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STUDY SOME CHEMICAL AND PHYSICAL CHARACTERIZATION
OF IRAQI CAMELS MILK.
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ABSTRACT:

This study was performed in the laboratories of the Ministry of Science and Technology and Ibn Sina
laboratories. at the University of Baghdad and the laboratories of the Ministry of Agriculture in Ekrkov, in order to
study the properties of the chemical to Iragi camel milk was collected samples from 50 camels from the city of
ALRutba in western Iraq, was estimated chemical content Fat, lactose, ash, protein, solids and fatty substances Solid
SNF, study characteristics were Physicals and chemicals such as pH, acidity, specific weight, degree of humidity, and
the degree of freezing has been studying amino acids, mineral salts and active substances in the Iragi camels milk.
The results follows, the percentage of fat (2.4%) and lactose (4.0%), protein (2.7%) and solids College (12.2), solid
objects SNF (7.5%), ash (0.7%), and the degree of pH (6.5% ), and pH (0.13%), and specific gravity (1.02%), and
humidity in camel milk( 88%), and the degree of freezing (0.045-%). The analysis of amino acids to the Iraqi camel
milk it contains high concentrations of (tyrosine and serine Glutamic and Terbtophan) and lower concentrations of
Isoleucine and theronan). The camel milk contains high concentrations of minerals (calcium, phosphorus, chloride,
sodium, potassium) and lower concentrations (manganese, magnesium, copper, iron and zinc). And it has the
proportions of active compounds (Lysozyme and Lactoferrin and Lactoperoxide and Immunoglobulin G
Immunoglobulin A 1gG and IgA).
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