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Article history: ABSTRACT

Received: This present study was focused on compared properties of unpasteurized
February 16" , 2025 camel milk (UCM) and pasteurized camel milk (PCM) powder.
Accepted: Physicochemical analyses revealed nearly identical parameters, with PCM
March 31, 2025 showing slightly higher fat content and 1.2-fold increase in leucine.
Keywords: Significant variations were observed in true density (1.5-fold), angle of
Camel milk: repose (1.16-fold), and porosity (1.26-fold) upon pasteurization. Functional
Therapeutic potential; characFeristics differed s.igniﬁcant.ly (p<0.05) for UCM and PCM. FTIR
Nutritional benefits; analysis reflected physico-chemical transformations occurring during

pasteurization. Antioxidant activity was found to be potent in UCM (70.93=
10mg/ml), The alpha amylase inhibition activity was found significantly
(p>0.05) higher in unpasteurized milk (43-67 %) at 10-50 mg/mL
concentrations compared to pasteurized milks (16.7-36.7%), respectively.
Target gene prediction for bioactive compounds, conducted using
PharmMapper, DisGENET, and AutoDock Vina, revealed strong binding of
lactoferrin to haptoglobin (-7.4 Kcal/mol) and ceruloplasmin (-7.3
Kcal/mol). Results highlighted the potential of camel milk as a dietary
supplement, particularly for diabetic patients.

Type-1 Diabetes;
Health benefits.
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