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Development of anti-diabetic fermented camel milk with indigenous probiotic Lactobacillus cultures
(containing a-glucosidase and DPP-1V inhibitory properties)
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cannot generate insulin. T2DM, which affects up to 90% of diabetic cases, occurs when the body covorm - VERACEL W NN A Protein 2.78 10 2.81% )
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produces insulin but does not use it effectively. According to WHO (2018), camel milk has
demonstrated anti-diabetic properties that can be further enhanced by utilizing specific
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lactobacilli. Lactobacilli extracted from camel milk that exhibit o-glucosidase and DPP-IV D P [ |
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Fermentation

[Antimicrobial activity of fermented camel milk

RZ18,20,21,22,23,26,RL4,7,9,12,16, NCDC17,24,195, DC,FM, LG12 give good antimicrobial
activity against E. coli, S. typhi, S. aureus, B. cereus, E. faecalis and shigella.
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Milk Fermented Camel
milk

'Research objective: To study anti-diabetic potential of fermented camel milk with
_Indigenous probiotic Lactobacillus cultures.
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An | mal Stu dy 1 188 lactic acid bacteria were isoleted from_ c_amel milk, with 52 being proteolytic. 23 strains were chosen f_or. their srr_m_oth curdling, lack of whey, eweet

| flavor, pH range (3.50-3.75) & titrable acidity range (0.711-1.224). Out of these, 16 showed DPP-1V inhibitory activity & 12 displayed a-glucosidase
activity & probiotic properties. RL4, RZ18, & LG12 were selected as Lacticaseibacillus rhamnosus, Lactiplantibacillus argentoratensis, &
Lacticaseibacillus rhamnosus via 16s rRNA.

There is significant decrease in Blood glucose level in rat after giving the formulas such as NCG (Normal Control Group), RCM (Raw camel milk), FCM
(Fermented camel milk), BFG (Bacteria Fed group), SFG (Sitagliptin fed group) and DCG (Direct control group), 121+6.05, 210.67+10.53, 159.67+7.98,
163.33+8.17, 130.33+6.52, and 431+21.55mg/dL respectively.

Other factors reported to be significant in rat serum were a-glucosidase and DPP-IV inhibitory activity, cholesterol, urea, creatinine, GLP-1, GIP, rat insulin,
HDL, LDL, and VLDL, as well as triglycerides, SGOT, and SGPT,

Indigenous Lacticaseibacillus isolates from camel milk found to have DPP-IV & a-glucosidase inhibitory activity. Fermented camel milk with lactic acid
bacteria shown effective in treating diabetes.

Investigation found proteolytic Lactobacilli with a-glucosidase & DPP-IV inhibitory activity in exotic sources like camel milk. Anti-diabetic potential of
camel milk improved by using these isolates in fermented camel milk preparation

Gavage feeding Feeding raw camel milk Animal Dissection
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