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ABSTRACT 

This study was conducted at the Laboratory of Dairy Science and 

Technology, Department of Dairy Science and Technology, College of Animal 

Production Science and Technology, Sudan University of Science and Technology, 

during the period 14 -15 August 2015. The main objective of this study is to 

determine the effect of using camel milk on the quality of ice cream. In this 

experiment three treatments were carried out, the first treatment is the control (A) 

in which the ice cream is made from cow's milk in the second (B) treatment 50% 

of each cows and camel milk were used the third treatment (C) pure camel milk is 

used. In all treatments the preparations were mixed properly and pasteurized at 

79/30°C. The mixture was cooled gradually to 30 C   the left at the refrigeration 

temperature (7°C) for 24 hours then flavouring and colouring materials were added 

then vigorous mixing of the mixture was done then the mixture was poured into the 

ice cream machine at -19 °C for 30 minutes until ice cream was formed. The ice 

cream samples were analyzed using Statistical Programme for Social Science 

(SPSS, 16) and the Analysis of variance one way (ANOVA) and least significant 

difference (LSD) were used for means separation at  (P < 0.05). The results 

showed that there were no significant differences (P>0.05) in the chemical 

composition of the ice cream samples except in the crude protein and pH of the 

three samples. In case of sensory properties the results revealed that significant 

differences (P<0.05) were found in the texture of the ice cream made from 

different treatments.  
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 الخلاصت

بدبِعت لضُ عٍَٛ ٚ حىٌٕٛٛخ١ب الاٌببْ أخش٠ج اٌذساصت اٌحب١ٌت فٟ ِعًّ عٍَٛ ٚ حىٌٕٛٛخ١ب الاٌببْ 

َ. اٌٙذف ِٓ اٌذساصت اٌحب١ٌت 5141أغضطش  41اٌٟ  41اٌضٛداْ ٌٍعٍَٛ ٚ اٌخىٌٕٛٛخ١ب ، خلاي اٌفخشة ِٓ 

فٝ ٘زٖ اٌذساصت أخش٠ج ثلاد ِعبِلاث الاٌٚٝ اصخخذَ   دة الا٠ضىش٠ُ.ححذ٠ذ حبث١ش اصخخذاَ ٌبٓ الابً عٍٟ خٛ

% ب١ّٕب فٝ 11ف١ٙب ٌبٓ الابمبس فٝ صٕبعت الأ٠ش وش٠ُ فٝ اٌّعبٍِت اٌثب١ٔت أ٠خخذَ ٌبٓ الابمبس ٚالإبً بٕضبت 

الأ٠ش ٌصٕبعت أصخخذِج اٌّعبٍِت اٌثبٌثت أصخخذَ ٌبٓ الإبً فمظ ٌصٕبعت الأ٠ش وش٠ُ ٕ٘بٌه ِىٛٔبث أخشٜ 

فٝ وً  خٗوش٠ُ فٝ وً اٌّعبِلاث حشًّ اٌىش٠ّت ٌٚبٓ بٛدسة ٚصىش ِٕٚىٙبث ٍِْٚٛ ِٚبدة ِثبت بٕضبت ثبب

ثُ بشد ٚأدخً اٌثلاخت فٝ دل١مت.  41دسخت ِئ٠ٛت ٌّذة  97اٌّعبِلاث. حُ بضخشة اٌّخٍٛط فٝ دسخت حشاسة 

ذ٘ب حُ إضبفت إٌّىٙبث ٚاٌٍْٛ صبعت ثُ أخشج ِٓ اٌثٍدت بع 51دسخت ِئ٠ٛت ٚحشن ٌّذة  9دسخت حشاسة 

دسخت ِئ٠ٛت ٌّذة ٔصف صبعت  47-دسخت حشاسة  فِٟٚزخج خ١ذاً ثُ أدخً اٌّخٍٛط ِبو١ٕت الأ٠ش وش٠ُ 

حخٝ حشىً الأ٠ش وش٠ُ بعذ٘ب حُ حعبئت الأ٠ش وش٠ُ فٝ عبٛاث ٚحُ إخشاء اٌخح١ًٍ اٌى١ّ١بئٝ ٚاٌحضٝ ٌىً 

ببصخخذاَ حح١ًٍ اٌخبب٠ٓ   SPSS (16)بئ١ب بٛاصطت بشٔبِح اٌع١ٕبث. حُ حح١ًٍ اٌب١بٔبث اٌّخحصً ع١ٍٙب احص

ANOVA) عٓ طش٠ك اخخببس ألً فشق ِعٕٛٞ ٌخحذ٠ذ اٌفشٚلبث ب١ٓ ِخٛصطبث اٌّعبِلاث ببحخّب١ٌت )

(.أٚضحج إٌخبئح أٔٗ لاحٛخذ فشٚلبث راث دلاٌت إحصبئ١ت فٝ اٌخشو١ب اٌى١ّ١بئٝ ٌع١ٕبث الا٠ش وش٠ُ (0.05

فٟ اٌبشٚح١ٓ ٚ الاس ا١ٌٙذسٚخ١ٕٟ. أ٠ضب فٟ حبٌت اٌخصبئص اٌحض١ت اظٙشث  عذا ٌٍّعبِلاث اٌّخخٍفت

 . ِعبِلاث ( فٟ لٛاَ الا٠ضىش٠ُ ب١ٓ اٌثلاد(0.05اٌذساصت أٔٗ حٛخذ فشٚق ِع٠ٕٛت ببحخّب١ٌت 

 


