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The Netherlands is home to around 1.5 million dairy cows. They belong to a large number 
of breeds, include the Friesian Holstein, the Groningen Blaarkop, the Friesian Red and many 
crossbreeds. On average, they are used in milk production for a period of 5 years. Between 
20 and 30% of dairy cows in the Netherlands are taken out of milk production each year. 
Whilst these cows are kept fi rst and foremost for the production of milk, they are ultimately 
also used to provide meat. These animals are known as dual-purpose cows. 
After all, dairy farmers take as much care as possible for their cows, as their cows are the 
farmers’ capital. Ensuring the animals remain in good health and contract as few diseases 
as possible is what all dairy farmers strive to achieve. With this in mind, the dairy sector in 
the Netherlands has set a number of objectives. Antibiotics, if given, must be administered 
responsibly. Cows are given antibiotics only if absolutely necessary and in accordance with 
the standards set by the Netherlands Veterinary Medicines Institute. Checks are also carried 
out to ensure hygiene, animal health, drinking water and food quality, manure production 
and sustainability. The compulsory checks are performed by a verifi cation body that belongs 
to the State government.

PREMIUM SELECT LABEL
For the best restaurants, Ameco selects the best quality meat available 
from Dutch cattle. It can be recognised by the golden label. The extreme 
marbling of the meat is what gives it its special properties during 
preparation. A true taste sensation for restaurant-goers! 

SUPERIEUR SELECT LABEL
Each country has its own specifi c requirements. In Spain, consumers 
know their meat. For its discerning customers in Spain, Ameco selects 
meat under its Superieur Select label, amongst others.  The texture 
and marbling of the meat perfectly align with the preferences of that 
country’s connoisseurs. This beautiful product can be recognised by its  

               silver label and is widely available. 

DUAL-PURPOSE GRASS-FED BEEF
Between 20 and 30% of dairy cows in the Netherlands 
are taken out of milk production each year. These 
cows serve a dual purpose – initially, they are used 
for milk production and subsequently as beef cattle. 
Ameco has been processing livestock of that type for 
years now, but as a result of recent changes to the 
production process and the quality assurance system, 
the company is now able to guarantee that the 
animals have had access to outdoor grazing.
That guarantee means that the animals must have 
had access to outdoor grazing for at least 6 hours 
a day, 120 days a year at the dairy farm where they 
were raised. In return for meeting this requirement, 
Ameco pays dairy farmers an attractive premium in 
addition to the market price.

JAN VAN WESTREENEN believes that meat from animals that grazed outdoors provides 
added value, not only to the customer but to the farmer as well: “We can see that our 
customers fi nd animal welfare extremely important, not only at our production site but also 
in the preceding stages. What customers want is quality meat that is locally sourced and 
whose origin is verifi ed. We can now provide our customers with certifi ed, grass-fed beef 
from Dutch grazing cattle for which dairy farmers are paid a premium. This in itself is a plus, 
not only for our customers, but also for the dairy farmers who supply livestock to us.” Van 
Westreenen continues: “In this way, Ameco helps to ensure the availability of Dutch grazing 
beef on the market and encourages the creation of shorter production chains.”

Ameco also supplies rosé veal from animals supplied via the VanDrie Group. This rosé veal 
is quite specifi c in taste and texture, yet accessible enough to be used in both national and 
international cuisines.
 The meat itself is rich in important nutrients, contains very little fat and is easily digestible, 
despite the bite. It is an outstanding and affordable foundation for any diverse menu.

These rosé calves are carefully selected for Ameco by the 
specialists at VanDrie. 
The calves are kept in group accommodation at veal farms 
that specialise in keeping calves of that type (up to the age 
of 12 months). The specifi c knowledge and expertise of the 
veal farmers contribute to the high level of animal welfare. 
The calves are fed with compound feed.

The Foundation for Quality Guarantee of the Veal Sector 
(SKV) conducts extensive inspections at all veal farms to 
monitor the health of the calves and the quality of their 
feed. The basic requirements for the inspections are laid 
down in the Vitaal Kalf quality system. In combination 
with the Safety Guard quality system, the group is able to 
guarantee that its veal is not only safe but is also delicious 
and of high quality.

A FAMILY BUSINESS

The Van Westreenen family, which founded AMECO, has been active in livestock breeding 
and trading since the 1960s. Today, the company is run by the family’s third generation.  
Originally, the family purchased cows which were sent to slaughterhouses. In 1995, the 
business expanded with the acquisition of an abattoir and beef processing company in 
Amsterdam. This meant that from then on, the family could trade in the best cattle and 
handle the processing itself. Eight years later, Ameco (short for Amsterdam Meat Company) 
was founded. Ameco specialises in the type of dairy cattle typically encountered in the 
Netherlands and to this day, the company slaughters and processes the best cattle the 
country has to offer. In that the regard, the company has fully embraced the concept of 
dual-purpose cattle and is proud of the results it has achieved. Since 2018, Ameco has been 
part of the integrated supply chain of the VanDrie Group, the global market leader in the 
supply of veal, animal feed and hides.
The pillars of Ameco’s philosophy are to produce an excellent product, in a way that 
complements nature and the Netherlands as an agricultural country by ensuring sustainability 
and demonstrating respect for the environment, for livestock and for human beings.

The company’s director, Jan van Westreenen, explained this as follows: 
“What sets Ameco apart is the fact that it only uses cattle from the Netherlands and selects 
the very best our country has to offer – tender and delicious meat from farms right here 
at home. Making this choice means that Ameco can manage the entire production chain 
from slaughtering to processing, packaging, and transportation. Safety and quality are the 
company’s priority, and its BRC-A certifi cation is evidence of that. When it comes to the 
specifi cations set by the customer: at Ameco, the customer is king.”

As Van Westreenen went on to explain:
“We do what the customer asks. Even when they require a special process to be used and 
even if they only have small batches. We always honour our obligations and agreements. 
We always show the greatest possible respect to our customers and as I just mentioned, it 
doesn’t matter if the customer purchases a lot from us or just a little. 
Export now accounts for about 35% of our turnover. This is a logical result of different food 
cultures in different countries. In the Netherlands, consumers are not as keen to buy meat 
with large amounts of fat, but in Spain, it is actually a delicacy. Ameco is therefore able to 
make the most effective use of the beef that is available by coordinating its supply to the 
requirements of its customers, and individual countries.
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1960  Van Westreenen sr, cattle trader, buying and selling of cattle

1995  Acquisition of meat processing plant by his son 
Jan van Westreenen

2003  Founding of Ameco, domiciled in Amsterdam  

2005  Karel van Westreenen, son of Jan, joins the company

2017  Opening new slaughterhouse in Apeldoorn 

2018  Cooperation with the VanDrie Group 

2020 Safety Guard Implementation


