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This paper presents the results of experimental studies of whey separation by nanofiltration and reverse os-
mosis. The main advantages and disadvantages of these processes were determined that influence the choice of 
appropriate process at whey separation. It was found out that due to nanofiltration we can partially demineral-
ize solution and after reverse osmosis we can obtain permeate with the small amount of solutes. 
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In this paper we offer a new method to get beet cossettes of triangle slicer. There are described the main ad-

vantages of this form of cossettes and the way how to obtain it in comparison with the ribbed surface (the most 
common today in the world). 
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