International Science and Volume 34 Al s pohl W05 T
Technology Journal Part 1 sl

2K

22024/ 4 /2 s sl o Wiy 42024/ 3 /6 gl A8l adiu Al

Imtrwaational beimrs mad Taviasiags demraal

pgasiSlally o ganallSl) dunad (B dailias€y Skl (algdl) Aijliag ok
el culal) ¢ye ddlida ¢ 1Y

www.doi.org/10.62341/aehk4132

Zal) iluas chal  olga 2l aslsa Dl
GRSV 2GS JaeLan) Aol

Ll cdhaua dasls cdiuas aslall LS colasl) ol
Lad dhaua dasls cdibuas psladl S cobasll pud agusllSP
Ahlamsowan2(024@gmail.com

oedlall
Dian sy il dike (b Glad) Lelglin Al daall Clig pdall (e cadad) e
asandll (pa IS S5 o Caadl 138 8 5 ¢ D) GLSally pualiall 2
alazials (Gelall —aiall = jal) —Jy1) sl Culs (e At $lslY o gaeie Lllg
4Ll lpualsa pandl 4)lie ) () A8l (EDTA 5 sl @lyles dyka
o OSamaie Wl apaudlSilie JS 585 el o il cojelil 85 cdabasl
O Ly sl e (684.05ppm 51816.245ppm) S5 aial) culs die
S5 Ji W (1102-892ppm) S5 Jad) culs de b aguallS 585 i
dapy il 8y ¢(39.6607 ppm) S5 YY) culs die (4 OIS aseielall
Lba gall S Laiy (6.92-6.5) 0m zsli5 5 Anyliie cadall il JSI dagenl)
Sela) quls due 8 i el (TDS) &< 831300 - 3aY) dasis( EC) d0je<0)
pinl) Culs de 8 dad JB) clS e gl (7550 ps/cm)(4832ppm)
Dbl agaal) faca LS il 5 ¢ il Je(4580 ps/cm)(2931.2ppm)
A s e ally "l M Culall dsa)Y) daalall dialsall S L)
Ganlially Clialgall dusega) (Selaly aie¥) (asalad) OEY) s Gila )
("l Al ) el Al Aawlil) dealsall SISy o 2003 cdga,Y)

1 Copyright © ISTJ b gine okl (3 gia
Al 5 o glall 4 sall dlsall



http://www.doi.org/10.62341/aehk4132

International Science and Volume 34 ) Ryl p glll A0 g

in??iﬁﬁiifii‘i, Part 1 alaal) I_§“;I--_-:] %

April 2024 i

22024/ 4 /2 s sl o Wiy 42024/ 3 /6 gl A8l adiu Al

Alssall il o Wlaa 38 5. (2013 kil ulaally cilicalsall Jidagll 5S54l))
S el ¢ Loy dgline dadl 3a b Lee dlaiidl 5 daldl iyl
e B Ol culs B aie el 035 oIS ) AN s agsaie L)
ealiall s 38555 ulal) 2] Jaee ity Gun 20 dale ) Gy 3 )
o) plade ) ZELaY L 13 jlilsund) el Lgal) Zaiial) AL G cilisaliadllg
@ raliall b 585 o fim 8 Jalsal) 030 U9 Lgin 5 Led Gl Al 2l
5 sl aga simag el mbe olie iy (M) cAabaall Gllgall Cula
L) dnal Gaegall o gie L)

casmmanit Ll capuallSl 35 e bl () ¢l caiall Gl tdandl) cilalgl)
IS LY cdan el Abiasall (daganl] da

Estimating and comparing the physical and chemical
properties of calcium and magnesium for different

types of natural milk
www.doi.org/10.62341/aehk4132

Ahlaam Mawloud Suwan Esraa Mustafa
Halima Esmaiel Kolod Mohamad

Department of Chemistry, Sabratha College of Science, Sabratha
University, Libya
Ahlamsowan2024@gmail.com

Abstract

Milk is considered one of the healthy drinks that humans consume
during the prime of their lives, and it is a rich source of essential
elements and compounds. In this research, the concentrations of
both calcium and magnesium were estimated for different types of
animal milk (camel, cow, sheep, goat) using the EDTA complexity
titration method. In addition to making a comparison of some of
their physical and chemical properties, the results showed that the
highest concentration of both calcium and magnesium was in the
sheep’s milk sample (1816.245ppm) and (684.05ppm, respectively,
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while the lowest concentration of calcium was in the cow’s milk
sample (1102.892ppm). The lowest concentration of magnesium
was in the camel milk sample (39.6607 ppm), and the pH of all milk
samples was similar and between (6.5-6.92)While the electrical
conductivity (EC) and the percentage of total dissolved salts (TDS)
were the highest value in the goat milk sample (7550 ps/cm)
(4832ppm), respectively, while the lowest value was in the sheep
milk sample (4580 ps/cm). (2931.2ppm) respectively, and they were
all within the limits indicated in the Jordanian standard for “fresh”
raw milk, which included camel milk along with milk from cows,
buffalo, sheep and goats (Jordanian Standards and Metrology
Institution, 2003), as well as the Libyan standard. For “fresh” raw
cow’s milk (National Center for Standardization and
Standardization, 2013). We have noticed that the results recorded in
previous studies and practically recorded in this research are almost
similar, with the exception of the concentration of magnesium in
cow’s milk, which was higher in concentration than in goat’s milk.
The reason for this may be due to the genetic factor, as the rate of
milk production and the concentration of some elements and
vitamins vary according to the breed to which these animals belong.
This is in addition to the animals’ food, the environment in which
they live, and their age. All of these factors may affect the
concentration of these elements in the milk of various animals,
which is considered a beneficial food for humans and an important
source of calcium and magnesium, which are important for human
health.

Keywords: sheep, meat, camel and goat milk, calcium
concentration, magnesium, pH, EC, TDS.
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