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AG1 – Categorization of critical 
antimicrobials

Case study 

How have you used categorisation in your 
country?
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AG1 – preparation

1. Presentation of a practical example from tutors: colistin

2. Presentations of examples from Member States.

3. Brainstorming in group on how MS have implemented the 
categorisation in veterinary sector.
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COLISTIN SALES LEVEL IN 2014 IN
COUNTRIES WITH THE SAME LEVEL
OF SWINE PRODUCTION:

Denmark: 0.5 mg / PCU
Netherlands: 0.9 mg / PCU
France: 6 mg / PCU
Germany: 13 mg / PCU

Spain: 37 mg / PCU
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

When: September 15th 2016

Who: veterinarians and
professionals representing
the porcine sector + AEMPS

Objective: achieve an
agreement to reduce the
reduce the colistin
consumption

KICK OFF:
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

KICK OFF: AGREEMENT with specific goals

i. Reduce the consumption of colistin in
the porcine sector.

ii. Quantitative target of 5 mg/PCU in
the maximum period of three years.

iii. Control the consumption of other
AM as an alternative: avoid the
increase in neomycin and/or apramycin.
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

RESULTS:

1

2

3

78 companies representing 

80% of the sector

97,18% reduction in 

colistin consumption 

between 2015 and 2018

55% reduction in 

neomycin consumption 

between 2015 and 2018

97,18%
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

RESULTS: how did we achieve this?

i. Spread awareness on prudent use of AM.

ii. Production improvements:

a) Feeding programme

b) Weaning management: ventilation, temperature, animal welfare (no
overcrowding), homogeneous batches, appropriate numbers of animals.

c) Increase immunity: food, vaccination programmes.

d) Better biosecurity and hygiene at farm level.

iii. Significant investment (3rd largest producer worldwide).

iv. Public recognition.
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

RESULTS: how did we achieve this?

Public recognition.

When adhering to the agreement, 
companies sign a public declaration of 

compliance.

There’s a distinctive recognition when 
a company comply.
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Agreement to voluntarily reduce colistin
consumption in the porcine sector

What is next?
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Agreement to voluntarily reduce antibiotic
consumption in broilers

RESULTS:

1

2

3

23 companies representing 

97% of the sector

Objective: 45% drop in total 

antibiotic consumption in 

2020

71% reduction in global 

antibiotic consumption 

between 2015 and 2018

71%
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Agreement to voluntarily reduce antibiotic
consumption in broilers
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Agreement to voluntarily reduce antibiotic 
consumption in broilers

Goal = ↓ 30% in two years

i. Not prescribing colistin (oral / feed).

ii. Guidelines for prescription.

iii. Maternities “without medication”.

iv. Pre-weaning (Mucoid Epizootic Enteropathy): 2 Atb.

v. Special look at Oxytetracycline.
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52,3%
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What is next?
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http://resistenciaantibioticos.es/es
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@PRANgob
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TV and 
radio 

campaigns

PRAN 
Awards
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AG1 – preparation

1. Presentation of a practical example from tutors: colistin

2. Presentations of examples from Member States.

3. Brainstorming in group on how MS have implemented the 
categorisation in veterinary sector.
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45 min 
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