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Influence of various physical and chemical factors (temperature, pH environments, mass fraction of
chloride of sodium, biological compatibility) on existance of lactic bacteria of kinds: Lactobacillus casei,
Lactobacillus bulgaricus, Lactobacillus plantarum, Lactobacillus acidophilus, Lactobacillus curvatus,
Pediococcus pentosaceus, signifi cant by manufacture of meat products is investigated. The most effective
composi tion of starting cultures taking into account specifi city of a developed whole muscule meat product,
consisting of Lactobacillus bulgaricus and Lactobacillus acidophilus is experimentally proved. Tne optimal
conditions allowing to reach the highest lactic bacteria metabolic activity in presence of glucose and lactic
as carbon sources are the temperature of 36 °C and pH 7,0.
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OXOTH MUIIEBOJAa KOPPO3UHHBIMH BEIICCTBAMH MPUBOIAT K PA3BUTHIO ITOCICOKOTOBBIX PYOIIOBBIX
CTpUKTYp maHHOTO oprana y 40-75 % GonpHBIX. [Ipu cBOeBpeMEeHHOM MTPOBEICHUH MPO(PHUIAKTHICCKUX
JTUITATAIIMOHHBIX MEPOTIPUATHI NCXO] B pyOILIOBBINA CTEHO3 MHIEBOA HabmonaeTcs Menee ueM B 10 %
ciydaeB. 3a nepuoa 2005 mo 2008 roga B OTAEICHUN TOKCUKOIOTHH KITMHUYECKON OOJIBHUIIBI CKOPOI
MenuuuHckor momouu uM. I.A. 3axapbuna r. [leH3bl HaxoAuIUCh Ha JiedeHUH 433 mamnueHTa ¢ XuMuye-
CKHMH OKOTaMu THieBoa. [IpoBeneH aHanm3 ncTopuit 0ONIC3HN TaHHBIX IMTAIMEHTOB, BBISBICHHI (haKTo-
PBI, criocoOcTByOmMKE GOPMHUPOBAHHIO ITOCIEOKOTOBBIX PYOIIOBBIX CTPUKTYp muIieBoaa. Ha ocHoBannm
MOJYYCHHBIX JAHHBIX [MOCTPOCHA HEHPOHHAS CETh MPOTHO3UPOBAHUS PYOIIOBOM CTPUKTYPHI MHUINECBOIA
rocJie XMMHUYECKOTo oora. Y 5 manueHToB (4,5 %) 1mo pe3ynbrataM HEHpOCETEBOW MOJEIH CIIPOTHO-
3UpPOBaH BBHICOKUI PUCK (POPMHPOBAHHS MTOCICOKOTOBOH pyOIIOBON CTPHUKTYPHI MUIICBO/Ia B paHHEM H
OTJAJICHHOM TepHo/ie. B yCIOBHIX XUPYPTUUECKOTO CTAI[IOHAPA UM BBITIOJIHEHBI Je4eOHO-TIPOQUITaK-
TUYECKHE BHYTPUIIPOCBETHBIC MUIATAI[MOHHBIE MaHUMYSIMK Ha 30—40 cyTKH C MOMEHTA MOIYy4YCHHUS
oxxora. MakCUMaIIbHBIA TIepHO HAOIMIONCHUI cocTaBmI 12 MECsIeB — CTCHO3UPOBAHUS MUILNEBONA ¥ 5
OOJBHBIX HE BEISBICHO.
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Burns of the esophagus by corrosive substances lead to the progress of post-burn scar strictures of
this organ in 40—75 % patients. The results in cicatricial stenosis of the esophagus occurs in less than 10 %
cases with timely taking of preventive measures. 433 patients with chemical burns of the esophagus were
treated at the Department of Clinical Toxicology in the Penza’s Emergency Hospital Care of a name G.A.
Zakharyina for the period 2005 to 2008. We have done the analysis of the cases history of these patients and
have identifi ed factors that conducive to the formation of post-burn cicatricial strictures of the esophagus.
Based on these data, we have created the neural network of prediction scars stricture of the esophagus
after chemical burn. Based on neural network model, it was predicted a high risk of developing post-burn
scar stricture of the esophagus in 5 patients (4.5 %) in the early and late period. Medical and preventive
intraluminal dilatations manipulations were carried out to these patients for 30—40 days after the burn in the
surgical hospital. The maximum period of survey was 12 months — esophageal stenosis in 5 patients were
not found.
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