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Introduction

The composition of camel milk influenced by age, pregnancy, nutrition, seasonal changes, health, and genetics affect [1]. Camel milk is 
a superfood with special nutrients. The average fat content of camel milk was 3.82%, protein 3.35%, and lactose 4.12% [2]. The levels of 
long-chain fatty acids, linoleic acid, and unsaturated fatty acids are high [1]. The unsaturated to saturated fatty acids ratio in camel’s milk 
is more favorable compared to cows and other mammalians [3]. 

Camel milk has a high amount of immunoglobulin, insulin-like protein, and protective enzymes like lactoferrin and lysozyme [4]. Camel 
milk contains insulin-like protein and may help to heal. According to the studies, camel milk contains insulin-like proteins that do not form 
a coagulum in the acidic condition of the stomach, can be absorbed from the intestine, and may be an effective alternative for insulin to 
treat type 1 and 2 and gestational diabetes. Raw camel milk has immune-modulatory effects on the pancreas beta-cells, increases insulin 
secretion and reduces insulin resistance in type 1 diabetes patients [5]. It contains small-size immunoglobulins which strengthen the 
immune system [6]. Daily drinking of camel milk may meet about 60% of the insulin in diabetic patients [7]. Therefore, camel milk is 
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Abstract

Camel milk is a superfood with special nutrients and therapeutic values. It contains insulin-like proteins and may be an effective 
alternative for insulin to treat type 1 and 2 and gestational diabetes. Camel milk may reduce blood sugar and required insulin 
doses about 30 - 35% in type 1 diabetes patients and prepare about 60% of the insulin in diabetic patients. This milk is a suitable 
hypoglycemic agent in improving long-term glycemic control in experimental animals and diabetic patients. The preservation of raw 
milk may be done by heat processing which have direct impacts on the nutritional and functional properties of milk proteins. The 
biological activity of proteins in processed camel milk at 75°C/30 min is higher than that of cow and buffalo milk. However, limited 
studies are present on the thermal effect on camel milk casein or whey proteins and anti-diabetes properties. The evidences shows 
that camel milk is safe without any side effects for long-term hypoglycemic effects in diabetic cases. It appears that more scientific 
studies are needed to confirm the efficacy of heated camel milk as a superfood on diabetes. 
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safe in long-term glycemic control that significantly reduces the required insulin doses in diabetic patients of type 1 and type 2 [5]. The 
preservation of raw milk can be achieved by heat treatments such as pasteurization, boiling or sterilization processes. These treatments 
have direct influences on the nutritional, biological and functional properties of milk proteins. However, only limited studies were carried 
out on the thermal effect on camel milk proteins such as casein, whey proteins and diabetes [8]. This article discuss more information 
about the effect of heat processing on biological impact of camel milk on the diabetes. 

The overview of the heat processing on the anti-diabetic properties of camel milk

In this section, its discussed on the heat processing on the anti-diabetic properties of camel milk. In one experiment, skimmed milk 
was heated at 65, 75, 85, and 100°C for 10, 20, and 30 minutes. Heating at 65 for 30 minutes had no significant effect on lysozyme 
and lactoferrin, but immunoglobulin G was significantly affected in three kinds of milk. In contrast, 69% was lost in camel milk [8]. 
Antimicrobial agents of camel milk were more heat resistant than the cow and buffalo milk [8]. Researchers reported no effect on the 
whey proteins, alpha-lactalbumin, and beta-lactoglobulin in cow and camel milk at 63 for 30 minutes; Camel milk proteins are even more 
resistant to 100°C. At 100°C for 30 minutes, total lysozyme activity was eliminated in cow and buffalo milk; But 94% of the lysozyme 
activity of camel milk was destroyed [8] (Figure 1).

Figure 1: Effect of heat treatment on lysozyme, immunoglobulin G, and lactoferrin of milk (Adapted from 8).

Pasteurization at 71°C for 9s maintained 75% of immunoglobulin. Camel milk had a high loss of immunoglobulin G at 85°C for 30 
minutes and was similar to 85 and 100°C. But 75°C in 30 minutes caused a substantial loss in the activity of this enzyme [8]. Camel milk 
whey proteins were higher and more resistant than the other two kinds of milk [8].

The effect of temperature processing of camel milk on the therapeutic efficacy of diabetic rats was investigated [9]. After eight weeks, 
the results showed that the highest reduction in blood glucose levels was related to raw camel milk. Also, the therapeutic activity of camel 
milk was eliminated after heating at 100°C (boiled camel milk). Heat, cold, and freeze-drying treatments have reduced the concentration 
of insulin in camel milk, reducing camel milk’s efficiency in lowering blood glucose levels [9].
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The insulin-like protein activity of camel milk is reduced by boiling [10]. Heating camel milk to 100°C, reduced alpha-lactalbumin and 
immunoglobulin G more than in cow’s milk, and lactoferrin was completely denatured [8]. Raw camel milk, pasteurized and refrigerated 
for 2 to 4 days and freeze-dried decreased triglyceride, LDL, and VLDL levels and increased HDL compared with the diabetic group [9]. 
Thus, raw, pasteurized, refrigerated, freezer, and freeze-dried milk reduced LDL, VLDL, and increased HDL, reducing the risk of heart 
diseases [9]. Also, the atherogenic index decreased due to a significant decrease in the LDL to HDL ratio in the groups fed raw, pasteurized, 
refrigerated, frozen, and freeze-dried camel milk compared to the control [9]. 

According to the results, a substantial improvement in liver function was followed by feeding raw and pasteurized camel milk [9]. Raw, 
pasteurized, refrigerated, frozen, and freeze-dried camel milk significantly increased glutathione levels compared to the control group. 
Raw camel milk had the highest reduction in urea and creatinine, but boiled milk did not affect liver and kidney function [9].

LDL cTotal choles-
terolHbA1c %Insulin mi-

cro U/mLGlucose mg/dLTreatments

16.23 ± 3.1670.32 ± 2.285.1 ± 2.0115.3 ± 1.2899.62 ± 2.43Negative control
48.71 ± 2.28114.30 ± 3.6911.83 ± 2.315.51 ± 2.69243.35 ± 2.21Diabetic
16.58 ± 2.9876.12 ± 3.417.78 ± 2.1810.00 ± 2.61122.16 ± 1.82Diabetic+raw camel milk
28.89 ± 2.2891.67 ± 2.619.18 ± 1.289.28 ± 1.85153.82 ± 1.51Diabetic+pasteurized camel 

milk
46.72 ± 2.28112.88 ± 1.3111.21 ± 2.695.63 ± 2.83240.87 ± 1.41Diabetic+boiled camel milk
27.41 ± 2.8390.10 ± 3.419.01 ± 2.119.45 ± 2.16147.23 ± 1.26Diabetic+stored camel milk at 

4 for two days
29.95 ± 2.9893.38 ± 2.289.75 ± 2.169.28 ± 1.41161.10 ± 2.28Diabetic+stored camel milk at 

4 for four days
31.20 ± 2.0094.18 ± 3.699.84 ± 1.419.21 ± 2.61162.56 ± 1.31Diabetic+freezed camel milk at 

20 for one day
32.48 ± 3.2595.44 ± 3.4110.41 ± 1.698.89 ± 1.22174.10 ± 1.21Diabetic+reconstituted freeze-

dried camel milk

Table 1: The effect of camel milk processing on blood metabolites of diabetic mice (Adapted from 9).

Fifty camel milk samples were divided into different sections and studied in raw, pasteurized forms at 62.3 for 30 minutes and in the 
microwave at 10, 20, 30, 40, and 50 seconds at 2450 MHz. The results showed that pasteurization with these conditions is insufficient 
for the microbial count, but 40 seconds in the microwave is enough to reduce the microbial load. Both methods have the opposite effect 
on the bioactive components of camel milk, such as insulin, immunoglobulin G, vitamin C and glutathione, which lead to an increase in 
malondialdehyde [10]. In 40 seconds of microwave, the microbiological quality reached the sterile stage and no microbial groups were 
observed. After microwave, by proper sterilization, milk can be stored for one year without any signs of microbial growth. Degradation of 
vitamin C and glutathione in the microwave is more minor than regular heat treatment, and fat-soluble vitamins are heat-resistant. Camel 
milk microwave treatment has promising results in microbiological quality that heating camel milk in the microwave for 10 seconds 
had a reducing effect on E. coli; Microwave heating is more promising and less damaging than conventional heat treatment to preserve 
camel milk components [10]. This experiment’s pasteurized and microwave temperatures did not affect insulin or anti-diabetic effects. 
Pasteurization, freeze-drying, and storage at 4 degrees for four days and freezing at 20 degrees below zero resulted in a significant 
reduction in insulin levels [10]. 
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In one experiment, fresh milk was taken from many camels in mid-lactation. Some were kept at 4 degrees, some at 7 degrees, and some 
at 25 to 30 degrees. The following tables report changes in the chemical composition of camel and cow milk at different temperatures 
and times [11].

Other researchers reported that camel milk remained unchanged at room temperature for five days and began to sour after 
seven days, also remained unchanged at 4°C for three months, and had a better storage quality than cow’s milk. The best result of 
this experiment was that camel milk could be stored at 4 degrees for 42 days, at 7 degrees for 15 days, and room temperature for three 
days without changing the composition and spoiling. In one study, raw camel milk could be stored at 7°C for five days and pasteurized milk 
at 65°C for 20 minutes, at 7°C for 22 days [12]. 

The storage of raw camel milk at 37 degrees is about 8 to 9 hours, and at 4 to 6 degrees, it is more than a week. The reaction between 
casein and beta-lactoglobulin in milk produces allergens not found in camel’s milk. The structural changes of proteins are between 15 to 
61% at 63°C and between 79 to 98% at 98°C. Heating camel milk at 63, 80, 90, and 100 for 30 minutes caused a loss in vitamin C, about 
27, 41, 53 and 67, respectively [13].

Camel milk powder and diabetes

Since fresh camel milk is not available for all people globally, most clinical trials are on fresh camel milk, and information on the 
antidiabetic effects of camel milk powder is rare. There is only one study on using camel milk powder for diabetes [14] (Table 2). 

In one trial, type 2 diabetic patients, 35 - 68 years, without gastrointestinal issues were divided into two groups. They received camel 
milk powder and cow milk powder two times daily, 10g each for four consecutive weeks. 14 and 13 participants received camel milk 
powder and cow milk powder after breakfast and dinner [14]. 

Cow milk powderCamel milk powderFactors (%)
28.232.6Fat
25.130.3Total protein
4.58.0Whey protein

20.220.8Casein
42.037.1Carbohydrates
2.14.3H2O

Table 2: Composition of camel and cow milk powder (Adapted from 14).

The results showed a significant decrease in fasting blood glucose in patients fed camel milk powder and a nonsignificant reduction in 
2-hr postprandial blood glucose [14]. Previous studies confirmed the hypoglycemic effects of camel milk. There was a significant decrease 
in fasting blood glucose in type I diabetes and type II diabetes [15]. 

The total cholesterol decreased in the camel milk powder group of patients after 4 weeks, but there were no significant effects on the 
total triglyceride, LDL-C/HDL-C before and after the consumption of camel milk powder [14]. A decrease in total cholesterol and HDL-C 
by camel milk indicates decreased vascular risk. After 4 weeks, there was a significant decrease in the inflammatory cytokines IL-6 in the 
camel milk powder group [14]. Camel milk has more excellent antioxidant and immunomodulatory activities than other whey proteins 
[16]. 
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Camel milk powder exhibited antidiabetic activity in type 2 diabetic patients. After 4 weeks of applying 10g camel milk powder, two 
times daily, there was a decrease in fasting blood glucose, 2-hr postprandial blood glucose and total cholesterol [14]. 

Conclusion

In most studies, the beneficiary impacts of raw camel milk on diabetes proved. The evidences shows that camel milk at dose 10 g/day 
or 500 mL daily is safe without any side effects and for diabetic cases for long-term hypoglycemic effects. It appears that more scientific 
studies are needed to confirm the efficacy of heated camel milk and camel milk powder as a superfood on diabetes. 

Bibliography

1. Zibaee S., et al. “Nutritional and therapeutic characteristics of camel milk in children: a systematic review”. Advances in Electronics 
and Electron Physics 7.7 (2015): 1523-1528.

2. Al Kanhal HA. “Compositional, technological and nutritional aspect of dromedary camel milk”. International Dairy Journal 20.12 
(2010): 811-821.

3. Gorban AM and Izzeldin OM. “Fatty acids and lipids of camel milk an colostrums”. International Journal of Food Sciences and Nutrition 
52.3 (2001): 283-287.

4. Alavi FM., et al. “Nutraceutical properties of camel milk”. In: Nutrients in dairy and their implications on health and disease. Watson, 
R.; Collier, R. & Preedy, V. Academic Press, Elsevier (2017): 451-468, 490. 

5. Aqiba AI., et al. “Camel milk insulin: Pathophysiological and molecular repository”. Trends in Food Science and Technology 88 (2019): 
497-504.

6. Mohammadabadi T. “Camel milk as an amazing remedy for health complications; A review article”. Basrah Journal of Agricultural 
Science 33.2 (2020).

7. Shori AB. “Camel milk as a potential therapy for controlling diabetes and its complications: A review of in vivo studies”. Journal of 
Food and Drug Analysis 23.4 (2015): 609-618. 

8. Elagamy E. “Effect of heat treatment on camel milk proteins with respect to antimicrobial factors: a comparison with cows’ and 
buffalo milk proteins”. Food Chemistry 68.2 (2000): 227-232.

9. Manal S and AM Eman. “Evaluation of therapeutic efficiency of camel milk on alloxan-induced diabetic rats”. Journal of American 
Science 10.2 (2014): 53-60.

10. Alkaladi A., et al. “Application of microwave as an alternative home pasteurization method for camel milk; microbiological, 
physiochemical and biochemical study” (2011).

11. Omer RH and AH Eltinay. “Changes in chemical composition of camel’s raw milk during storage”. Pakistan Journal of Nutrition 8.5 
(2009): 607-610.

12. Panwar R., et al. “Camel milk: Natural medicine - Boon to dairy industry”. Principal Scientist; Ph. D. Scholars; Dairy Microbiology 
Division, ICAR-National Dairy Research Institute, Karnal, (Haryana) (2015): 1-10.

13. Claeys WL., et al. “Raw or heated cow milk consumption: Review of risks and benefits”. Food Control 31.1 (2013): 251-262.

14. Zheng Y., et al. “Hypoglycemic effect of camel milk powder in type 2 diabetic patients: A randomized, double-blind, placebo-controlled 
trial”. Food Science and Nutrition 9.8 (2021): 4461-4472.

The Overview of the Effects of Heat Processing on the Anti-Diabetic Properties of Camel Milk

05

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4700900/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4700900/
https://www.sciencedirect.com/science/article/abs/pii/S0958694610001196
https://www.sciencedirect.com/science/article/abs/pii/S0958694610001196
https://pubmed.ncbi.nlm.nih.gov/11400477/
https://pubmed.ncbi.nlm.nih.gov/11400477/
https://www.sciencedirect.com/science/article/abs/pii/B978012809762500036X
https://www.sciencedirect.com/science/article/abs/pii/B978012809762500036X
https://www.sciencedirect.com/science/article/abs/pii/S092422441830579X
https://www.sciencedirect.com/science/article/abs/pii/S092422441830579X
https://www.researchgate.net/publication/344787532_Article_Review_Camel_Milk_as_an_Amazing_Remedy_for_Health_Complications_A_Review
https://www.researchgate.net/publication/344787532_Article_Review_Camel_Milk_as_an_Amazing_Remedy_for_Health_Complications_A_Review
https://pubmed.ncbi.nlm.nih.gov/28911476/
https://pubmed.ncbi.nlm.nih.gov/28911476/
https://www.sciencedirect.com/science/article/abs/pii/S0308814699001995
https://www.sciencedirect.com/science/article/abs/pii/S0308814699001995
https://www.researchgate.net/publication/287218549_Evaluation_of_Therapeutic_Efficiency_of_Camel_Milk_on_Alloxan-induced_Diabetic_Rats
https://www.researchgate.net/publication/287218549_Evaluation_of_Therapeutic_Efficiency_of_Camel_Milk_on_Alloxan-induced_Diabetic_Rats
https://www.researchgate.net/publication/266738776_Application_of_microwave_as_an_alternative_home_pasteurization_method_for_camel_milk_microbiological_physiochemical_and_biochemical_study
https://www.researchgate.net/publication/266738776_Application_of_microwave_as_an_alternative_home_pasteurization_method_for_camel_milk_microbiological_physiochemical_and_biochemical_study
https://www.researchgate.net/publication/42973067_Changes_in_Chemical_Composition_of_Camel%27s_Raw_Milk_During_Storage
https://www.researchgate.net/publication/42973067_Changes_in_Chemical_Composition_of_Camel%27s_Raw_Milk_During_Storage
https://www.dairyfoods.com/ext/resources/White_Papers/Camel-milk-Natural-medicine-Boon-to-dairy-industry.pdf
https://www.dairyfoods.com/ext/resources/White_Papers/Camel-milk-Natural-medicine-Boon-to-dairy-industry.pdf
https://www.sciencedirect.com/science/article/abs/pii/S095671351200535X
https://pubmed.ncbi.nlm.nih.gov/34401094/
https://pubmed.ncbi.nlm.nih.gov/34401094/


Citation: Taherah Mohammadabadi and Rajesh Jain. “The Overview of the Effects of Heat Processing on the Anti-Diabetic Properties of 
Camel Milk”. EC Nutrition 19.5 (2024): 01-06.

15. Agrawal RP., et al. “Effect of camel milk on glycemic control and insulin requirement in patients with type 1 diabetes: 2-years 
randomized controlled trial”. European Journal of Clinical Nutrition 65.9 (2011): 1048-1052. 

16. Ayoub MA., et al. “The molecular basis of the anti-diabetic properties of camel milk”. Diabetes Research and Clinical Practice 146 
(2018): 305-3121.

Volume 19 Issue 5 May 2024
©All rights reserved by Taherah Mohammadabadi and Rajesh Jain.

The Overview of the Effects of Heat Processing on the Anti-Diabetic Properties of Camel Milk

06

https://pubmed.ncbi.nlm.nih.gov/21629270/
https://pubmed.ncbi.nlm.nih.gov/21629270/
https://pubmed.ncbi.nlm.nih.gov/30452940/
https://pubmed.ncbi.nlm.nih.gov/30452940/

