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ABSTRACT

The study was conducted on 30 Libyan camels belonging to the new Al-Hisha
protectorate in the central region, which is about 350 km west of Tripoli, with the aim of
studying the effect of age and number of births on some basic components of camel colostrum
and milk during the first period from birth to the third month. Milk samples were collected in
small clean and dry containers from newly born camels and all the necessary data for each
sample were recorded. Age and number of births data were also taken from the station
management records. The results of the study showed that there were no significant differences
in the effect of age on the basic components of camel colostrum and milk (protein, fat, lactose,
non-fat solids) as well as mineral elements (sodium, potassium and calcium). Despite some
fundamental differences in camel milk components between age groups from sixteen to twenty
years, they did not achieve significant significance (P < 0.05) during the statistical analysis in
this study. The results of the study showed some significant effects of the number of births on
the components of camel milk such as protein, lactose, non-fat solids and sodium. As for some
other components such as fat, potassium, calcium, despite the differences between them, there
were no significant effects. Based on the results of this study, it was recommend conducting
further studies on the effect of the number of births and age on the components of colostrum
and camel milk, considering the pasture condition, nutrition, lactation stage, breed and seasons.

Keywords: Milk - Colostrum - Age - Number of births - Basic components.



