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CAC 48 Conclusions concerning the proposal for the development of 

a Pasteurized Liquid Camel Milk Standard

CAC48 REPORT

https://www.fao.org/fao-who-codexalimentarius/meetings/detail/tr/?meeting=CAC&session=48
https://www.fao.org/fao-who-codexalimentarius/meetings/detail/tr/?meeting=CAC&session=48
https://www.fao.org/fao-who-codexalimentarius/meetings/detail/tr/?meeting=CAC&session=48
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Codex Step Procedure: Start Point  
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Informal Working Group 

6 MEETINGS 

UAE 

CCMMP

IDF Experts 

Codex Scretariat 

Drafting  CCMMP Meeting 
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Codex Members and Observers Consultations 

CL 2026-60-MMP CX/MMP 26/11/2
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Codex Step Procedure: Step 4 
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Members and Observers Comments 

CX/MMP 26/11/2 Add.1
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Members and Observers Comments 
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DRAFT PASTEURIZED LIQUID CAMEL MILK STANDARD 

SCOPE: This standard applies to plain pasteurized liquid camel 

milk intended for human consumption, in conformity with the 

description in section 2 of this Standard.

India, Thailand: delete "liquid" as CXS 206-1999 already defines milk 
as a liquid product; risk of precedent for other Codex texts referring to 
"milk".

USA: retain; agreed by CAC48 and useful to delimit the scope.

TITTLE : Pasteurized Liquid Camel Milk 

Thailand: delete "plain" as section (2) describes clearly the product.
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DRAFT PASTEURIZED LIQUID CAMEL STANDARD 

DESCRIPTION

 Raw Camel Milk is the normal mammary secretion of milking camels obtained from one or more 

milkings without either addition to it or extraction from it, intended for further processing in accordance 

with the General Standard for the Use of Dairy Terms (CXS 206-1999).

Thailand: delete the reference to CXS 206-1999 as it does not define raw 
camel milk.

Sudan: verify terminological consistency with CXS 206-1999.

Indonesia, Mongolia, Gambia: reflect both Camelus dromedarius and 
Camelus bactrianus.
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DRAFT PASTEURIZED LIQUID CAMEL MILK STANDARD 

DESCRIPTION

Pasteurized liquid camel milk is raw camel milk subjected to pasteurization by appropriate heat 

treatment, in accordance with the Code of Hygienic Practice for Milk and Milk Products (CXC 57-

2004), and further processing limited to homogenization, and fat adjustment. 

Sudan: "appropriate heat treatment" is undefined; requests time/temperature, 
systems and verification; clarify whether homogenization is optional.

Costa Rica: restrict fat adjustment to the addition/removal of cream or skimmed 
milk from camel milk without altering the protein/SNF ratio.
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DRAFT PASTEURIZED LIQUID CAMEL STANDARD 

ESSENTIAL COMPOSITION AND QUALITY FACTORS:

 1*Raw material 
Milk obtained from camels.

Gambia: footnote naming both camel species.

Morocco: require herd health status (brucellosis, tuberculosis, mastitis) and 
absence of colostrum.

Thailand: add raw-material quality requirements per para. 90 of Section 2.6 
of the Procedural Manual.
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DRAFT PASTEURIZED LIQUID CAMEL STANDARD 

ESSENTIAL COMPOSITION AND QUALITY FACTORS:

2*Composition

Whole 

milk

Partly 

Skimmed milk

Skimmed milk

Milk fat ≥2.0 % 0.5 - 2.0 % <0.5 %

Milk protein ≥2.0 % ≥2.0 %

Lactose ≥2.8 % ≥2.8 %

Total non-fat 

solids

≥6.0 % 6.0 %

Titratable 

acidity, 
(expressed as 
lactic acid) 

≤0.18 %

Costa Rica: 2.0 % protein is too low against published means (~3.0 
%) and the 2.5–4.0 % range in the Codex background document; 
review 5.5 % MSNF.

Indonesia: lactose and MSNF minima too low to deter dilution 
with water.

Sudan, Thailand, Gambia, Paraguay: request the underlying data 
(sources, sample size, regional/seasonal coverage) and invite 
producing countries to supply them.

Thailand: rename "Total non-fat solids" as "Milk solids-not-fat".
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DRAFT pasteurized liquid CAMEL MILK STANDARD 

ESSENTIAL COMPOSITION AND QUALITY FACTORS

 *3 Quality factors — β-lactoglobulin

β-lactoglobulin shall not be detectable in pasteurized liquid camel milk. The presence of β-

lactoglobulin may indicate the addition of milk from other species and shall not be permitted.

Broad support for the principle (Gambia, India, Indonesia, Costa Rica, Paraguay, Sudan).
Costa Rica: frame it as an authenticity/integrity criterion; detection = adulteration.
Paraguay: merge the two sentences.
Sudan, USA, India, Indonesia: not enforceable until a validated method exists (LOD, reference materials);  
Sudan proposes deferring mandatory status.
Thailand: add positive authenticity markers and organoleptic criteria.
Egypt, Iran: consider species-specific ELISA/PCR and fatty-acid profiling.

❑ The non-detection of β-lactoglobulin represents a critical defining characteristic of camel milk AND it was 
considered an essential determinant of quality factors provisions.

❑   A key consideration relating to the inclusion of a provision on the absence of β-lactoglobulin relates to 
the methods of analysis. 
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METHODS OF ANALYSIS

For checking the compliance with this standard, the methods of analysis and sampling 

contained in the Recommended Methods of Analysis and Sampling (CXS 234-1999) 

relevant to the provisions in this standard, shall be used.

Provision Method Principle Type

Milk fat ISO 23318 | IDF 249 Gravimetry (Röse-Gottlieb) IV

Milk protein ISO 8968-1 | IDF 20-1 Titrimetry (Kjeldahl) IV

Lactose ISO 22662 | IDF 198 High performance liquid 
chromatography

II

Total non-fat solids ISO 6731 | IDF 21 
ISO 2446 | IDF 226

Calculation
Gravimetry, drying at 102 °C

I or IV*

Titratable acidity ISO 6091 | IDF 86 Titrimetry, titration to pH 
8.4

I or IV*

β-lactoglobulin Method to be developed, possibly 
based on ISO 13875 | IDF 178

High Performance Liquid 
Chromatography (HPLC)

TBD
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DRAFT PASTEURIZED LIQUID CAMEL MILK STANDARD 

Costa Rica: keep a general reference to CXS 234-1999 only, to avoid revising the standard when methods 
change.

New Zealand, USA, Indonesia: consult CCMAS before the standard advances.

Peru: ISO 23318 and ISO 8968-1 scopes do not include camel milk — validation needed; ISO 22662 scope 
covers heat-treated milks — acceptable.
Iran: nitrogen-to-protein conversion factor must be verified for camel milk.
Thailand: principle should read "Titrimetry (Kjeldahl Digestion)" and "High-Performance Liquid 
Chromatography (HPLC)" per CXS 234.
IDF: Type I where validated for dispute settlement, otherwise Type IV — for CCMAS to decide.



10/5/2026 جميع الحقوق محفوظة لهيئة أبوظبي للزراعة والسلامة الغذائية©  16

CONSULTATIONS -METHODS OF ANALYSIS 



ABU DHABI AGRICULTURE AND FOOD SAFETY AUTHORITY CCMMP11  |  SEPTEMBER 2026

RECOMMENDED ACTIONS

Four actions can help CCMMP11 advance a robust and implementable text

01
PARTICIPATE Engage actively in CCMMP11 discussions and informal consultations.

02
SUBSTANTIATE Provide evidence-based comments supported by references and representative data.

03
ADVANCE Support progression of the standard through the Codex adoption steps.

04
VALIDATE Participate in collaborative validation studies for priority analytical methods.

17
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