                                          
                                      Constant striving to advance
A dairy called "Kusanovec" is located in the small place called Kusanovec, near Dugo Selo, in the eastern part of Zagreb County.  Its centennial tradition in the production of home-made cheese is transferred onto the next generation of the nine-member Zadravec family farm. They produce various sorts of home-made cheese and dairy products from milk produced on their farm.
The family farm has 26 cows, 15 of which are dairy cows. The cows roam freely in virgin environment and feed on feedstock obtained from own pastures.  The holder of the Zadravec family farm, Romina Zadravec, is the owner of the Kusanovec family farm, and also a student of the first year at the food technology study in Karlovac. She says that enrolling into a university followed logically - because of the needs of the family dairy and her constant striving to advance and acquire additional knowledge. 
The family dairy is one of the producers of the brand "Zg sirek", fresh cheese from Zagreb, and Romina Zadravec, its owner, is the president of "Sirek", the Association of Small Cheese Makers of Zagreb County, and the president of "SirCro", the Croatian Alliance of Small Cheese Makers.
[bookmark: _GoBack]Romina, her husband, Romina's sister and her husband live and work on the farm, and the sister's children are already of great help in some aspects of the work. For all of them, agriculture is the only source of income.  All the members of the family farm have undergone professional retraining, i.e. a cheese-production course. Their primary product is cottage cheese, but due to their consumers' demand, they have also started producing other types of cheese, i.e. semi-hard cheese such as cooked cheese, škripavac, feta-style soft cheese, curd, yoghurt, Prevelac, smoked Prevelac and hard cheese. The farm processes about 250 litres of milk every day, mostly for cottage cheese. The remainder of the offered cottage cheese is used to produce other types of cheese. They often participate in exhibitions, fairs and competitions, and their cheese is often awarded. Their favourite award is from Hopfgarten, Austria, where they won the gold medal for their cooked cheese at the International Cheese Exhibition 3 years ago. They sell most of their products at the green market in Dubrava, Zagreb, and in the Garden Mall on Saturdays and Sundays, and they also sell a smaller amount of their products to restaurants and cake shops. 
