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People living in the arid lands of the world 
use camel milk as  an important source of proteins. 
Approximately, 2.9 million tones of camel milk are 
produced annually, globally. Camel milk possess 
numerous medicinal properties which strengthen it’s 
therapeutic potential against many diseases including 
autism (Gahlot and Adams, 2023), diabetes, anaemia, 
jaundice, arthritis, and cancer (Patel et al, 2022; 
Alkattan et al, 2023). In recent past, lot of studies were 
done to compare the camel milk with other domestic 
large ruminants. The comparison was made between 
various physico-chemical properties of camel milk 
with cow and buffalo milk (Yoganandi et al, 2015). 
The physico-chemical and protein profile of milk 
obtained from local Pakistani breeds of milch animals 
such as Nilli-Ravi buffalo, Sahiwal cow, Kajli sheep, 
Beetal goat and Brela camel has also been studied 
(Yasmin et al, 2020). The various physico-chemical 
parameters of milk of two species, camel and buffalo 
has been studied (Singh et al, 2013). Efforts are made 
to increase the palatability of camel milk by blending 
it with other ruminant milk, i.e. cow and buffalo milk. 
Present study is therefore, planned to compare the 
diverse physico-chemical parameters of blended milk 
(buffalo and camel) with buffalo and camel milk.

Materials and Methods
Buffalo milk samples were obtained from a local 

buffalo dairy farm located on the outskirts of Bikaner, 
while camel milk samples were collected from the 
National Research Centre on Camel, Bikaner. A total 
of 20 milk samples were collected, each promptly 
sterilised, labelled, and transferred to a container 
with ice cubes. These containers were immediately 
transported to the Department of Livestock Products 
Technology, CVAS, Bikaner (RAJUVAS, Bikaner) in 
Rajasthan. The samples were appropriately tagged 
and labeled with information such as the collection 
date, time, and sample names. Subsequently, the 
samples underwent analysis for various laboratory 
tests in triplicate, with readings recorded. Throughout 
the testing process, strict adherence to hygiene and 
safety protocols was maintained to prevent any 
potential contamination. 

The physio-chemical properties like colour, 
odour, consistency, SNF, protein, fat, total solids, 
and pH were recorded. The pH was measured using 
digital pH meter (LABMAN pH METER LMPH-
10) equipped with a combined glass electrode. 
Specific gravity was detected by using lactometer 
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ABSTRACT
The present study was conducted on comparative analysis of physico-chemical properties of buffalo, camel 

and blended milk. The buffalo milk is white in colour with and thick consistency, however, the camel milk is opaque 
white with salty in flavour. The fat (6.03±0.143%), SNF (9.44±0.016), total solids (15.4±0.156), lactose (5.00±0.091) and 
protein (3.65±0.050%) of milk was significantly higher in buffalo as compared with camel milk. However, water 
content (88.40±0.143) and freezing point (-0.519±0.002°C) was significantly higher in camel milk as compared with 
buffalo milk. The pH of camel milk (6.52±0.006) was more acidic as compared with buffalo milk (6.73±0.012). The 
physico-chemical properties of blended milk were observed.
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