-lowering, and
anticancer properties. The modulatory effects on intestinal microbiota and antioxidant
activities further underscore its potential as a therapeutic food.
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However, the review also reveals several challenges and limitations in the current state
of research. While numerous studies have explored the composition and bioactivities of BC
milk, there remains a need for more comprehensive, standardized analyses across different
breeds and geographical locations. The technological properties of BC milk, particularly in
relation to product development, require further investigation to overcome challenges in
coagulation and texture formation.

In conclusion, while BC milk shows great promise as a functional food, continued
research and innovation are necessary to fully harness its potential and address current
limitations in understanding and application.

Author Contributions: Conceptualization, review collection, writing and funding acquisition, S.S.;
correction, editing, G.Y.; conceptualization, review collection and writing, A.K. All authors have read
and agreed to the published version of the manuscript.

Funding: This work was funded by Xinjiang University Cultivation Program (Research on the
High-quality Development Mode and Countermeasures of Featured Animal Husbandry in Northern
Xinjiang under the Background of Rural Revitalization, No. 22CPY053).

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.
Data Availability Statement: Data are contained within the article.

Acknowledgments: The authors are grateful for the financial support and encouragement from
Xinjiang University.

Conflicts of Interest: The authors declare no conflicts of interest. The funders had no role in the
design of the study; in the collection, analyses, or interpretation of the data; in the writing of the
manuscript; or in the decision to publish the results.

References

1. Ming, L,; Li, Y; Lu, H,; Hosblig, L.Y. Chemical Composition and Proteomics of Camel Milk at Different Lactation Stages. Food Sci.
2024, 45, 205-211.

2. Farah, Z. Camel Milk: Properties and Products; Swiss Centre for Development Cooperation in Technology and Management:
St. Gallen, Switzerland, 1996; ISBN 3908001528.

3.  Mohandesan, E.; Speller, C.E,; Peters, J.; Uerpmann, H.P.; Uerpmann, M.; De Cupere, B.; Hofreiter, M.; Burger, P.A. Combined
Hybridization Capture and Shotgun Sequencing for Ancient DNA Analysis of Extinct Wild and Domestic Dromedary Camel.
Mol. Ecol. Resour. 2017, 17, 300-313. [CrossRef] [PubMed]

4. Wu, H; Guang, X.; Al-Fageeh, M.B.; Cao, |.; Pan, S.; Zhou, H.; Zhang, L.; Abutarboush, M.H.; Xing, Y.; Xie, Z.; et al. Camelid
Genomes Reveal Evolution and Adaptation to Desert Environments. Nat. Commun. 2014, 5, 5188. [CrossRef] [PubMed]

5. Faye, B. The Camel, New Challenges for a Sustainable Development. Trop. Anim. Health Prod. 2016, 48, 689—692. [CrossRef]

6. Farah, Z.; Mollet, M.; Younan, M.; Dahir, R. Camel Dairy in Somalia: Limiting Factors and Development Potential. Livest. Sci.
2007, 110, 187-191. [CrossRef]

7. FAOSTAT Live Animals (Data). Available online: https://www.fao.org/faostat/en/#data/QCL (accessed on 6 June 2024).

8. Li, Y; Liu, L.; Fan, Y.; Liu, W,; Yang, Q.; Wen, W.; Li, W.; Hao, L.; Zou, H.; Xieermaola, Y.; et al. Quality Characteristics and
Nutrient Contents of Bactrian Camel Milk as Determined by Mid-Infrared Spectroscopy. Int. . Dairy Technol. 2024, 77, 304-312.
[CrossRef]

9. Jiang, H.; Xu, Y;; Chen, G.; Liu, T; Yang, Y.; Mao, X. Digestive Properties and Peptide Profiles Exhibited Significant Differences
between Skim Camel Milk and Bovine Milk Powder after Static in Vitro Simulated Infant Gastrointestinal Digestion. Food Res. Int.
2023, 178, 113860. [CrossRef]

10. Han, B.; Zhang, L.; Zhou, P. Comparison of Milk Fat Globule Membrane Protein Profile among Bovine, Goat and Camel Milk
Based on Label Free Proteomic Techniques. Food Res. Int. 2022, 162, 112097. [CrossRef]

11. Han, B.; Zhang, L.; Luo, B.; Ni, Y; Bansal, N.; Zhou, P. Comparison of Milk Fat Globule Membrane and Whey Proteome between
Dromedary and Bactrian Camel. Food Chem. 2022, 367, 130658. [CrossRef]

12. NBS of China Camel Population. Available online: https://www.stats.gov.cn/sj/ndsj/2023/indexch.htm (accessed on
7 June 2024).

13.  Ministry of Agriculture and Rural Affairs of China; National List of Animal Genetic Resources and Varieties. Available online:
http:/ /www.moa.gov.cn/govpublic/nybzzjl /202101 /t20210114_6359937.htm (accessed on 12 March 2024).

14. Miao, J.; Xiao, S.; Wang, J. Comparative Study of Camel Milk from Different Areas of Xinjiang Province in China. Food Sci. Anim.

Resour. 2023, 43, 674-684. [CrossRef] [PubMed]


https://doi.org/10.1111/1755-0998.12551
https://www.ncbi.nlm.nih.gov/pubmed/27289015
https://doi.org/10.1038/ncomms6188
https://www.ncbi.nlm.nih.gov/pubmed/25333821
https://doi.org/10.1007/s11250-016-0995-8
https://doi.org/10.1016/j.livsci.2006.12.010
https://www.fao.org/faostat/en/#data/QCL
https://doi.org/10.1111/1471-0307.13041
https://doi.org/10.1016/j.foodres.2023.113860
https://doi.org/10.1016/j.foodres.2022.112097
https://doi.org/10.1016/j.foodchem.2021.130658
https://www.stats.gov.cn/sj/ndsj/2023/indexch.htm
http://www.moa.gov.cn/govpublic/nybzzj1/202101/t20210114_6359937.htm
https://doi.org/10.5851/kosfa.2023.e27
https://www.ncbi.nlm.nih.gov/pubmed/37484000

Molecules 2024, 29, 4680 20 of 23

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

Faye, B.; Konuspayeva, G.; Messad, S.; Loiseau, G. Discriminant Milk Components of Bactrian Camel (Camelus bactrianus),
Dromedary (Camelus dromedarius) and Hybrids. Dairy Sci. Technol. 2008, 88, 607-617. [CrossRef]

Nurseitova, M.; Konuspayeva, G.; Jurjanz, S. Comparison of Dairy Performances between Dromedaries, Bactrian and Crossbred
Camels in the Conditions of South Kazakhstan. Emirates ]. Food Agric. 2014, 26, 366-370. [CrossRef]

Yao, H.; Dou, Z.; Zhao, Z.; Liang, X.; Yue, H.; Ma, W.; Su, Z.; Wang, Y.; Hao, Z.; Yan, H.; et al. Transcriptome Analysis of the
Bactrian Camel (Camelus bactrianus) Reveals Candidate Genes Affecting Milk Production Traits. BMC Genom. 2023, 24, 660.
[CrossRef] [PubMed]

Luo, X.; Ma, W,; Lu, D.; Wang, W.; Li, X.; Xu, M. Determination and Analysis of the Chemical Components and Physicochemical
Indexes of Xinjiang Bactrian Camel Milk. Grass-Feed. Livest. 2014, 5, 79-82. [CrossRef]

Xiao, Y.; Yi, L.; Ming, L.; He, J.; Ji, R. Changes in Milk Components, Amino Acids, and Fatty Acids of Bactrian Camels in Different
Lactation Periods. Int. Dairy J. 2022, 131, 105363. [CrossRef]

Zhang, M.; Lu, D.; Dong, ].; Chen, G.; Huang, X. The Analysis of Chemical Composition and Physico-Chemical Indexes of the
Junggar Bactrian Camel Milk. China Dairy 2016, 8, 52-55. [CrossRef]

Wang, L.; Wu, T,; Zhang, Y.; Yang, K.; He, Y,; Deng, K.; Liang, C.; Gu, Y. Comparative Studies on the Nutritional and Physico-
chemical Properties of Yoghurts from Cows’, Goats’, and Camels” Milk Powder. Int. Dairy . 2023, 138, 105542. [CrossRef]
Ryskaliyeva, A.; Henry, C.; Miranda, G.; Faye, B.; Konuspayeva, G.; Martin, P. Combining Different Proteomic Approaches
to Resolve Complexity of the Milk Protein Fraction of Dromedary, Bactrian Camels and Hybrids, from Different Regions of
Kazakhstan. PLoS ONE 2018, 13, e0197026. [CrossRef] [PubMed]

Zhang, H.; Yao, J.; Zhao, D.; Liu, H; Li, J.; Guo, M. Changes in Chemical Composition of Alxa Bactrian Camel Milk during
Lactation. J. Dairy Sci. 2005, 88, 3402-3410. [CrossRef]

Wang, H.; Zhang, M.; Huo, Y.; Cui, X.; He, R.;; Han, B.; Wang, Z.; Song, Y,; Lv, X.; Zhang, J.; et al. Comprehensive Investiga-
tion of Milk Oligosaccharides in Different Mammalian Species and the Effect of Breed and Lactation Period on Sheep Milk
Oligosaccharides. Food Res. Int. 2023, 172,113132. [CrossRef]

Chen, B.; Zhu, H.; Zhang, Y.; Wang, X.; Zhang, W.; Wang, Y.; Pang, X.; Zhang, S.; Lv, ]. Comparison of Species and Lactation of
Different Mammalian Milk: The Unique Composition and Stereospecificity of Fatty Acids of Mare Milk. Int. Dairy ]. 2024, 150,
105822. [CrossRef]

Zhao, D.; Mutu, J.; Liu, H.; Shao, Y.; Zhang, H. Study on the Physicochemical Property of Alxa Bactrian Camel Milk. . Dairy Sci.
Technol. 2005, 3, 112-117. [CrossRef]

Zhao, D.B.; Bai, Y.H.; Niu, Y.W. Composition and Characteristics of Chinese Bactrian Camel Milk. Small Rumin. Res. 2015, 127,
58-67. [CrossRef]

Chen, Z.; Feng, D.; Wang, X.; Wu, H.; Hua, E.; Xu, X;; Ye, E; Li, L. Study on the Changes of Milk Composition of Alashan Bactrian
Camel during Different Season. Mod. Anim. Husb. Vet. Med. 2023, 5, 10-14.

Jiangong, G. Studies on Nutritional Ingredient and Function of Active Substances In Sonid Camel Milk. Ph.D. Thesis, Inner
Mongolia Agricultural University, Hohhot, China, 2009.

Zhang, M; Chen, G.; Zang, C.; Dong, J.; Huang, X; Lu, D. Analysis of Physicochemical Indexes of Junggar Bactrian Camel Milk.
China Anim. Husb. Vet. Med. 2016, 43, 2628-2633.

Song, W.; Chen, Z.; Li, X.; Chen, L.; Shu, Z; Li, Z.; Guo, X; Ye, Q.; Ma, X,; Su, Z; et al. A Comparative Analysis of Milk Nutritional
and Functional Components between Junggar Bactrian Camel and Holstein Cow. Xinjiang Agric. Sci. 2023, 60, 234-241.

Jiang, X.; Lazat, A.; Chen, G.; Zhang, Y. Comparative Analysis of Chemical Composition and Nutritional Value of Xinjiang
Junggar Bactrian Camel Milk. Herbiv. Livest. 2016, 5, 35—40.

Ming, L.; Zheng, Z.; Guo, C.E. The Study of Milk Nutrients Dynamic Changes of Zhungeer Camel during the Lacation Period.
J. Chin. Inst. Food Sci. Technol. 2015, 15, 240-245.

Amr, M.; Mohie-Eldinn, M.; Farid, A. Evaluation of Buffalo, Cow, Goat and Camel Milk Consumption on Multiple Health
Outcomes in Male and Female Sprague Dawley Rats. Int. Dairy J. 2023, 146, 105760. [CrossRef]

Amalfitano, N.; Patel, N.; Haddi, M.-L.; Benabid, H.; Pazzola, M.; Vacca, G.M.; Tagliapietra, F.; Schiavon, S.; Bittante, G. Detailed
Mineral Profile of Milk, Whey, and Cheese from Cows, Buffaloes, Goats, Ewes and Dromedary Camels, and Efficiency of Recovery
of Minerals in Their Cheese. . Dairy Sci. 2024, in press. [CrossRef] [PubMed]

Haddadin, M.S.Y.; Gammoh, S.I.; Robinson, R.K. Seasonal Variations in the Chemical Composition of Camel Milk in Jordan.
J. Dairy Res. 2008, 75, 8-12. [CrossRef]

Anusha Siddiqui, S.; Mahmood Salman, S.H.; Ali Redha, A.; Zannou, O.; Chabi, I.B.; Oussou, K.F,; Bhowmik, S.; Nirmal, N.P;
Magsood, S. Physicochemical and Nutritional Properties of Different Non-Bovine Milk and Dairy Products: A Review. Int. Dairy
J. 2024, 148, 105790. [CrossRef]

Zhang, J.; Wang, S.; Lu, Q.; Kong, L.; Ge, W. Effect of Microwave Heating on Physicochemical Properties, Protein Composition
and Structure, and Micromorphology of Camel and Bovine Milk Samples. J. Food Compos. Anal. 2023, 122, 105468. [CrossRef]
He, ].; Si, R.; Wang, Y.; Ji, R.; Ming, L. Lipidomic and Proteomic Profiling Identifies the Milk Fat Globule Membrane Composition
of Milk from Cows and Camels. Food Res. Int. 2024, 179, 113816. [CrossRef] [PubMed]

Zhang, L.; Han, B.; Luo, B.; Ni, Y.; Bansal, N.; Zhou, P. Characterization of Endogenous Peptides from Dromedary and Bactrian
Camel Milk. Eur. Food Res. Technol. 2022, 248, 1149-1160. [CrossRef]


https://doi.org/10.1051/dst:2008008
https://doi.org/10.9755/ejfa.v26i4.17271
https://doi.org/10.1186/s12864-023-09703-9
https://www.ncbi.nlm.nih.gov/pubmed/37919661
https://doi.org/10.16863/j.cnki.1003-6377.2014.05.018
https://doi.org/10.1016/j.idairyj.2022.105363
https://doi.org/10.16172/j.cnki.114768.2016.08.017
https://doi.org/10.1016/j.idairyj.2022.105542
https://doi.org/10.1371/journal.pone.0197026
https://www.ncbi.nlm.nih.gov/pubmed/29746547
https://doi.org/10.3168/jds.S0022-0302(05)73024-1
https://doi.org/10.1016/j.foodres.2023.113132
https://doi.org/10.1016/j.idairyj.2023.105822
https://doi.org/10.15922/j.cnki.jdst.2005.03.006
https://doi.org/10.1016/j.smallrumres.2015.04.008
https://doi.org/10.1016/j.idairyj.2023.105760
https://doi.org/10.3168/jds.2023-24624
https://www.ncbi.nlm.nih.gov/pubmed/38969004
https://doi.org/10.1017/S0022029907002750
https://doi.org/10.1016/j.idairyj.2023.105790
https://doi.org/10.1016/j.jfca.2023.105468
https://doi.org/10.1016/j.foodres.2023.113816
https://www.ncbi.nlm.nih.gov/pubmed/38342514
https://doi.org/10.1007/s00217-021-03952-2

Molecules 2024, 29, 4680 21 of 23

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

68.

Xiao, T.; Zeng, J.; Zhao, C.; Hou, Y.; Wu, T.; Deng, Z.; Zheng, L. Comparative Analysis of Protein Digestion Characteristics in
Human, Cow, Goat, Sheep, Mare, and Camel Milk under Simulated Infant Condition. J. Agric. Food Chem. 2023, 71, 15035-15047.
[CrossRef] [PubMed]

Wang, X.; Zhao, X.; Huang, D.; Pan, X,; Qi, Y; Yang, Y.; Zhao, H.; Cheng, G. Proteomic Analysis and Cross Species Comparison of
Casein Fractions from the Milk of Dairy Animals. Sci. Rep. 2017, 7, 43020. [CrossRef]

Kappeler, S.; Farah, Z.; Puhan, Z. Sequence Analysis of Camelus dromedarius Milk Caseins. ]. Dairy Res. 1998, 65, 209-222.
[CrossRef]

Pauciullo, A.; Giambra, 1].; lannuzzi, L.; Erhardt, G. The 3-Casein in Camels: Molecular Characterization of the CSN2 Gene,
Promoter Analysis and Genetic Variability. Gene 2014, 547, 159-168. [CrossRef]

Guo, Y.; Ming, L.; Yi, L.; Yi, R.; Gao, W. Purification and Thermal Denaturation Kinetics of Serum Albumin in Bactrian Camel
Milk. . Camel Pract. Res. 2018, 25, 99-108. [CrossRef]

Yang, Y.; Bu, D.; Zhao, X.; Sun, P.; Wang, ]J.; Zhou, L. Proteomic Analysis of Cow, Yak, Buffalo, Goat and Camel Milk Whey
Proteins: Quantitative Differential Expression Patterns. J. Proteome Res. 2013, 12, 1660-1667. [CrossRef] [PubMed]

Hinz, K.; O’Connor, PM.; Huppertz, T.; Ross, R.P; Kelly, A.L. Comparison of the Principal Proteins in Bovine, Caprine, Buffalo,
Equine and Camel Milk. J. Dairy Res. 2012, 79, 185-191. [CrossRef] [PubMed]

Yao, H.; Zhang, M.; Li, Y,; Yao, J.; Meng, H.; Yu, S. Purification and Quantification of Heavy-Chain Antibodies from the Milk of
Bactrian Camels. Anim. Sci. J. 2017, 88, 1446-1450. [CrossRef] [PubMed]

Gao, D.; Mu, Q.; Liu, L.; Guo, J. Determination and Comparison on Protein and Amino Acids Profile of Four Kinds of Livestock
Milk in Inner Mongolian. Food Sci. 2017, 42, 267-272. [CrossRef]

Zhao, L.; Zhang, J.; Ge, W.; Wang, J]. Comparative Lipidomics Analysis of Human and Ruminant Milk Reveals Variation in
Composition and Structural Characteristics. J. Agric. Food Chem. 2022, 70, 8994-9006. [CrossRef] [PubMed]

Zou, X.; Huang, J.; Jin, Q.; Guo, Z,; Liu, Y.; Cheong, L.; Xu, X.; Wang, X. Lipid Composition Analysis of Milk Fats from Different
Mammalian Species: Potential for Use as Human Milk Fat Substitutes. ]. Agric. Food Chem. 2013, 61, 7070-7080. [CrossRef]

He, J.; Wang, D.; Guo, K; Ji, R. Camel Milk Polar Lipids Ameliorate Dextran Sulfate Sodium (DSS)-Induced Colitis in Mice by
Modulating the Gut Microbiota. J. Dairy Sci. 2024, 107, 6413—-6424. [CrossRef]

Pawar, A.; Zabetakis, I.; Gavankar, T.; Lordan, R. Milk Polar Lipids: Untapped Potential for Pharmaceuticals and Nutraceuticals.
PharmaNutrition 2023, 24, 100335. [CrossRef]

Jiang, C.; Zhang, X,; Yu, J; Yuan, T.; Zhao, P,; Tao, G.; Wei, W.; Wang, X. Comprehensive Lipidomic Analysis of Milk Polar Lipids
Using Ultraperformance Supercritical Fluid Chromatography-Mass Spectrometry. Food Chem. 2022, 393, 133336. [CrossRef]
Wang, M.; Zhang, F.; Fan, J.; Yu, W.; Yuan, Q.; Hou, H.; Du, Z. Quantitative Phospholipidomics and Screening for Significantly
Different Phospholipids in Human Colostrum and Milk, and Dairy Animal Colostrum. Int. Dairy J. 2023, 146, 105741. [CrossRef]
Xu, M,; Lu, D; Luo, X,; Li, X.; Wang, W.; Ma, W. Analysis of the Composition and Property of Xinjiang Bactrian Camel Milk.
China Dairy Cattle 2014, 15, 49-52.

Lu, D.; Ye, D; Li, J.; Xu, M. Comparative on the Concentration and the Chemical Composition of the Fatty Acid in Milk Powder
of 4 Kinds of Livestock in Xinjiang. Grass-Feed. Livest. 2017, 4, 7-14.

Teng, F.; Wang, P; Yang, L.; Ma, Y.; Day, L. Quantification of Fatty Acids in Human, Cow, Buffalo, Goat, Yak, and Camel Milk
Using an Improved One-Step GC-FID Method. Food Anal. Methods 2017, 10, 2881-2891. [CrossRef]

Li, Y.I; Zhi-giang, Z.; Liang, M. Study on Seasonal Variation of Fatty Acid Composition of Bactrain Camel’s Milk in Zhunger.
China Dairy Ind. 2014, 42, 18-21.

Bakry, .A.; Ali, A.-H.; Abdeen, E.-S.M.; Ghazal, A.F.; Wei, W.; Wang, X. Comparative Characterisation of Fat Fractions Extracted
from Egyptian and Chinese Camel Milk. Int. Dairy . 2020, 105, 104691. [CrossRef]

Wang, F.; Chen, M.; Luo, R.; Huang, G.; Wu, X.; Zheng, N.; Zhang, Y.; Wang, J. Fatty Acid Profiles of Milk from Holstein Cows,
Jersey Cows, Buffalos, Yaks, Humans, Goats, Camels, and Donkeys Based on Gas Chromatography—Mass Spectrometry. J. Dairy
Sci. 2022, 105, 1687-1700. [CrossRef]

Ran-Ressler, RR.R.; Khailova, L.; Arganbright, K K.M.; Adkins-Rieck, C.K,; Jouni, Z.E.; Koren, O.; Ley, R.E.; Brenna, J.T.; Dvorak,
B.; Egge, H.; et al. Branched Chain Fatty Acids Reduce the Incidence of Necrotizing Enterocolitis and Alter Gastrointestinal
Microbial Ecology in a Neonatal Rat Model. PLoS ONE 2011, 6, €29032. [CrossRef] [PubMed]

Yang, J.; Zheng, N.; Wang, J.; Yang, Y. Comparative Milk Fatty Acid Analysis of Different Dairy Species. Int. . Dairy Technol. 2017,
71,12443. [CrossRef]

Gu, X.; Guo, J.; Sha-Sha, L.I. Comparison on Milk Fat Fatty Acids Profile of Inner Mongolian Cow, Horse and Bactrian Camel.
China Dairy Ind. 2016, 44, 16-19.

Liu, B,; Liang, Y.-H.; He, Y.-Z.; Ye, W.; Deng, Z.-Y.; Li, J.; Guo, S. Differences in Fat Digestion from Milk of Different Species:
In Vitro Gastrointestinal Digestion Model for Infants. Food Res. Int. 2023, 174, 113571. [CrossRef] [PubMed]

Wooding, F.B.P,; Schwab, A.].; Werner, S.; Rajagopalan, K.V.; Franke, W.W.; Zulak, I.M.; Bushway, A.A. The Structure of the Milk
Fat Globule Membrane. J. Ultrastruct. Res. 1971, 37, 388—400. [CrossRef] [PubMed]

Keenan, T.W. Milk Lipid Globules and Their Surrounding Membrane: A Brief History and Perspectives for Future Research.
J. Mammary Gland. Biol. Neoplasia 2001, 6, 365-371. [CrossRef] [PubMed]

Argov, N.; Lemay, D.G.; German, ].B. Milk Fat Globule Structure and Function: Nanoscience Comes to Milk Production. Trends
Food Sci. Technol. 2008, 19, 617-623. [CrossRef] [PubMed]


https://doi.org/10.1021/acs.jafc.3c03123
https://www.ncbi.nlm.nih.gov/pubmed/37801409
https://doi.org/10.1038/srep43020
https://doi.org/10.1017/S0022029997002847
https://doi.org/10.1016/j.gene.2014.06.055
https://doi.org/10.5958/2277-8934.2018.00015.2
https://doi.org/10.1021/pr301001m
https://www.ncbi.nlm.nih.gov/pubmed/23464874
https://doi.org/10.1017/S0022029912000015
https://www.ncbi.nlm.nih.gov/pubmed/22365180
https://doi.org/10.1111/asj.12772
https://www.ncbi.nlm.nih.gov/pubmed/28177177
https://doi.org/10.13684/j.cnki.spkj.2017.02.052
https://doi.org/10.1021/acs.jafc.2c02122
https://www.ncbi.nlm.nih.gov/pubmed/35849131
https://doi.org/10.1021/jf401452y
https://doi.org/10.3168/jds.2023-23930
https://doi.org/10.1016/j.phanu.2023.100335
https://doi.org/10.1016/j.foodchem.2022.133336
https://doi.org/10.1016/j.idairyj.2023.105741
https://doi.org/10.1007/s12161-017-0852-z
https://doi.org/10.1016/j.idairyj.2020.104691
https://doi.org/10.3168/jds.2021-20750
https://doi.org/10.1371/journal.pone.0029032
https://www.ncbi.nlm.nih.gov/pubmed/22194981
https://doi.org/10.1111/1471-0307.12443
https://doi.org/10.1016/j.foodres.2023.113571
https://www.ncbi.nlm.nih.gov/pubmed/37986442
https://doi.org/10.1016/S0022-5320(71)80133-8
https://www.ncbi.nlm.nih.gov/pubmed/4331151
https://doi.org/10.1023/A:1011383826719
https://www.ncbi.nlm.nih.gov/pubmed/11547904
https://doi.org/10.1016/j.tifs.2008.07.006
https://www.ncbi.nlm.nih.gov/pubmed/24363495

Molecules 2024, 29, 4680 22 of 23

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

Ye, A ; Singh, H.; Oldfield, D.J.; Anema, S. Kinetics of Heat-Induced Association of 3-Lactoglobulin and «-Lactalbumin with Milk
Fat Globule Membrane in Whole Milk. Int. Dairy J. 2004, 14, 389-398. [CrossRef]

Sakkas, L.; Moutafi, A.; Moschopoulou, E.; Moatsou, G. Assessment of Heat Treatment of Various Types of Milk. Food Chem. 2014,
159, 293-301. [CrossRef] [PubMed]

Sharma, P; Oey, L; Everett, D.W. Interfacial Properties and Transmission Electron Microscopy Revealing Damage to the Milk Fat
Globule System after Pulsed Electric Field Treatment. Food Hydrocoll. 2015, 47, 99-107. [CrossRef]

Li, T.; Gao, J.; Du, M.; Mao, X. Milk Fat Globule Membrane Supplementation Modulates the Gut Microbiota and Attenuates
Metabolic Endotoxemia in High-Fat Diet-Fed Mice. ]. Funct. Foods 2018, 47, 56—65. [CrossRef]

Yang, Y.; Zheng, N.; Zhao, X.; Zhang, Y.; Han, R.; Ma, L.; Zhao, S.; Li, S.; Guo, T.; Wang, J. Proteomic Characterization and
Comparison of Mammalian Milk Fat Globule Proteomes by ITRAQ Analysis. |. Proteom. 2015, 116, 34—43. [CrossRef]

Ji, X.; Ma, Y. Compositions and Properties of Milk Fat Globule Membrane from Five Different Species Milk. China Dairy Ind. 2017,
45,19-23.

Lopez, C.; Ménard, O. Human Milk Fat Globules: Polar Lipid Composition and in Situ Structural Investigations Revealing the
Heterogeneous Distribution of Proteins and the Lateral Segregation of Sphingomyelin in the Biological Membrane. Colloids Surf.
B Biointerfaces 2011, 83, 29-41. [CrossRef]

Yan, J.; Ding, J.; Jin, G.; Yu, D.; Yu, L.; Long, Z.; Guo, Z.; Chai, W.; Liang, X. Profiling of Sialylated Oligosaccharides in Mammalian
Milk Using Online Solid Phase Extraction-Hydrophilic Interaction Chromatography Coupled with Negative-lon Electrospray
Mass Spectrometry. Anal. Chem. 2018, 90, 3174-3182. [CrossRef] [PubMed]

Shi, Y,; Han, B.; Zhang, L.; Zhou, P. Comprehensive Identification and Absolute Quantification of Milk Oligosaccharides in
Different Species. J. Agric. Food Chem. 2021, 69, 15585-15597. [CrossRef] [PubMed]

Zhang, L.; Lin, Q.; Zhang, J.; Shi, Y;; Pan, L.; Hou, Y.; Peng, X.; Li, W.; Wang, J.; Zhou, P. Qualitative and Quantitative Changes of
Oligosaccharides in Human and Animal Milk over Lactation. J. Agric. Food Chem. 2023, 71, 15553-15568. [CrossRef]

Xu, M;; Lu, D.; Ma, W.; Wang, W.; Qian, H. Measure on the Mass Concentration of Minerals and Vitamins in Xinjiang Bactrian
Camel Milk. Grass-Feed. Livest. 2014, 4, 68-71. [CrossRef]

Chen, L.; Li, X,; Li, Z.; Deng, L. Analysis of 17 Elements in Cow, Goat, Buffalo, Yak, and Camel Milk by Inductively Coupled
Plasma Mass Spectrometry (ICP-MS). RSC Adv. 2020, 10, 6736—-6742. [CrossRef]

Xu, W.; Dong, Q.; Zhao, G.; Han, B. Analysis of Metabolites of Bactrain Camel Milk in Alxa of China before and after Fermentation
with Fermenting Agent TR1 Based on Untargeted LC-MS/MS Based Metabolomics. Heliyon 2023, 9, €18522. [CrossRef]

Ming, L.; Qi, B.; Hao, S.; Ji, R. Camel Milk Ameliorates Inflammatory Mechanisms in an Alcohol-Induced Liver Injury Mouse
Model. Sci. Rep. 2021, 11, 22811. [CrossRef]

Zhu, WW.; Kong, G.Q.; Ma, M.M,; Li, Y,; Huang, X.; Wang, L.P; Peng, Z.Y.; Zhang, X.H.; Liu, X.Y.; Wang, X.Z. Short Communica-
tion: Camel Milk Ameliorates Inflammatory Responses and Oxidative Stress and Downregulates Mitogen-Activated Protein
Kinase Signaling Pathways in Lipopolysaccharide-Induced Acute Respiratory Distress Syndrome in Rats. J. Dairy Sci. 2016, 99,
53-56. [CrossRef]

Ming, L.; Qiao, X.Y,; Yi, L,; Siren, D.; He, J.; Hai, L.; Guo, F,; Xiao, Y.; Ji, R. Camel Milk Modulates Ethanol-Induced Changes in
the Gut Microbiome and Transcriptome in a Mouse Model of Acute Alcoholic Liver Disease. J. Dairy Sci. 2020, 103, 3937-3949.
[CrossRef]

Dou, Z.; Liu, C.; Feng, X; Xie, Y.; Yue, H.; Dong, J.; Zhao, Z.; Chen, G.; Yang, ]. Camel Whey Protein (CWP) Ameliorates Liver
Injury in Type 2 Diabetes Mellitus Rats and Insulin Resistance (IR) in HepG2 Cells: Via Activation of the PI3K/Akt Signaling
Pathway. Food Funct. 2022, 13, 255-269. [CrossRef]

Du, D,; Lv, W,; Su, R; Yu, C; Jing, X; Bai, N.; Hasi, S. Hydrolyzed Camel Whey Protein Alleviated Heat Stress-Induced Hepatocyte
Damage by Activated Nrf2/HO-1 Signaling Pathway and Inhibited NF-KB/NLRP3 Axis. Cell Stress Chaperones 2021, 26, 387—401.
[CrossRef] [PubMed]

Wang, Y.; Liang, Z.; Shen, F; Zhou, W.; Manaer, T.; Jiaerken, D.; Nabi, X. Exploring the Inmunomodulatory Effects and
Mechanisms of Xinjiang Fermented Camel Milk-Derived Bioactive Peptides Based on Network Pharmacology and Molecular
Docking. Front. Pharmacol. 2023, 13, 1038812. [CrossRef] [PubMed]

Chen, Y.Z; Li, C; Gu, J.; Lv, S.C.; Song, ].Y.; Tang, Z.B.; Duan, G.X,; Qin, L.Q.; Zhao, L.; Xu, J.Y. Anti-Oxidative and Immuno-
Protective Effect of Camel Milk on Radiation-Induced Intestinal Injury in C57BL/6 ] Mice. Dose-Response 2021, 19, 1-8. [CrossRef]
[PubMed]

Zheng, Y.; Wu, F; Zhang, M.; Fang, B.; Zhao, L.; Dong, L.; Zhou, X.; Ge, S. Hypoglycemic Effect of Camel Milk Powder in
Type 2 Diabetic Patients: A Randomized, Double-Blind, Placebo-Controlled Trial. Food Sci. Nutr. 2021, 9, 4461-4472. [CrossRef]
[PubMed]

Han, B.; Zhang, L.; Hou, Y.; Zhong, J.; Hettinga, K.; Zhou, P. Phosphoproteomics Reveals That Camel and Goat Milk Improve
Glucose Homeostasis in HDF/STZ-Induced Diabetic Rats through Activation of Hepatic AMPK and GSK3-GYS Axis. Food Res.
Int. 2022, 157, 111254. [CrossRef] [PubMed]

Manaer, T.; Yu, L.; Zhang, Y.; Xiao, X.J.; Nabi, X.H. Anti-Diabetic Effects of Shubat in Type 2 Diabetic Rats Induced by Combination
of High-Glucose-Fat Diet and Low-Dose Streptozotocin. J. Ethnopharmacol. 2015, 169, 269-274. [CrossRef] [PubMed]


https://doi.org/10.1016/j.idairyj.2003.09.004
https://doi.org/10.1016/j.foodchem.2014.03.020
https://www.ncbi.nlm.nih.gov/pubmed/24767058
https://doi.org/10.1016/j.foodhyd.2015.01.023
https://doi.org/10.1016/j.jff.2018.05.038
https://doi.org/10.1016/j.jprot.2014.12.017
https://doi.org/10.1016/j.colsurfb.2010.10.039
https://doi.org/10.1021/acs.analchem.7b04468
https://www.ncbi.nlm.nih.gov/pubmed/29385801
https://doi.org/10.1021/acs.jafc.1c05872
https://www.ncbi.nlm.nih.gov/pubmed/34928137
https://doi.org/10.1021/acs.jafc.3c03181
https://doi.org/10.16863/j.cnki.1003-6377.2014.04.016
https://doi.org/10.1039/D0RA00390E
https://doi.org/10.1016/j.heliyon.2023.e18522
https://doi.org/10.1038/s41598-021-02357-1
https://doi.org/10.3168/jds.2015-10005
https://doi.org/10.3168/jds.2019-17247
https://doi.org/10.1039/D1FO01174J
https://doi.org/10.1007/s12192-020-01184-z
https://www.ncbi.nlm.nih.gov/pubmed/33405053
https://doi.org/10.3389/fphar.2022.1038812
https://www.ncbi.nlm.nih.gov/pubmed/36686662
https://doi.org/10.1177/15593258211003798
https://www.ncbi.nlm.nih.gov/pubmed/33867894
https://doi.org/10.1002/fsn3.2420
https://www.ncbi.nlm.nih.gov/pubmed/34401094
https://doi.org/10.1016/j.foodres.2022.111254
https://www.ncbi.nlm.nih.gov/pubmed/35761566
https://doi.org/10.1016/j.jep.2015.04.032
https://www.ncbi.nlm.nih.gov/pubmed/25922265

Molecules 2024, 29, 4680 23 of 23

92.

93.

94.

95.

96.

97.

98.

99.

100.

101.

102.

103.

104.

105.

106.

107.

108.

109.

110.

111.

112.

113.

114.

115.

116.

117.

Yu, Y; Sun, P; Liu, Y.; Zhao, W.-L.; Wang, T.-].; Yu, S.-X,; Tian, L.-K.; Zhao, L.; Zhang, M.-M.; Zhang, Q.-Y.; et al. Characterization
and Evaluation of the in Vitro and in Vivo Anti-Diabetic Activities of Camel Milk Protein Hydrolysates Derived with Different
Protease Digestions. J. Funct. Foods 2024, 117, 106227. [CrossRef]

Su, N.; Yi, L.; He, J.; Ming, L.; Jambal, T.; Mijiddorj, B.; Maizul, B.; Enkhtuul, T.; Ji, R. Identification and Molecular Docking of a
Novel Antidiabetic Peptide from Protamex-Camel Milk Protein Hydrolysates against a-Amylase and DPP-IV. Int. Dairy J. 2024,
152,105884. [CrossRef]

Wang, Z.; Zhang, W.; Wang, B.; Zhang, F.; Shao, Y. Influence of Bactrian Camel Milk on the Gut Microbiota. J. Dairy Sci. 2018, 101,
5758-5769. [CrossRef] [PubMed]

Hao, S.; Ming, L.; Li, Y;; Lv, H.; Li, L.; Jambal, T.; Ji, R. Modulatory Effect of Camel Milk on Intestinal Microbiota of Mice with
Non-Alcoholic Fatty Liver Disease. Front. Nutr. 2022, 9, 1072133. [CrossRef]

Shao, Y.; Wang, Z. Changes in the Nutrients of Camels” Milk Alter the Functional Features of the Intestine Microbiota. Food Funct.
2018, 9, 6484-6494. [CrossRef] [PubMed]

Yang, J.; Dou, Z.; Peng, X.; Wang, H.; Shen, T.; Liu, J.; Li, G.; Gao, Y. Transcriptomics and Proteomics Analyses of Anti-Cancer
Mechanisms of TR35-An Active Fraction from Xinjiang Bactrian Camel Milk in Esophageal Carcinoma Cell. Clin. Nutr. 2019, 38,
2349-2359. [CrossRef] [PubMed]

Yang, Y.; Ye, L. Selection of Sterilization Conditions for Xinjiang Bactrian Camel Milk and Its Thermal Stability. Food Sci. 2013, 34,
36—41. [CrossRef]

Zhao, R.G.T.; Bao, H.J.; Ha, S.S.R. Study on Antibacterial Activity and Its Influential Factor of Lactoferrin in Bactrian Camel Milk
in Vitro. Progress of Veterinary. Med. China 2007, 28, 23-26.

Wang, R.; Han, Z.; Ji, R;; Xiao, Y,; Si, R.; Guo, E; He, J.; Hai, L.; Ming, L.; Yi, L. Antibacterial Activity of Trypsin-Hydrolyzed Camel
and Cow Whey and Their Fractions. Animals 2020, 10, 337. [CrossRef]

Ismail, A.A.; Deeb, S.A.; Difrawi, E.A. The Buffering Properties of Cow and Buffalo Milks. Z. Leb. Unters.-Forsch. 1973, 152, 25-31.
[CrossRef]

Bai, Y.-H.; Zhao, D.-B. The Acid-Base Buffering Properties of Alxa Bactrian Camel Milk. Small Rumin. Res. 2015, 123, 287-292.
[CrossRef]

Sukhov, S.V.; I Kalamkarova, L.; A II'Chenko, L.; Zhangabylov, A.K. Microfloral Changes in the Small and Large Intestines of
Chronic Enteritis Patients on Diet Therapy Including Sour Milk Products. Vopr. Pitan. 1986, 4, 14-17.

Li, RR.; Yue, H.T,; Shi, Z.Y.; Shen, T,; Yao, H.B.; Zhang, ].W.; Gao, Y.; Yang, J. Protein Profile of Whole Camel Milk Resulting from
Commercial Thermal Treatment. LWT 2020, 134, 110256. [CrossRef]

Zhao, X.; Guo, Y.; Zhang, Y.; Pang, X.; Wang, Y.; Lv, J.; Zhang, S. Effects of Different Heat Treatments on Maillard Reaction
Products and Volatile Substances of Camel Milk. Front. Nutr. 2023, 10, 1072261. [CrossRef]

He, J.; Sun, R;; Hao, X,; Battulga, A.; Juramt, N.; Yi, L.; Ming, L.; Rimutu, ]J. The Gut Microbiota and Its Metabolites in Mice Are
Affected by High Heat Treatment of Bactrian Camel Milk. . Dairy Sci. 2020, 103, 11178-11189. [CrossRef] [PubMed]

Li, R;; Wang, S.; Zhang, J.; Miao, J.; Chen, G.; Dong, J.; Wu, L.; Yue, H.; Yang, ]. Untargeted Metabolomics Allows to Discriminate
Raw Camel Milk, Heated Camel Milk, and Camel Milk Powder. Int. Dairy J. 2022, 124, 105140. [CrossRef]

Yao, Q.; Gao, Y.; Wang, F.; Delcenserie, V.; Wang, J.; Zheng, N. Label-Free Quantitation of Milk Oligosaccharides from Different
Mammal Species and Heat Treatment Influence. Food Chem. 2024, 430, 136977. [CrossRef]

Han, R;; Shi, R;; Yu, Z.; Ho, H.; Du, Q.; Sun, X.; Wang, J.; Jiang, H.; Fan, R.; Yang, Y. Distribution and Variation in Proteins of
Casein Micellar Fractions Response to Heat-Treatment from Five Dairy Species. Food Chem. 2021, 365, 130640. [CrossRef]

Shieh, C.J.; Phan Thi, L.A.; Shih, I.L. Milk-Clotting Enzymes Produced by Culture of Bacillus Subtilis Natto. Biochem. Eng. ]. 2009,
43,85-91. [CrossRef]

Zouari, A.; Marchesseau, S.; Chevalier-Lucia, D.; Raffard, G.; Ayadi, M.A.; Picart-Palmade, L. Acid Gelation of Raw and
Reconstituted Spray-Dried Dromedary Milk: A Dynamic Approach of Gel Structuring. Int. Dairy . 2018, 81, 95-103. [CrossRef]
Hailu, Y.; Hansen, E.B,; Seifu, E.; Eshetu, M.; Ipsen, R. Factors Influencing the Gelation and Rennetability of Camel Milk Using
Camel Chymosin. Int. Dairy J. 2016, 60, 62-69. [CrossRef]

Chen, C.; Wang, P.; Zhang, N.; Zhang, W.; Ren, F. Improving the Textural Properties of Camel Milk Acid Gel by Treatment with
Trisodium Citrate and Transglutaminase. LWT 2019, 103, 53-59. [CrossRef]

Zhao, J.; Fan, H.; Kwok, L.Y;; Guo, F; Ji, R.; Ya, M.; Chen, Y. Analyses of Physicochemical Properties, Bacterial Microbiota, and
Lactic Acid Bacteria of Fresh Camel Milk Collected in Inner Mongolia. J. Dairy Sci. 2020, 103, 106-116. [CrossRef] [PubMed]
Bao, W.; He, Y,; Yu, J; Yang, X,; Liu, M.; Ji, R. Diversity Analysis and Gene Function Prediction of Bacteria and Fungi of Bactrian
Camel Milk and Naturally Fermented Camel Milk from Alxa in Inner Mongolia. LWT 2022, 169, 114001. [CrossRef]

Wang, Y.; Wu, X.; Wang, L.; Feng, H.; Wan, Z. Research Progress on Functional Properties and Product Development of Camel
Milk in Xinjiang. Herbiv. Livest. 2024, 224, 1-8.

Luo, J.; Li, W; Pan, Y. The Current Situation, Ideas of Development, and Countermeasures of Industrialization of Dairy Bactrian
Camels. Heilongjiang Anim. Breed. 2024, 32, 29-32.

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1016/j.jff.2024.106227
https://doi.org/10.1016/j.idairyj.2024.105884
https://doi.org/10.3168/jds.2017-13860
https://www.ncbi.nlm.nih.gov/pubmed/29705422
https://doi.org/10.3389/fnut.2022.1072133
https://doi.org/10.1039/C8FO00812D
https://www.ncbi.nlm.nih.gov/pubmed/30465678
https://doi.org/10.1016/j.clnu.2018.10.013
https://www.ncbi.nlm.nih.gov/pubmed/30420292
https://doi.org/10.7506/spkx1002-6630-201319070
https://doi.org/10.3390/ani10020337
https://doi.org/10.1007/BF01810557
https://doi.org/10.1016/j.smallrumres.2014.10.011
https://doi.org/10.1016/j.lwt.2020.110256
https://doi.org/10.3389/fnut.2023.1072261
https://doi.org/10.3168/jds.2020-18657
https://www.ncbi.nlm.nih.gov/pubmed/33041026
https://doi.org/10.1016/j.idairyj.2021.105140
https://doi.org/10.1016/j.foodchem.2023.136977
https://doi.org/10.1016/j.foodchem.2021.130640
https://doi.org/10.1016/j.bej.2008.09.003
https://doi.org/10.1016/j.idairyj.2018.01.009
https://doi.org/10.1016/j.idairyj.2016.01.013
https://doi.org/10.1016/j.lwt.2018.12.063
https://doi.org/10.3168/jds.2019-17023
https://www.ncbi.nlm.nih.gov/pubmed/31629514
https://doi.org/10.1016/j.lwt.2022.114001

	Introduction 
	Methods 
	Camel Population 
	Milk Yield 
	Physicochemical Properties of Camel Milk 
	Chemical Composition 
	Camel Milk Protein 
	Casein 
	Whey Proteins 
	Amino Acids 

	Lipids 
	Lipid Composition 
	Polar Lipids 
	Fatty Acid Profile 

	Milk Fat Globule Membrane Composition 
	Lipids 
	Proteins and Amino Acids 

	Oligosaccharides (OSs) 
	Minerals 

	Bioactivities of BC Milk 
	Anti-Inflammatory Effect 
	Antidiabetic Effect 
	Lipid-Lowering Activity 
	The Modulatory Effect of the Intestinal Microbiota 
	Anticancer Activity 
	Antioxidant Activity 
	Antibacterial Activity 

	Technological Properties 
	Buffering Capacity 
	Effect of Heat Treatment 
	Coagulation 

	Camel Milk Products 
	Economic Potential 
	Future Perspectives 
	Conclusions 
	References

