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Abstract
derived material were detected, and the causes of disqualification of each product index were analyzed.The results showed that 6 kinds of camel

The proteins, lipid, acidity, moisture, label, lactic acid bacteria count, bovine-derived materials, sheep-derived material, camel-

milk (products) vary greatly due to the implementation of different standards; bovine-derived materials and sheep-derived material were detec-
ted in pure camel milk powder, some camel milk (products) quality indicators were unqualified.Finally, suggestions on strengthening quality

of camel milk ( products) were put forward.
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Table 1 List of sample test items
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Table 2 Test results of various camel dairy products
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