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Abstract: In this paper, the filter function compare of cellulose and diatomite in starch sugar industry. Results showed that the cellulose

could greatly improve the filtration rate as well as the separation efficiency.
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100 101 82 142 94
200 207 134 294 207
300 312 185 441 322
400 417 237 594 439
500 521 289 751 557
600 617 340 011 677
700 719 394 1072 801
795 817 450 1242 929
890 916 509 1403 1061
980 1003 563 1560 1185
1070 1088 617 1721 1300
1155 1170 669 1884 1413
1240 1254 721 2046 1526
1315 1336 776 2208 1641
1390 1419 833 2372 1754
1450 1460 891 2536 1866
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