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I bridge culinary expertise and ethical 
sourcing, and now helping reposition camel 
dairy.

With experience in ingredient research, 
sustainability, and chef engagement, I connect 
heritage foods to modern markets. I’ve worked 
on sustainable sourcing, food culture, and chef 
education. 

My hope when it comes to camel dairy is to 
build chef awareness, link pastoral 
communities to markets, and frame camel 
dairy as a premium ingredient. I see it as an 
essential, sustainable addition to modern 
culinary spaces.



Why Camel Dairy?

➔ Across cultures, camel milk has been 
consumed for centuries, but only now 
are we recognizing its full culinary, 
nutritional, and sustainability value.

➔ Chefs worldwide are rediscovering it, 
integrating it into fine dining, artisanal 
cheese-making, and sustainable food 
movements.



Why now? 
Camel in modern diets

➔ Growing consumer demand for ethical, 
sustainable, and health-conscious foods 
makes this the perfect time for camel 
dairy.

➔ It is nutrient-dense, contains unique 
proteins, and is easier to digest than 
cow’s milk, making it attractive for 
lactose-sensitive individuals.

➔ Climate change and water scarcity 
concerns also highlight the need for 
drought-resistant livestock, like 
camels, which require far fewer 
resources than cows.

➔ Global culinary trends show a rising 
interest in heritage and functional 
foods, positioning camel dairy as a 
superfood.



Camel Dairy in 
Global Culinary Movements 

➔ UAE & Saudi Arabia: Pioneering 
commercial production of camel 
milk chocolates, ice creams, and 
specialty cheeses.

➔ Australia: Camel milk is being used 
in boutique cheese production, 
targeting high-end markets. 
Bendigo, a high end award winning 
restaurant has made panna cotta 
from camel milk. 

➔ Europe & US: Growing awareness 
through specialty cheese 
competitions and Michelin-starred 
chefs. Many cafes sell health centric 
shakes using camel milk.  



Camel Dairy in 
Global Culinary Movements 



India’s Potential – Ethical Dairy 
& Community Impact

➔ India has the opportunity to lead this movement, given 
its rich pastoral traditions and dairy expertise.

➔ India is home to indigenous camel herding 
communities—the Raika in Rajasthan, the Rabari in 
Gujarat, and others who have sustained these herds for 
generations.

➔ Camel milk production can align with ethical dairy 
principles:
◆ Camels are only milked when calves have had 

their fill.
◆ Small-batch, pasture-based production ensures 

purity and sustainability.
◆ Unlike industrial dairy, it can directly support the 

livelihoods of pastoral communities rather than 
large-scale farming corporations.

➔ Efforts by a few organisations are helping integrate 
camel dairy into main markets and like Camel Charisma 
and cheese makers in the country. 



Chef & Culinary Experiences –
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Chef & Culinary Experiences –
Workshop Insights 

● During our blind tastings and workshops, chefs 
experienced a shift in perception—from skepticism to 
excitement.

● Initial reactions to camel dairy included words like 
"funky" “bitter” or "animally," but after tasting, new 
descriptors emerged:
○ Malty, salty, smooth, rich, creamy – surprisingly 

luxurious despite being low in fat.
○ Mild aroma, no strong "barnyard" smell – busting a 

common myth.
● It excels in both savory and sweet applications—chefs 

experimented with feta, halloumi, ghee, and even 
custards and éclairs.

● The challenge? Consumer perception—we may need to 
introduce it subtly in dishes before openly marketing it.



Chef & Culinary Experiences –
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Varied 
Examples 



Conclusion – The Future of 
Camel Dairy in Culinary Arts

➔ Camel dairy is not just a trend—it is a culinary 
rediscovery of an ancient, sustainable, and health-
forward ingredient.

➔ Chefs can be pioneers in introducing it to consumers, 
blending tradition with innovation. Accessible and 
acceptable. 

➔ If positioned correctly, India has the potential to be a 
global leader in camel dairy—not just as a producer, but 
as an advocate for ethical, artisanal, and sustainable food 
systems.

➔ Let’s embrace this opportunity and put camel dairy on 
the culinary map!



Thank you! 

For more info: 
kumud.dadlani@gmail.com


