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Highlights 

According to the problems of urbanization and its consequences, including diseases such 

as diabetes, cardiovascular disease and cancer, it is essential to change dietary habits as a 

way to help sheathes the process of disease, so in recent decades the demand for healthier 

food consumption has been rising. Camel milk is a valuable resource that is effective on 

prevent or slow the disease. In fermentation the camel milk in the product package creates 

two phases that high phases have high fat than low phase known and called Aqaran. The 

aim of this study was to introduce and produce functional foods from camel milk (Aqaran) 

that was inoculated with lactic acid bacteria and the time intervals (0, 7, 14, 21) days at 

refrigerator temperature physicochemical properties and antioxidant activity antioxidant and 

sensory evaluation was tested. The results of this study showed that fermentation with lactic 

acid bacteria of this product has more value in terms of their antioxidant properties and for 

increasing the shelf life of the product and safety is also created.  

Finding source: Research No:  92-314-118  GUASNR 

Author(s): Habibollah Mirzaei, Aman Mohammad Ziaiifar, Hajar Garoumi,  

Elham Elahi Baghan  

Title: Studied the physicochemical characteristics of Aqaran (fermentation products 

from camel milk)  

NO:   92-314-118 

Date: 13/06/2016 

Factsheet  



Vice Presidency of Research and Technology, Gorgan University of Agricultural Sciences and Natural Resources 
(GUASNR). This material may be reprinted provided that the article and the author(s) are acknowledged.   
 

 

 

 

Introduction (Hypothesis and aims) 

Camel in many parts of the world considered useful animal for human nutrition but 

most of the studies on the camels, on anatomy and physiological characteristics it was in 

the desert and on food production potential of camel hasn't been done many studies. In 

many desert areas and warm earth, camel milk plays a central role in the supply and 

fermented camel milk is used. Fermentation is only way to hold camels milk in desert 

and warm areas.  

Other Information (including tables and figures) 

The results of tests of acidity, pH and chemical composition of raw camel milk and 

camel milk is heated in Table 1.  

Table 1. Acidity, pH and chemical composition (In grams percent) of raw camel milk and camel 

milk is heated (At 85 °C for 15 min).  

Character Raw camel milk Camel milk is heated 

pH 6.51±0.01 6.51±0.01 

Acidity 15.63± 0.18 15.61±0.12 

Dry matter 12.01±0.19 12.1±0.21 

Ash 0.79±0.01 0.80±0.02 

Fat 4.13±0.22 4.12±0.20 

Lactose 4.01±0.01 4.10±0.02 

Protein 2.98±0.02 3.01±0.03 

 

Importance 

Camel milk is nutritious and well-being potentially valuable gifts that may prevent or 

slow the development of increasingly effective in non-communicable diseases 

(Ghafourian et al., 1393). Due to its many nutritional properties of camel milk is known 

as "white gold of the desert" because of many nutritional properties. The opaque white 

milk has many nutrients respectively. Because of having more mineral material and 

salts and also the less lactose than cow's milk, its taste is saltier. Camel milk is contains 

lactic acid bacteria (LAB). This milk contains bacteria such as Lactobacillus 

acidophilus Streptococcus such as Streptococcus Krmuris and Streptococcus lactis and 

is Lactobasillus for example Lactobacillus acidophilus more rapidly than other types of 

milk continue to grow in camel milk. Camel milk is about 10 times higher than cow's 

milk protein lactoferrin, which is useful as antibacterial and antiviral properties 

respectively. In camel milk protein that reduces blood cholesterol levels and preventing 

atherosclerosis occurs. Factors such as immunoglobulin, lactoferrin, lactoperoxidase, 

lysozyme and antimicrobial agents in the milk.  


