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—2 (0,8 %), nepdoparus xemyaka — 1 (0,4 %). OcHoBHas npodiiemMa OY>KUPOBAHHUS — 3TO YaCThIe AMU30bI pe-
CTEHO3UPOBAHUsI, KOTOPbIE BeTpedanch y 48 (18 %) OoNbHBIX, YTO OTPEOOBAIIO MPHUMEHEHHSI IOTTOTHUTEIbHbIX
METOIIOB B BHJIC CTCHTHPOBAHFS F BBITIOHEHHUSI PEKOHCTPYKTHBHO-BOCCTAHOBUTETBHBIX OTIEPAITHiA Ha ITHITIEBOIC.

OPTIMAL METHOD OF BOUGIENAGE POST-BURN CICATRICIAL
ESOPHAGEAL STRICTURES

Klimashevich A.V., Nikolskiy V.I., Nazarov V.A., Bogonina O.V., Shabrov A.V.
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«Gold standard» of conservative treatment of esophageal post-burn cicatricial strictures is in various versions.
We have developed a tactic of conservative treatment of post-burn scar stricture. We use the orthograde bougienage on
thread and string guide (236 patients) as a safe method of bougienage. Patient previously had ingested nylon thread,
which took place for the stricture and was fi xed in the gastro-intestinal tract. Metal conductor was put on the thread.
Orthograde bougienage was implemented by the conductor with elastic bougies with sloped channel for the conductor.
When it was impossible to get a conductor for the strictures with sub-and decompensated cicatricial strictures, it
was used retrograde bougienage with gastrostomy in the modifi cation of A.F. Chernousov (19 patients). It could to
get a conductor for the strictures in all patients with decompensated disease and perform orthograde bougienage (6
patients) with the advention in recent years of hydrophilic conductors with different tips. Good and satisfactory results
were obtained in the treatment of all patients — patency of the esophagus was restored. There were the following
complications: bleeding — 3 (1,2 %), perforation of the esophagus 2 (0,8 %), perforation of the stomach 1 (0,4 %).
The main problem of bougienage is frequent episodes of restenosis occurred in 48 (18 %) patients, which required
additional methods of treatment: stenting and perform reconstructive operations on the esophagus.
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OcoOEHHOCTH aHATOMUYECKOTO CTPOEHHSI JISKAPCTBEHHOTO PACTHTEIILHOTO CBHIPHST SIBISTIOTCS JIMarHOCTUYECKH-
MM TIPH3HAKAMH, UCTIONB3YEeMBIMH JUTS €70 MASHTH(HKAINHN (YCTaHOBIICHNSI TIO[UTMHHOCTH). Llenbio rcenenoBanms
SBAJIOCH N3yYEHHUE aHATOMUYECKOTO CTPOEHHS TIO0B cO(OpBI SIMOHCKOM. [10Ar0TOBKY pacTHTeNnsHOTO Mareprania
JUTs. MUKPOCKOITHYECKOTO KCCIIEIOBAHHS M aHAIIN3 MUKPOIIPETIapaTtoB TIPOBOAIIN C UCTIONB30BaHHEM (hapMaKorieii-
HBIX MeTO/HK. [[pUToTOBIIEHHbBIE MUKpOIIpETIaparhl H3yJaiy ¢ MOMOIIEI0 MUKpockoria cepur LW 200 T. [lns Gonee
TIOJTHOW XapaKTEePHUCTUKH FICCIIELyeMOT0 0OBEKTa HCTIONB30BAIH PA3INUHbIE THCTOXUMIYECKHE peakimy. B pe3yis-
TaTe MPOBEJICHHBIX UCCIIEIOBAHMUI BBIIBICHBI OCOOEHHOCTH aHATOMUYECKOTO CTPOSHHS SMNJIEPMICA OKOJIOTIIOHH-
Ka TUI0ZIOB COOpBI SIMOHCKOM, M3y4eH THUIT M CTPOSHHE YCTHHYHOIO arapara ero Hapy»KHoro ciosi. MccnenoBana
PBIXJIOKJIETOYHAST TAPEHXMMA, PACTIONIOKEHHas! TI0]1 AMHUIEPMUCOM OKOJIOIUIONHMKA, YCTAHOBICHO HAJIMYNE B HEH
MEJIKHX TPOBOJIIIIMX ITy9KOB € KOIBIATBIMK COCYIaMH, C(hEPOKPUCTAILIOB 1 JIPy3 c(hEepOKPUCTAIIIOB KOPUIHEBOTO
L[BETa Pa3HOTO pa3Mepa. BRIIBICHO TPEeXCIoiHOE CTPOSHNE CEMEHHON KOKYPHBI TITOZIOB CO(OPBI ATTOHCKOH, H3yde-
HO CTPOEGHHE OTJIENBHBIX CIIOEB. YCTAHOBJICHO HAJIMUYNE CIIM3EHOCHOM MapeHXUMBbI MEKITY 3apOJIbILIIEM U CEMEHHOM
KOXyPO#, MCCIIEZIOBAHO CTPOCHHE €€ KJICTOK. BBIsBIIEHHbIE aHATOMO-IMArHOCTUYECKUE MPH3HAKH TLI0I0B CO(OopbI
SIOHCKOI MOTYT OBITh HCIIOJTB30BAHBI TIPY Pa3pabOTKe MPOEKTa HOBOW (hapMaKOIEHHOM CTaTbH Ha JAHHOE CBHIPHE.

THE STUDY OF ANATOMY FRUIT SOPHORA JAPONICA
Kovaleva L.G., Sampiev A.M., Nikiforova E.B., Khochava M.R.
Kuban State Medical University, Krasnodar, e-mail: farmdep@mail.ru

Anatomical features of medicinal plants are diagnostic features used for identifi cation
(authentication). The aim of the study was to examine the anatomy of the fruit Sophora japonica.
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Preparation of plant material for microscopic examination and analysis was performed using
micropreparations pharmacopoeial methods. Prepared Microscopic examined with a microscope series
LW 200 T. For a more complete description of the object used different histochemical reactions. The
investigations revealed anatomical features of the epidermis of the pericarp of fruits Sophora japonica,
studied the type and structure of stomata its outer layer. Investigated loosely-cell parenchyma, located
beneath the epidermis of the pericarp, established the presence in it of small vascular bundles with
annular vessels, and drusen spherocrystals spherocrystals brown sizes. Revealed three-layer structure
of the seed coat fruit Sophora japonica and study the structure of the individual layers. The presence
mucus-bearing parenchyma between the embryo and testa, studied the structure of its cells. Identifi
ed anatomical and diagnostic features Sophora japonica fruit can be used in the drafting of the new
pharmacopoeia article on the raw materials.
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Ha s¢dexrnBHOCTD XJ1€00IIEKapHOTO MPOM3BOCTBA OKA3bIBAIOT BIMSIHUE MHOXECTBO (hakTOpOB, OC-
HOBHBIM U3 KOTOPBIX SIBIISICTCSI CTETICHb COBEPIICHCTBA W YPOBEHb OIUIATHI TPy/Ja paOOTHUKOB MPEATIPHs-
tiii. Ha mpennpustusix xinedonexkapHoi mpoMbInuieHHOCTH Kypckoii 00:1acTi MpaBoBbIe 1 SKOHOMUYECKHE
OCHOBBI OIIIaThI TPY/A CKIIABIBAIOTCS HA OCHOBE JICHCTBYIOIINX TOJIOKEHHH 10 OTIJIaTe TPyAa paOOTHHUKOB.
[IpoBeneHHBIE HCCIETOBAHUS TIOKA3AJIM, YTO B IIETIOM TI0 IPEATIPHITHAM XJIeO0TeKapHOil MPOMBIIIIEHHO-
CTH HaOJIOAAeTCs TECHAsI CBsI3b MEXKY YPOBHEM OIUIATHI TPY/A U €r0 MPOM3BOIUTENbHOCTH. Tak, ypoBeHb
MIPOU3BOJUTEIBHOCTH Tpyaa Ha 67,0 % 3aBUCHT OT ypoBHS ero omiarsl. I[Ipu 3ToM npu niaHupoBaHUU
MEpOIPUATHI TI0 00ECIIEYEHUIO JUHAMUYHOTO PAa3BUTHS OTPACIH XJIeOOMEeKapHOTO MPOHU3BO/ICTBA 0CO00E
BHUMaHHE JIOJDKHO OBITH Y[EJICHO MMEHHO BHYTPECHHHUM HCTOYHHKAM, KaKUMH SBIISIOTCSI COBEPIICHCTBO-
BaHME (JOPM M CHCTEM OIUIAThl TPYAA, MPEILyCMaTPUBAIOLINM HE TOJIBKO pPOCT (DOHIA OIIIaThl TPyAa, HO U
CIPaBEIMBOE €r0 pacipeieieHe Mex1y padOTHHKaMK Ha OCHOBE KO3()(DUIIMEHTOB TPYJIOBOTO y4acTHsl,
NPUMEHSIEMBIX B HACTOSIIIEE BPEMs HE Ha BceX npennpustus. [lepcrekTuBHbIMU (hOpMaMHU OILIATHI Tpya
SIBJISIFOTCSL OIUIaTa OT BaJOBOTO JJOXO/A MIIM MTPUOBUTH, MO3BOJISIONINE HE TOJIBKO CTUMYIIUPOBATh POCT BbI-
ITycKa MPOIYKIUH, HO 1 00E€CTIEYNTh CHIDKEHNE 3aTpar.

EVALUATION OF MOTIVATIONAL CONDITIONS OF THE GROWTH
OF EFFECTIVENESS OF BAKING KURSK REGION
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The effectiveness of bakery production is infl uenced by numerous factors, the main of which is
the degree of perfection and salary level of his business. At the enterprises of the baking industry of
the Kursk region the legal and economic bases of remuneration is provided on the basis of existing
provisions on the remuneration of employees. Studies have shown that, in General, on the enterprises
of the baking industry there is a close relationship between productive and factorial attributes. Thus, the
level of labour productivity by 67,0 % depends on the level of wages. When planning activities to ensure
dynamic development of the industry bakery production, special attention should be paid to the domestic
sources, which are the improvement of the forms and systems of remuneration of labour, providing not
only the growth of the wage Fund, but also a fair distribution between employees on the basis of labour
force participation, the currently applicable not at all enterprises. One of the most promising forms of
remuneration is payment from gross income or profi t, allowing not only to stimulate the growth of
output, but also to ensure cost reduction.
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