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Table-1 : Chemical Composition of Camel Milk used for kulfee preparation

®INE  (Parameters) AT ufdve H (% Value)
Tt (Moisture) 89.76
@l 3 (Total Solid) 10.24
g1 (Fat) 02.50
1 Xfed A 3N (SNF) 07.74
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Table-1 : Chemical Composition of kesar kulfee

dNEH  (Parameters) HET yforerg o (% Value)
gy (Moisture) 48.28
® B (Total Solid) 51.72
g7 (Fat) 08.23
as Ifed F{ 3 (SNE) 43.49
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Table 3-A : A cumulative views of the panelists

ESIME Thel P 3ih [EEIN Wil HT wferere
(Points on hedonic scale) (Views) (Percentage of panelists)
9 HATH (Excellent) 25,60
8 AT ITH (Very good) 47.60
7 BTH (Good) 18.20
6 WHTHTT (Normal) 04.90
5 SIF (Fair) 03.70
AR 39 : IW B IGER RER
Table 3-B : Views according to age grpups
ESIE e AR 15—35 94 |36—65 gy
Calra
(Points on (Views) (15-35 Year) | (36-65 Year)
hedonic scale)
9 AT (Excellent) 35.50 19.60
8 FT ITF (Very good) 4520 47.10
7 FTH (Good) 16.10 19.60
6 WA (Normal) 03.20 05.90
5 &1 (Fair) K] 07.80
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Table 3-C : Views according to qualification
ESIREdE T fa=me e |Fase| % e
DI 3B
(Points on (View) (Graduate) (P.G.)  |(Dairy Experts)
hedonic scale)
9 HATH  (Excellent) 18.20 36.10 15.40
8 AT I (Very good) |  54.60 36.10 53.80
7 FTH (Good) 21.20 16.80 15.40
6 HH (Normal) 03.00 05.50 07.70
5 B&  (Fair) 03.00 05.50 07.70
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CAMEL MILK PRODUCT - KESAR KULFEE

Kulfee is a traditional indigenous milk product which
is prepared by boiling the milk and concentrated to
approximately 2:1 ratio. The milk concentrate is cooled and
added with sugar, crushed nuts, dry fruits, colour and flavor
etc. After proper mixing, a homogeneous milk is poured into
triangular, conical or cylindrical pots made of plastic, aluminum
or galvanized iron sleets and kept for freezing before its
consumption. There is no specific standard of kulfee due to
its preparation vary as per taste and traditions of people of
region to region,

Kulfee contains about three fold higher fat and protein
as compared to milk in addition to other edibles such as fruits,
dry fruits and sugar which further enrich its nutritine value.
Among the dairy products, kulfee is one of the rich source of
calcium, phosphorus and other minerals, which are essential
for development, and maintenance of bone and teeth. It is
vegetarian delicious dairy food of growing children to increase
their body weight and also provide extra energy.

At present kulfee is graded in luxury dairy food and
served in parties and market demand is increasing day by day.
Production of camel milk Kesar Kulfee may be one of the
easy economical way to improve the economical and social
life of camel owners.

METHOD FOR PREPARATION OF CAMEL MILK
KESAR KULFEE

Itis prepared by using fresh, filtered camel milk with
addition of sugar at the rate of 5 percent and kesar at the rate
of 0.01-0.02 percent followed by it boiling and is concentrated
to approximately 2.5 : 1 ratio. Just after boiling, milk
concentrate is added with dry fruits at rate of 1-4 percent,
coconut powder at the rate of 4-6 percent and followed by
four drops of water based solution of nutmeg. After all the
addition, it is cooled and filled in desired cones and kept for
freezing either in freezer or in eéarthen pots containing mixture



of salt and ice in 1:1 ratio respectively. After three to four
hour of freezing it is ready for consumption.

CHEMICAL ANALYSIS
Camel milk Kesar Kulfee and milk used for its

preparation was chemically evaluated and data are given in
figure 1 and 2.
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Fig. 1 : Percent chemical composition of camel milk used for
kulfee preparation
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Fig. 2 : Percent chemical composition of kesar kulfee



SENSORY EVALUATION

More than 100 panelists of different age and
educational groups evaluated camel milk Kesar Kulfee as per
hedonic scale to assess its acceptability. Overall acceptability
was recorded 91percent in the scale of good, very good or
excellent. According to the age groups of 15-35 and 36-65
year, it was recorded as 97 and 86 percent respectively while
the dairy expert rated it 85 percent.

CONCLUSION

In India, the successful preparation and social
acceptance evaluation of camel milk product such as lassie,
flavored milk, cheese, tea, coffee and kulfee etc. are of evidence
that camel milk products can also be consumed like cattle and
buffalo milk products in the society. These milk products
comparatively seem to be economical and good for human
health. As the total cost of preparation ranged 2 to 3 rupees
per piece of 50 gram kulfee. Due to lack of awareness and
traditional belief, camel milk products are not popular in the
society. In changing scenario in developing India, to incourage
camel dairy profession, it become essential to recognize and
promote camel rearing as dairy animal by making policy and
implementing the same with positive attitude. In this regard,
under National Agricultural Technology Project on camel milk
and milk products, preparation and evaluation of camel milk
Kesar Kulfee successfully will be helpful in order to promote
camel milk for its commercial utilization.
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Appendix

Flow Diagram of Camel Kesar Kulfee
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