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Abstract 
The present study was designed to process ice cream from camel milk using some natural flavors and additives (vanilla and coconut, gum Arabic and honey). The objectives are to improve taste and aroma of camel milk ice cream and to strengthen its contribution as a functional food. 
 Camel milk and honey were examined for compositional content before the processing. Then three types of camel milk ice cream were tried using vanilla, coconut, and vanilla and coconut. The successful processing of ice cream from camel milk in the present study indicated the possibility of using camel milk to produce special ice cream such as low fat ice cream. Moreover ice cream from camel milk combined the benefit of ice cream and benefit of camel milk to fulfill the requirements of the functional food. The pilot trials indicated that slightly higher rate of gum Arabic is needed to stabilize ice cream from camel milk, which might be due mainly to the special properties of camel milk. The use of gum Arabic; although small proportion was used;  might also add some nutrition value to ice cream in addition to its health benefit and to avoid the hazards of the animal gelatin stabilizer. Also the honey was used for partial substitution of sucrose because in addition to its availability in Sudan, it can be used as supplement in ice cream formulation in addition to its antimicrobial properties.
The chemical composition of the ice cream showed significantly high total solids and fat content in the combination of vanilla and coconut ice cream samples. The microbial count of flavored ice cream showed significant differences in total bacterial count. The coliform showed no growth in all ice cream samples during storage. The high score of color and the overall acceptability were obtained in coconut ice cream and the combination of vanilla and coconut ice cream samples. It is recommends that gum Arabic and honey as ice cream stabilizer and sweetener, respectively, could be used in camel milk ice cream to strengthen the health benefit of camel milk and to satisfy the special needed diets. 
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