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Abstract: In this paper, the composition of protein, amino acids,
fatty acids. minerals, vitamins and other nutrients in bactrian
camel milk was discussed, and the research progress of the bio-
logical activities of camel milk and its enzymolysis products such
as hypoglycemic, antibacterial, antiviral and antioxidant activities
was summarized.

Keywords: bactrian camel milk; bioactive; nutritive value; probi-

otics

LT € R T P E LI D (RS =N - NS5 )
5 2 U R BE My DX T il /D FY Bl A AR A FG A S S 0 4
T G O BLUAE T R XA B W B S B 0 AR A IR ORI
ARV AL AR D BE A XU B T A3 A 7R e B e 4T 4 R P
R v A v ] XSG B B 2 B 0 A TR S L N R
A L R R K B 2 o5 A R B 45000

BE L7 i 52 R AR I W L B B L AR B B3 o A
SEZUES A RN R R € g Wi e SN S
AT 437 35 XL U6 S [ 403 /0N % B % B9 % TRCRE A1, 38 AT AT i
0.25~1.50 kg BE 7L 5 o [ 4 3k X0 5w 7= iy 1.7 ~
5.0 kg/d BEFL . JuHCAE 2L VI 18] L 45 Sk B BE T 7 514~
1525 kg/aBg L. BAERFE. 54 FAER A

ELTWB:. WA EREESTEEARTR B L (55
2019TP2066)

EE B IR 2o AR FL (P ED A R BRI AR W, A,
BAEAEE R (1982—) , o AR FLAL Ch ED A BRA 7 R 2 T
I, 1+, E-mail:lina.pan@ausnutria.com

WS B H#:2022-08-02 B E HH#I:2022-10-06

Wy LA LG EL A U I 1 g ok R R 3R AR R A R L s
ROGEAN L AR TR AR B 3=, B TIE N E SRR
AN BEFLIE TR N T RetE WOk S 2 R s . Rk, B
T LI LG 5 L 110 55 % 0 R A 0 3 7 A R AT 4
W LR B 2L A IR AR OE 5 T R 4R AL R 4
1 SeELiy s SRRk

5 LA W DR R, FL R AR AL A i A i A ST 3 AR
FANBL MBS EA L EAMmALRAFEEZR. 5 A5
AL 56 3L B % L i 0 2R S A AR S i Y 3L B
(F D,

1 AEAWIAPIATHLZERHC
Table 1 Chemical composition of milk from
different mammals %
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Table 2 Composition of casein from camel, cow and human milk

¥ HENERIAMNERBENENTERARER

LY 4 A

RN
/(gL ditb/ % R VAC-RRO) ALt/ % /(g L7 di b/ %
aq-BEE A 5.3 22.0 9.5 38 0.43 12
a FEHE A 2.3 9.6 2.5 10 — —
BT E 15.6 65.0 9.8 39 2.40 65
k-FEE A 0.8 3.3 3.3 13 0.87 24
CRmEA 200 21 70

B4y N ALB.o-LA,LF,GLYCAMI %, M40, ) H 4=
YiE B AR &g & B B#EAT GO Yig i B
KEGG #4243, K MFLWE HE B T 69 i (15 “cellular
process” WJREAH G, 72 Fh A 1 55 “cell” B BEAH G, 31 A 2K

(NI I N | R R 23 N SRS (R P
BEFLH AR A EA B-FLERE R Gk 3 WL A

A BAREEET . 80 CHNA 30 min, S FLALTE 1 &E AR

AR R 32% ~ 3550, 1M A4 FL W R R AR MR N

{15 binding™ 50 HE AL X . FLFLTE 46 11K 3 B 11 2
3 BRAFAMALNAFEEARS

Table 3 Composition of whey protein from camel, cow and human milk
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