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Abstract

This article examines the therapeutic effects of probiotic bacteria (lactic acid bacteria) in camel milk. Probiotics
play a role in the prevention and treatment of genitourinary, respiratory, and gastrointestinal diseases. Camel milk
is rich in bioactive compounds, including lactoferrin, lysozyme, and various peptides, which exhibit antioxidant,
anti-inflammatory, and anticancer effects, reduce lactose intolerance, lower blood pressure, lower cholesterol
levels, and reduce the risk of cardiovascular disease, and increase the bioavailability of nutrients. The antioxidant
activity of camel milk can be attributed to its high content of vitamin C and its specific proteins that reduce reactive
oxygen species and thus protect cells from oxidative damage. This article precisely describes the benefits of using
camel milk, so that it can be used effectively in the prevention, control, and treatment of diseases.
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EXTENDED ABSTRACT

Introduction: Camel milk has been highly regarded since ancient times, especially in nomadic areas, due to its
high nutritional value. Although most of us prefer to use cow and sheep milk, camel milk is known as one of the
most valuable milks in developed countries, and its demand for consumption is high. The benefits of this milk are
S0 many that we have to mention some of them in this article.

Materials and Methods: In this review article, a comprehensive search was conducted in scientific databases
including Pub Med, Google Scholar, and Scopus to collect research related to diseases and their relationship with
treatment and the effect of probiotic bacteria isolated from camel milk.

Results: Camel milk is a nutritious milk rich in proteins, amino acids, nutrients, and minerals. This milk can play
a major role in providing the body with essential vitamins such as vitamins B, C, A, and E. In addition, camel
milk contains high levels of protein, which can help reduce appetite and increase feelings of fullness. The presence
of lower amounts of lactose, casein protein, and bovine globulin A in camel milk compared to cow's milk makes
camel milk more tolerable for people who are allergic to cow's milk or suffer from food allergies, and can also
help reduce allergy symptoms such as itching, redness, and swelling. Camel milk can reduce fatigue and improve
body function by providing nutrients and maintaining electrolyte balance. The high levels of potassium and
sodium in camel milk can help replace fluids and electrolytes lost due to diarrhea. Camel milk also contains high
levels of antioxidants, which can help reduce inflammation and improve bowel function. It also contains high
levels of probiotics, which can help improve digestive health. Camel milk helps control blood sugar. It can also
reduce fasting blood sugar levels and insulin resistance and improve cholesterol levels in people with diabetes.
The nutrients in camel milk can help fight viruses that cause liver disease. Studies show that camel milk balances
some liver enzymes, which indicates improved liver health. It can also help reduce liver disease by increasing the
body's protein levels. Camel milk is also effective against the hepatitis C virus, and camel milk is recommended
for patients with this virus. These effects can be due to the minerals in milk such as iron, zinc, and protein. They
have antiviral, antibacterial, and antifungal effects, and they strengthen the immune system. Probiotics can help
reduce inflammation, improve digestion and absorption of nutrients, and strengthen the immune system. Camel
milk can cause cancer cell death and help treat cancer. According to clinical data, camel milk has been proven to
be effective against human breast, larynx and colorectal cancer cells. Vitamins E and C, proteins such as lysozyme
and lactoferrin, and immunoglobulins found in camel milk play an important role in cancer prevention. This milk
causes cell death and DNA damage in cancer cells by stimulating relevant cellular mechanisms. However, more
studies are needed to confirm these findings. Potassium is one of the minerals found in camel milk. Potassium is
a mineral that is important for many body functions. Food sources containing potassium include fruits, grains,
legumes, milk and vegetables. Potassium plays a role in nerve signal transmission, muscle contractions, fluid
balance and various chemical reactions. Potassium is used to treat high blood pressure and prevent stroke. It is
also of great interest for preventing diabetes. You can benefit from all these properties by consuming camel milk.
Camel milk is a significant source of iron. Iron is an important part of hemoglobin, the substance in red blood
cells that carries oxygen from your lungs to your entire body. Hemoglobin makes up about two-thirds of the iron
in your body. If you don’t have enough iron, your body can’t make enough healthy red blood cells to carry oxygen.
A lack of red blood cells is called iron deficiency anemia, so if you have iron deficiency anemia, be sure to drink
camel milk. Without healthy red blood cells, your body can’t get enough oxygen, so you should definitely think
about how much iron you have in your blood. Like sheep and goat milk, camel milk is high in calcium. You’ve
probably heard that calcium protects your bones, and a glass of milk is packed with it. Getting enough calcium is
important to keep your bones strong throughout life, especially during childhood, when your bones are still
growing. Also, adequate calcium intake is especially important during the growing years. If you do not get enough
calcium at this age, you may develop osteoporosis in the future. If you have a growing child or teenager at home,
do not neglect camel milk at all and be sure to try to give him camel milk at least once a week. But it is better to
know that the benefits of calcium are much more than strengthening bones and teeth. Nerve signal transmission,
hormone secretion, muscle contraction, blood vessel function and blood clotting are all functions performed in
the body with the help of calcium. Copper is a mineral found in foods such as organ meats, seafood, nuts and
grain products. Camel milk contains a significant amount of copper. This mineral plays a role in many natural
processes in the body. The liver regulates the amount of copper in the blood. Copper is mostly used to treat copper
deficiency and the resulting anemia. The presence of copper along with iron in camel milk makes it an excellent
food for people with anemia. Camel milk, as a rich source of proteins and vitamins, provides the body with the
necessary energy. This feature is especially useful for athletes and people who do a lot of physical activity.
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Discussion: Camel milk has many health benefits. These benefits include strengthening the immune system,
helping to control diabetes, improving cardiovascular health, improving digestive system function, anti-cancer
properties, helping to treat autoimmune diseases, improving skin and hair health, and increasing the body's energy.
Camel milk is also rich in vitamins and minerals and can also help with weight loss.
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