
If long transport 
hours are expected 
and the milk is for 
selling fresh it is a 
good idea to boil or 
pasteurise the milk 
ďĞĨŽƌĞ�ƐĞŶĚŝŶŐ�ŝƚ�Žī͘ �

Boiling or 
pasteurising in a 
water bath (heat to 
72°C = as soon as 
you see air bubbles 
coming up from 
under the milk can, 
followed by quick 
cooling) will keep 
the milk fresh for at 
ůĞĂƐƚ�Ϯϰ�ŚŽƵƌƐ͘

When done in a 
water bath, you 
avoid the burnt 
taste and keeping 
the lid on the 
container stops 
ĞǀĂƉŽƌĂƟŽŶ�;ůŽƐƐ�ŽĨ�
ǀŽůƵŵĞͿ͘

�ŌĞƌ�ŵŝůŬŝŶŐ͕� ƐŝĞǀĞ� ƚŚĞ�ŵŝůŬ� ƚŚƌŽƵŐŚ�
a clean tea sieve to strain out any dirt 
that may have entered and put the lid 
ŽŶ�ƚŚĞ�ŵŝůŬ�ĐĂŶ�ĂŐĂŝŶ�ƚŽ�ŬĞĞƉ�ŽƵƚ�ŇŝĞƐ�

ĂŶĚ�ŽƚŚĞƌ�Ěŝƌƚ͘

Then milk the camel into a clean and
ƐƚĞƌŝůŝƐĞĚ�ďƵĐŬĞƚ�Žƌ�ĐŽŶƚĂŝŶĞƌ͘

�ƌǇ� Žī� ĂŶǇ�
ǁĞƚŶĞƐƐ�ǁŝƚŚ�Ă�ƟƐƐƵĞ�

ƚŽ� ĂǀŽŝĚ� ŵŝůŬ� ĐŽŶƚĂŵŝŶĂƟŽŶ͘�
WƵƚ� ƚŚĞ� ƵƐĞĚ� ƟƐƐƵĞ� ŝŶ� ƚŚĞ� ƉŽĐŬĞƚ�
ĨŽƌ�ďƵƌŶŝŶŐ�ĂŌĞƌǁĂƌĚƐ�;sharing milk 
with the calf keeps the mother calm 

and the calf well fedͿ͘

� EŽǁ�;ĂͿ�ƚĂŬĞ�ŽŶĞ�ĐůĞĂŶ�ĐůŽƚŚ�ĂŶĚ͙� ;ďͿ�ǁĂƐŚ�ƚŚĞ�ĐĂŵĞů�ƵĚĚĞƌ͘

Mix well and assist the milker to
ƵƐĞ�Ă�ďŝƚ�ƚŽ�ǁĂƐŚ�ŚĂŶĚƐ͘

Pour the hot water and cloths into a 
bucket which is easy to take to milking 
ƉůĂĐĞ͘��ĂĐŚ�ĐĂŵĞů�ƚŽ�ďĞ�ŵŝůŬĞĚ�ƐŚŽƵůĚ�

ŚĂǀĞ�ŝƚƐ�ŽǁŶ�ĐůŽƚŚ͘

WŽƵƌ�ŚŽƚ�ǁĂƚĞƌ�ŝŶƚŽ�ĐůĞĂŶ�ďƵĐŬĞƚ͘��ĚĚ�Ă�
pinch of chloride of lime (cheaper than 
Jik) to the hot water to further disinfect 
ĐŽŶƚĂŝŶĞƌƐ� ĂŶĚ� ŚĂŶĚƐ͘� �ĂŶ� ĂůƐŽ� ƵƐĞ�

tĂƚĞƌŐĂƵƌĚͬ�ƋƵĂŐƵĂƌĚ͘

Boil some clean water

Dry upside down in the sun
ŽŶ�Ă�ĐůĞĂŶ�ƚĂďůĞͬƌĂĐŬ͘

Boil some clean water to sterilise 
cloths, milk can, milking container as 
ǁĞůů�ĂƐ�ƐŝĞǀĞ�ĂŶĚ�ĂŶǇ�ŽƚŚĞƌ�ƵƚĞŶƐŝůƐ͘

Wash all containers with soap/
detergent and rinse out thoroughly 

ǁŝƚŚ�ǁĂƚĞƌ͘
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This milk is now ready
to send to the processor

as soon as possible.

Cover clean 
utensils away 

ĨƌŽŵ�ĚƵƐƚ�ƵŶƟů�ƚŚĞ�
next milking.


