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Abstract: Camel milk is an important source of nutrients such as
proteins and vitamins, including whey proteins, which make inhibition
of oil oxidation and microbial growth. The proteolytic have high
antioxidant activity due to their amino acid content. The antioxidant
properties of camel milk are also attributed to the structural
composition of whey proteins upon hydrolysis and their content of
bioactive peptides that have antioxidant activities. According to the
study, the decomposers showed a high activity in their ability to capture
the DPPH radical and bind the ferric ion amounted to 53.19% and
62.88%, respectively, at a concentration of 20 mg/ml, in addition to
having a high reducing capacity of 77.199% at the same concentration,
and their amino acid content was estimated. The hydrolysates’
contribution for enhancing the storage capacity of the oils was studied
by decreasing the peroxide number values of sesame seed oil stored at

laboratory temperature for 60 days.
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