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ABSTRACT: In recent years, the camel milk industry has developed rapidly, but industrial problems such as quality
safety, product adulteration and low competitiveness have also appeared. Therefore, improving the relevant standards
is of great significance to the development of camel milk industry. From the perspective of the impact of the

production environment on the quality of camel milk, this paper analyzed the formation factors and differences of
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camel milk quality, compared and summarized the current situation of the relevant standards of camel milk in China,

and put forward suggestions and measures according to the current situation of the development of camel milk

industry. In this paper, the quality of camel milk in Xinjiang and Inner Mongolia was compared and analyzed. It was

found that the components of fat, amino acids, protein and vitamins in camel milk were significantly different in

different environments, seasons, climates and varieties. At present, the relevant standards of raw camel milk,

pasteurized camel milk and sterilized camel milk were relatively similar, and the environmental differences of

producing areas and the development of local camel milk industry were not fully considered. According to the

development status of camel milk industry, it was suggested to improve the standards of the whole industry chain of

camel milk, formulate national standards and improve the quality and grading standards of camel milk. In order to

provide reference for the improvement and formulation of camel milk standards, and provide scientific basis for the

high-quality development of camel milk industry.
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Table 1 Comparison of routine composition of Bactrian camels from main camel milk producing areas in China (%)
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Table 2 Indicators of criteria pollutants and mycotoxins by category
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Table 3 Microbiological indicators of pasteurised camel’s milk

) KRy % ¢ K BR&=/(CFU/g)
oiH
n c m M
BT S 5 2 50000 100000
pN7fELiE 5 2 1 5
EREH 5 0 0/25 g (mL)
TSN m
HERTH &
IR 5 0 0/25 g (mL)

222 RHAILFFAE

ASCEEET 3 M REEIIRHE, 2512 T/CAAA
008—2019 { KELEFL ). DBS 65/012—2023 (£ hhii 4
JrkrdE KEGER ) A1 DBS 15/017—2019 { £ 54241 )5
bR KIEIEFL Do 3 bRl X 30 A 748 5 R fig 8 W o A0
E, AR ICE RN, X5 g 5 B iR
MALENR 2 PR, “#BRAH GB 2762—2022 #l GB
2761—2017 FRifERLE -

23 ASHF. FHREER

ARCHELE T GB 19301—2010 &4l %4 B R ARl 4
¢ ) 5 DBS 65/010—2023, JEFLEAMAFAI IR, B
(SRR VR (VR N SN S I 2 NS R ENCIR g R 2 I
PR S 40 FAAEEZERGR 4), SEFLAHX B BEA .
NEWT . AR FLIE R KRR B ¥ T4 . FL, Hh g
HREREAAE . 4. FABRYRITEERRELR
1 GB 2762—2022 #1 GB 2761—2017 bR, SR —2k
A LR E W RTE BEUIR T 2x10° CFU/ML, S55e3L A,
24 BEFMEXIRESH

ZEE T UL EARUE R B, £ AR EXT BT IR 8 A4y 2
A3, HRREESHAER, £FE5HEEIAA K%
TR ZES . ARMX . A, J55e SR RS xge sl m
B RAVE TR A R . T, IR SRR BRI
HAEELEMEW , SRLAEZ 8. HE R BoR
HZ R H L, RS E, R RNR R 07 &



284 B dn 2 4 R R I A 4R

FH15E

BEFLA iR AR T, AN, L I R A PRETN, BEFL
fh AT 2 T R, TR A TR A PREE T, SEFLAY)™
AT RESHOINTY S K, FREEAR A 2 X BEFLY T AR
SN JEFLAG b IR T SR 1 S R AR R
TERRSE S AT TGO T, SEFLh BB SR & AT 2
ZEN B, FET R, JEFLP AR DT A AT RE 2
B, U TS T AR PR IR SRR S e
FUPRUEM BB, RSB AT, SRl h T aE S
FAEHE Z A F AN, O AR A e . 15
e, o TR ORBEFLAY A AN AL R, MO B HE NI R0 7 I
BRI o RIS, HdsRdue— B 5
2, ANTR] 3 XA 28 X B LA o SR i 4 ) BE AT AE 22 5%
PR HCAE Tl 5 o R 2 78 70255 B T W SR B 2 R

F4 WES5F. FIIBUMRILER
Table 4 Comparison of physical and chemical properties of
camel milk, cow and sheep milk

TiH L kg i AL F AR R
X5 BE/(20°C/4°C) =1.028 1.027
1 5i/(g/100 g) =35 2.8
JENi/(2/100 g) =40 3.1
k3L 4/ (g/100 g) =8.5 8.1
7% /(mg/kg) =40 4.0
B2 /°T 16~24 4 2 (12~18)7:(6~13)

T GE T AT g4

3 BEE A REVEIY

3.1 wEA S ERE

FUAT, SEFlm ol g, (H)7 b K-Fogn . B SE
FLlk B A W] B9 D A A s A2 A R RAALE, g
TEFR FE P ACHLIX, R IR S AN 5 PR ™ X . BEFL
7l Rl A A (W) +3R AP I 2 E R,
ML TR IR, HARIE igEsL 2 sk br e, &M
EREFURE S EAST. NI, e e bR,
FEFL A5 B B A ATl K e HAT T L

A ESR B m B A RR T I, SR S2 75 Qe R AT
RETAAEY, KIEE G2 EREgesL s,
SE TR AR R AR NARUE, EAR B A RIS E . R
2% B AR PR SEHEAR, 38/ NIR A R P I SRS,
N PRAIE JUREFL B B i R (o 7 B T, 0 R R
FIFRSE AR RLTEARHE, R LA A R 3 s 3L s i 22 42 0
SN o TEREAEFIIS )T, WP EAEIRLEE | I LUK T AR
HEREATBRAE, [ X s i 38 A B i B o A T PR . L
TSR B S A 7 i AN U R 2, AT DU R0 e
FLBO BT 2 A lml A, LR, o1 25 OB o 14 11 S RE S 8L

A AR B F = Shcat, HE sh AT AR R R
TEIN LAY, HETeFLIn Lo R HIIE, R AR5
FL AN AR FE R ZLSOE T T, i A N AR I,
REAR I T3R5 s e AR R . X0 T 1 4 o A e it
TR, WA TE YIRS R X 42575 e W il 2 FR
TARIE, ANl YRR BR AR U . B JE XA e FL T
FAF IR E . i TRy ) S A R FROAR A o o o ) 1)
R X e — 7 AT B Rk, T R aE T 3 M A A
B FHITAERRE A TE K, ARG . i TR A SRR
TR B RLTE Tk Ak, B A BE ) ROCR AL RS,
e ShGe L=l P T RES 2
3.2 HEGEH A ERIRE

BT, SRl AH 5 E FbrdE i E 2 1, XxTFiEEl
Pk & R AR B ANF, R I il B L™ b AH 5% [ A X 3E
FLrlk E R A EER L, B, HlE ERKbRER LIS
L 4 £ e Sy | EZ2 = S i) I Y Y £ O ey | ¢ o o
B E E R bR, AT E B e WE KR,
YT T P . A RER: . i LR
HATHE— RN, PRUE™ G 0 AR T4, R, ERbRE
I AT DAE STl R R R R, $E e se 13Tt ETT
EZ 30 4 OBl ST | A |1 ke 597 N1 B OB 1 B i ad 5|
FERUE, LA 2 R A e gt o, B A0 B
SEPAUNIE S50 P47 R o [RIET, [ RAERE R ] LIS =
ATk AR B AR KT AR P33, (R BB AR 77 0 S g g
&, =B RAI W EENINTSHNESR T, &5, B
FREE L= FE AR UERT DL HE 7= B i RV A AT R4 A
o BEFLr AR TR vs I B NIEBEFRAE . = hh i L s
HREZANITT, WREZ S — AR, I IGTE 2R
[RIFRT 2Z (A B AN DC B AU TR o 38 2o i i [ R hw e, 7] LA
B 45 AT R AR 51, AR SR BE M ALTE L iZ 1T,
P2 15 IR A FCR A7 ) AT B R TR 1

R ESERL b R SRR, T RS 3L E R AR A B
FREFENIMNEIL RS AR, PEPA FE IR TR
R AR IR GEFR 50 07 58, Je 3L B FLAH G ™ S e E N Ah T
HAT WAL R, R, BTz ERmEnsE—R
i, AR 2 P e FL = a0 e o [ PR SR AE, TG E
1 32 FRAF () i 5 [ S v T DABRE T 7= i A Joi ot R 0,
PEE SRS ST WA IRE, A s [y e 3L
vl A 2Bk, fRSEFT L P R R .
33 EERIABRESFIRE

B 2L SRR A P ) 8 X T R B L™ ot P B e e 4
BOCHEL, FEE AIDTEEL ST RAAWIE K, i 583
I BEFL it BT AR MR A B o ™ S T 5 4 01, TR
PEXS TR ML ENTR . B, N RIETLE] kgl —E
BT AR, TEBEE—RINPEL  fb2= i YrFsFr



46

LS, 5 FEGEFL A B0 25 5 LA SR T ST 285

X SR BRI AL TR T S0, DATATAfG £ i 1) ik
ABORIGRN AL o YRS bR T LSS SEFLAEE | SLANAR
JERE, ferabrnl LGLRAR NG . SEET . B AR TR 1
i, MRCEPRE BRI SR T | % 1 A0 EL B A L
A R, oS SEFL A G PR AR AR A A SR,
oM H . FLEEAFFUBRE A SEYIBS & Ak, Aok
FRIBEFL AR G S 0 T T i B A i R ARV R BTl
V14 T s A ) R AN (SCDSUX 7  AS B A SR, i S X 2™
PR, SRS AR R B | fRpHE BB R AR AN T 4
R FRNSEE WA T, AR IR SR PRI ARE | BRI FRR
BUPAG . SR SO LSO U e P i DA 2 el 45
TSR L A3 G b v AT LR W A= 7 R R 2 A M T
irp ISR LAY B R o S X JEOREFLRY ARG, AR R AT
DIAR 2B 7 T SR PR O, AT 1o 7 i o o A — Bk
[RINF, 3 2% 2t T LAGE kG Gbr o 1 i i 1A Jo o R SR
Wi HR, S GbRiERA BT WA R x JsUREzL
Gir A, RIS B OBLAR, B LS5 ™ bl TR AT
Yo HAT, Bl AR E A RGEFLRRFL 2 B AIERE . 2018
A [ 55 BE N TT A (O TR WY AR M PR B L b S 22
MTEIL) IR B RS FLal B ek, iR
EFLBCE AR, SIFORICH . P E SEFL ah Bbs
HER RN, 0 ST S8 Y SEFLISUR PL o Gbm e o e Xl
FLAY ISR FL I B IE Y A 4 A2, T BRI | 2% |
RS BRI 4 bnifE, WFLIRDT . ZLEA . A4
FTEVE SHC 4 A T RUEDY, 3k s BiR, JeFligls
HEFL T bR AE T LRSS A FU OB FL O bR ot o Jad W 114
SRR, AR AR T DLV I 1R JSORLFL A ST, AT
TER M AN o A2 b BEA T A B X ], e — B4R ™
o A —ECPE AR EE, WA R P R A I E A, BE T
FETE R, HESDATMV AT o Al R T I S T T A G
R, TGS [ B B H AR & AL & B, el 54
HEERAE, M TEFL " L iR R

x5 HIAEMIAREFRILASHE
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