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Love for tradition and cheese profession
The history of Gligora Dairy involves its founder Ivan Gligora and his family. As early as in 1918, his grandfather Frane started producing Pag cheese on his own, passing on love for sheep farming and cheese producing to Ivan's parents, Šimun and Evica. The couple preserved the centuries-old tradition of producing Pag cheese. Ivan entered the world of milk production in the school in Kranj, Slovenia, where he finished his studies.Several years afterwards, Ivan was employed as a technologist in a laboratory in Zadar, where he worked for the following 20 years for the Zadar milk house and finally he was assigned the duty of production manager. Yet, his restless and creative spirit was not satisfied, so in 1995 at the age of 45 he, together with his wife Marija, decided to start a small dairy in his native place of Kolan. The production plant was located in the basement and the garage of their family house in Kolan. In 2002, Pag cheese brought to Ivan the first great international acknowledgement for Croatian cheese, which meant the beginning of a series of world awards. The Gligora brand slowly became the synonym for the best cheese. In 2005, after having finished his studies at the Faculty of agronomy in Zagreb (the field of milk production), Ivan's son Šime joined him whereupon they started to plan the construction of the new factory as the old plant eventually became too small. In 2009, the Gligoras, built the new and modern Dairy in Kolan. The factory managed to get pre-accession funds for construction and equipment. Nowadays, the Gligora Dairy employs over 50 workers, the factory covers production in restaurants, stores and their own boutiques in Croatia, while the products are sold worldwide. Today the factory produces over 450 tons of various types of cheese a year, including about 50 tons of Pag cheese, while milk is being purchased from over 200 partners from Pag (used for making Pag cheese) and from the regions of Dalmatia, Lika and Kordun (for other cheese types). Almost every year the Gligora Dairy receives the top international cheese awards thus helping to and promoting Kolan and Pag worldwide.
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