Quality awareness and control in Dutch dairy production
Prevention

Quality is guaranteed. In the Dutch dairy industry, each aspect of production and processing is carried out according to a fixed set of strict standards. These, in turn, have been based on extensive risk analyses of each individual process.

Chain-oriented

The Dutch dairy industry takes a systematic approach to quality care, focusing on each individual link in the production chain. Quality control ensures no link in the infrastructure chain is supplied unless the previous link has met every quality condition.

Government and industry working together

Working closely with the Dutch government, every participant in the dairy supply chain participated in developing this quality system. The authorities continuously monitor the quality of products and production processes to ensure compliance with applicable rules and regulations is met.

Introduction

A tradition of quality

Holland has been applying quality standards to dairy products since 1723. In that year, the "Edict Upon the Falsification of Fresh Milk and the Cheese Made Therefrom" was proclaimed. This was to be the forerunner of the Government Seal of Quality for Cheese, introduced in 1913. The first testing centres were set up to inspect the quality of various dairy products.

Up-to-date quality systems

Over the years, quality care in Dutch dairy production has developed into an integral chain management system. It is based on the view that safe, high-quality end products can only be achieved in a supply chain in which all the companies involved operate according to established standards. This not only implies that the end products must fully comply with specified requirements; it also means that the production processes themselves must be subject to a series of quality standards.

Monitoring of the end product and production process is a vital element of this system. For this reason, each link in the chain is subject to ongoing inspection. Independent organisations carry out these inspections.
Quality guaranteed

Dutch dairy products comply with the most stringent quality standards. They are the output of a supply chain in which each of the production processes utilised is managed and monitored on the basis of internationally accepted codes of hygiene and process standards.

This system of management measures and final inspections guarantees optimal quality and safety. After all, the Dutch dairy industry does its utmost to supply products that meet all its customers’ expectations — high quality, healthy, safe, and produced in a way that is animal-friendly and environmentally sound.

Quality and export

Time and again, consumers in a vast range of foreign countries affirm the high quality of Dutch dairy products. The Netherlands is one of the world’s largest dairy exporters. Two thirds of its total production goes to foreign markets.

The government

The Dutch government supervises the safety and quality — of products and production processes — throughout the entire supply chain. Supervisory guidelines are based on Dutch and European legislation and regulations. A number of official authorities carry out the inspections, including the Netherlands Controlling Authority for Milk and Milk Products (Centraal Orgaan voor Kwaliteitsaangelegenheden in de Zuivel - COKZ), the Inspection Service for Public Health and Veterinary Aspects (Inspectie Waren en Veterinaire Zaken) and the Animal Feed Sector Quality Service (Keuringsdienst Diervoedersector - KDD) and the National Inspection Service for Livestock and Meat (Rijksdienst voor de Keuring van Vee en Vlees - RVV).

Research

Research is an essential part of prevention. The Netherlands Institute for Dairy Research (Nederlands Instituut voor Zuivelonderzoek - NIZO) carries out in-depth research of the factors that can affect milk quality, and continues to improve quality-control techniques.

The research focuses mainly on the ecology of micro-organisms found on farms, the possible negative effects of new production and processing methods, and the development of new analysing and monitoring techniques.

Commissioned by the government and the dairy industry, the State Institute for Quality Control of Agricultural Products (Rijks-Kwaliteitsinstituut voor land- en tuinbouwproducten - RIKILT) also investigates measurement and analysing methods concerning the management and supervision of processes and products.

Standards for production and processing incorporated into the various quality systems are also based on this research.

Diary production chain

The cows

The Netherlands’ dairy stock consists of healthy cattle — the result of a variety of sophisticated breeding programs. Milk production in the Netherlands is restricted to animals that have been confirmed free of bovine diseases, such as tuberculosis, brucellosis, leukosis and leptospirosis.

Furthermore, each animal is recorded in the Identification and Registration (I&R) system for cattle. The ID code on each animal’s ear tag can be used to establish its origin whenever necessary.

Assured animal health and health records through:

· a compulsory certificate of good health for each cow; 

· a disease control program based on continuous monitoring; 

· compulsory registration of all cattle in the I&R system. 

The Animal Health Service (Gezondheidsdienst voor Dieren) carries out health certification and disease monitoring.

The Animal Health Service and the Royal Dutch Cattle Syndicate (Nederlands Rundvee Syndicaat — NRS) bear joint responsibility for managing the I&R system.

The feed

Dutch dairy cattle graze in carefully-maintained pastureland sown with species of grass specially selected for dairy farming. In wintertime, their staple diet generally consists of farm-produced feed such as grass and corn.

To ensure the cattle of a well-balanced diet, they are given supplementary, high-quality, mixed feed. These feeds are made from natural ingredients and do not contain antibiotics, milk yield enhancers, or other synthetic additives.

Only companies with a Good Manufacturing Practice certificate may supply the mixed feed. GMP accreditation is based on the ISO-9002 quality management standard and the HACCP (Hazard Analysis Critical Control Point) technological standard. These are laid down in a package of requirements pertaining the end product’s ingredients, mixing, prevention of cross-contamination, pelletization, and composition.

Quality assurance of the feed manufacturing process through:

· quality management standards; 

· standards for the inspection of incoming ingredients (to detect the presence of harmful substances, etc.); 

· technical requirements for the manufacturing equipment; 

· hygiene standards for processing and storage; 

· standards for final inspection of the feed (composition and quality); 

· transport regulations for the ingredients and end products. 

The Commodity Board for Animal Feed (Productschap Diervoeder) is responsible for the issue of GMP certificates. The Animal Feed Sector Quality Service (Kwaliteitsdienst Diervoedersector — KDD) and the National Inspection Service for Livestock and Meat (Rijksdienst voor Vee en Vlees — RVV) carry out inspections to ensure compliance with the quality assurance regulations for accreditation and product inspections.

The dairy farm

The Foundation for Quality Assurance of Farm Milk in the Dutch Dairy Chain (Keten Kwaliteit Melk — KKM) was established to assure the quality of the milk and ensure that farm operations are conducted with due care and attention. Dairy farms with KKM certification comply with the specified criteria for animal health, welfare, nourishment, hygiene and environmental aspects. These criteria are more stringent than those prescribed by Dutch and European legislation.

The KKM is a joint initiative of Dutch dairy industries and the dairy farmers association.

Quality assurance of milk production through:

· criteria pertaining to the accommodation and care of livestock; 

· veterinary treatment administered solely by veterinary surgeons working in strict accordance with the GVP (Good Veterinarian Practice) quality code; 

· compulsory registration of all veterinary treatment; 

· established suspension periods — the milk of animals that have received medication is not supplied to the factory; 

· specified system requirements concerning milking shed and milk storage hygiene; 

· established guidelines for cleaning and disinfecting the equipment; 

· statutory environmental standards. 

The KKM Foundation regularly inspects the dairy farms.

Milk testing

A sample is taken of each batch of farm milk delivered. All samples are sent to the milk control station. Each year, this centre analyses millions of samples to see whether they comply with the established quality standards. The standards are based on Dutch and European legislation and regulations. If the milk fails to meet the required standards, the dairy farmer in question may be prohibited from supplying the dairy factory in the future.

Quality testing to establish:

· cell counts (associated with mastitis); 

· freezing point (water content of the milk); 

· pH value of the fat; 

· germ count (number of bacteria in the milk); 

· any traces of antibiotics; 

· butyric acid bacteria; 

· visual purity. 

As a precautionary measure, milk is constantly monitored for a wide range of harmful substances, such as dioxin, PCBs, aflatoxin, heavy metals, and traces of pesticides.

The Netherlands Milk Control Station (Stichting Melkcontrolestation Nederland — MCS) tests the quality of milk samples. A number of laboratories, under the supervision of the Netherlands Controlling Authority for Milk and Milk Products (Centraal Orgaan voor Kwaliteitsaangelegenheden in de Zuivel — COKZ) monitor for contaminants.

The dairy factories

The dairy industry in the Netherlands has self-imposed quality standards which, in many cases, are even more stringent than the demands of European legislation. This means that all dairy factories operate according to stringent quality control systems which have established standards for factory design, plant maintenance, preparation, and hygiene. Product and HACCP certification systems provide quality assurance throughout the entire production process, from farm milk to end product.

Quality assurance of the production process through:

· quality management standards; 

· requirements concerning transport from farm to factory; 

· inspection upon arrival of raw milk; 

· hygiene standards for technical equipment; 

· established protocols for the production processes of the various end products. 

The end products

All end products are subject to continuous inspection involving sampling and laboratory analysis in accordance with internationally approved research methods. The products are inspected on the basis of the quality standards applied by the European Union, the Netherlands Consumer Goods Act and Netherlands Agricultural Quality Act. Some products, such as Gouda and Edam cheese, are reviewed against Dutch agricultural quality legislation.

Quality inspection of end products for:

· composition; 

· additives; 

· microbiological quality; 

· traces of contaminants; 

· appearance, smell and taste (for instance, of butter and cheese). 

The inspection of the quality assurance systems applied in the dairy factories and that of the end products themselves are carried out by the Netherlands Controlling Authority for Milk and Milk Products (Centraal Orgaan voor Kwaliteitsaangelegenheden in de Zuivel — COKZ).

The issue of export certificates is the joint responsibility of the National Inspection Service for Livestock and Meat (Rijksdienst voor Vee en Vlees — RVV) and COKZ, and is carried out under the auspices of the Ministry of Agriculture, Nature Management and Fisheries.
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