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AVA Astounded by FSIS Equivalency Decision of Dutch Veal Imports 

 

 

October 6, 2016 – The American Veal Association (AVA) is extremely disappointed in an apparent 

decision by USDA’s Food Safety and Inspection Service (FSIS) to allow imports of veal from the 

Netherlands into the United States. The AVA is concerned the agency has failed to fully assess the 

Netherlands’ inspection and production system for veal in making its determination that the Dutch system 

is equivalent to the U.S. system, which is what the law requires before the agency may approve 

importation of meat or poultry.  

 

AVA, in collaboration with the North American Meat Institute (NAMI), met with FSIS officials on two 

occasions in April, 2016. The purpose of these meetings was to address concerns regarding the 

differences between the U.S. and Dutch veal production systems. Most of these differences exist due to 

the many Food and Drug Administration and USDA regulations that American veal farmers and 

processors must comply with. These differences fall within two basic categories:  1. Pathogen testing (E. 

coli O157:H7 and STECS) and 2. Antibiotics – their use in production and post-harvest residue testing. 

 

FSIS sent a letter in July to the relevant Netherlands agency enumerating many of these concerns and 

requesting a response as to how these differences were to be addressed. The AVA received a copy of this 

letter through the Freedom of Information Act at the request of NAMI. In the letter, FSIS states:  

“FSIS recognizes that the Netherlands allows the use of some veterinary drugs that are not 

approved for use in veal calves in the United States. Additionally, the Netherlands has established 

higher Maximum Residue Limits (MRLs) for some of these veterinary drugs.” 

 

While the July 7 letter from FSIS brings attention to nearly 50 drugs approved in the Netherlands but not 

in the U.S, it does not prohibit their use, nor does it seek to establish affidavits of their non-use. 

Additionally, there is no discussion of enforcement actions in case they are used.  

 

“The myriad drugs approved for use by Netherlands’ veal producers is completely at odds with any sense 

of ’equivalence’ in the arena of livestock production methods between the U.S and the Netherlands,” said 

Dale Bakke, AVA president. 

 

American consumers and U.S. regulatory agencies have continually pounded the drum for livestock 

producers to reduce antibiotic use. The U.S. veal industry has taken great steps to respond to these 

demands both voluntarily and by the FDA’s compulsory dictates. While veal farmers have always worked 

directly with their veterinarian for prescriptions when antibiotics are needed, these efforts go even further 

next year as Veterinary Feed Directive rules take effect. Veal processors have also adjusted their 

operations to intensify testing for pathogens and their prevention.   

 

“We have embraced these changes as being the right thing to do for the American consumer. Our 

disappointment is the double standard which the FSIS approval conveys,” Bakke explained.   
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The FSIS letter also states:   

“The Netherlands’ residue testing program must meet United States veterinary drug and pesticide 

residue requirements for products exported to the United States. When FSIS tests imported 

product for residues during point-of-entry (POE) re-inspection, if the residue limits exceed United 

States standards, the shipments will be refused entry.” 

 

With respect to residue testing, it is important to point out that many of the drugs listed and used by the 

Netherlands will not leave a detectable residue or residues will be found only in organs which will not be 

there during the POE, and therefore never tested.   

 

Bakke added, “The American veal farmer faces the potential of severe fines and possible criminal charges 

for adulteration if they were to use many of the drugs permitted for use in the Netherlands. That is not 

’equivalence.’”    

 

As recently as September, the AVA asked FSIS if these issues were being addressed. Through 

Netherlands news reports, AVA learned the first shipment of Dutch veal to the U.S was already made 

September 23, 2016. 

 

The safety, quality and humanely-raised production standards here in the U.S. surpass practices in the 

Netherlands: 

 The USDA has approved unique carcass intervention practices in American milk-fed veal plants to 

reduce and eliminate the possibility of microbial pathogens passing to consumers. The 

Netherlands veal industry is not using these interventions to assure safe quality meat. 

 Non-O157 STEC’s:  FSIS considers six Shiga toxin producing Escherichia coli (STEC), in 

addition to E. coli O157:H7, to be adulterants if found in meat.  American veal packers have 

processes, interventions and testing in place to ensure product entering into commerce is safe. The 

Netherlands is not testing for this specific family of bacteria.   

 AVA members are committed to raising all of their calves in group pens. The industry has 

invested more than $50 million in the construction of new barns and building renovations for 

raising milk-fed veal. 

“While we support the concept of U.S. consumers having choice in the marketplace, we simply seek a 

level playing field for American milk-fed veal producers, Bakke concluded.  “Until these issues are 

resolved, we encourage consumers to demand American veal."  

 

 
American Veal Association (AVA) founded in 1984, is a member driven organization that represents family 
businesses who are passionate about producing delicious, quality meat from milk-fed veal. From farm to fork, 
we are committed to providing the best care for the calves, ensuring safety in our plants, and producing the 
highest quality products our customers deserve. 
 

http://www.americanveal.com/new-page
http://www.americanveal.com/questions/#milk-fed

