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Die seit 1887 mit Unterbrechung von 1912 - 1946 kontinuierlich
erscheinenden "Pis'ma i bumagi" Peters des Grol3en sind nicht nur ein
historisches sondern auch ein sprachliches Denkmal. Das umfangreiche
Wortmaterial des inzwischen bis zum 12. Band (1712) gediehenen
Werkes ist geeignet, Aufschllisse Uber die in der
sprachwissenschatftlichen Literatur wenig berticksichtigte Epoche der
Wende vom 17. zum 18. Jahrhundert und des Anfangs des 18.
Jahrhunderts zu geben.
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Stochastic processes have wide relevance in mathematics both for
theoretical aspects and for their numerous real-world applications in
various domains. They represent a very active research field which is
attracting the growing interest of scientists from a range of disciplines.
This Special Issue aims to present a collection of current contributions
concerning various topics related to stochastic processes and their
applications. In particular, the focus here is on applications of
stochastic processes as models of dynamic phenomena in research
areas certain to be of interest, such as economics, statistical physics,
queuing theory, biology, theoretical neurobiology, and reliability
theory. Various contributions dealing with theoretical issues on
stochastic processes are also included.



