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INTRODUCTION

The primary purpose of food including dairy products is to provide nutrients to fulfil the
body’s traditional requirements and other functions including cultural and social
wellbeing.

It has long been recognized that some non-traditional foods, for example camel milk,
fortified food and beverages that provide particular health benefits.

In recent decades, dairy products have been modified to provide disease-preventive
attributes, beside to their particular functional health benefits.

Alhaj, O. A. (2020). In Handbook of research on health and
environmental benefits of camel products.



FUNCTIONALITY OF CAMEL MILK
Historically, camel milk has been used for the treatment of many ailments including:
tuberculosis, dropsy, asthma jaundice, leishmaniasis and respiratory insufficiency.

Camel milk considered as a functional food due to the presence of many bioactive
ingredients. These bioactive compounds either naturally exist in camel milk including
immunoglobulins, and other antimicrobial compounds.

Or those released upon digestion with proteolytic bacterial enzymes, and enzymatic
hydrolysis whether at the in vivo or in vitro level.

Alhaj, O. A. (2020). In Handbook of research on health and
environmental benefits of camel products.



FUNCTIONALITY OF CAMEL MILK
What is interesting about the bioactive compounds of camel milk is that some of them
are stable upon heat treatment; even after sterilization and provide functionality such
as: angiotensin converting enzyme (ACE)-inhibitory activity, antimicrobial, anticancer
and antioxidant effect.

On the other hand, some of the bioactive compounds such as lactoferrin could be
inactivated by lower temperatures such as pasteurization.

Alhaj, O. A. (2020). In Handbook of research on health and
environmental benefits of camel products.



How to confirm such an effect
Health benefit(s) confirmed in vitro assays by probiotic strains must always be confirmed by in
vivo trials for their final selection and to confirm their evaluation procedures (Morelli, 2007).

However, in vitro evaluation is not always a precise indicator for in vivo behavior.

For example, Lactobacillus paracasei demonstrated a limited acid tolerance in vitro assessment
(Mishra and Prasad 2005; Schillinger et al. 2005) but shown to have promising results in vivo
trials including healthy infants, adults and elderly subjects (Crittenden et al. 2002) and with rats
fed milk containing probiotic bacteria.

This might be because bacteria can utilize the buffering capacity of the food and milk proteins
to protect itself when exposed to gastric juice.



How to confirm such an effect
On the other hand, not all in vitro ACE-inhibitor peptides have shown to be effective in
vivo, because some peptides might be degraded by gastrointestinal enzymes, blood
serum and intracellular peptidase respectively or undergoes modification in the liver
(Meisel et al. 2006).

Hence, all studies done in vitro need to be confirmed in vivo and vice versa to ensure
their potential health benefits.
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