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Abstract: All living organisms perceive mechanical signals, regardless of their taxonomic
classifications or life habits. Because of their immobility, plants are influenced by a variety
of environmental stresses, such as mechanical stress, during their growth and development.
Plants develop physiological behaviors to adapt to their environment for long-term development
and evolution. Sound-induced stress—an abiotic stress factor—is an example of mechanical stress
and is caused by sound waves generated by different sources. This stress has a negative effect
on the development and growth of plants. The strawberry plants evaluated in this study were
exposed to three different sound intensity levels (95, 100, 105 dB) at a constant frequency of 1000 Hz.
In strawberry plants, stress induced by sound waves is thought to trigger increased production
of secondary metabolites as a defense mechanism. To determine the effect of sound applications,
the fresh and dry weights of the roots and shoots were measured in strawberry plants, and the
pH, total soluble solids (Brix), titratable acidity, vitamin C, total sugar, total acid, and total phenols
were analyzed in the fruits. Results show that the sound stress, which was produced at a constant
frequency (1000 Hz) and different sound levels (95, 100, 105 dB), affects the growth parameters of the
plant and several quality parameters of the fruit.

Keywords: abiotic stress; fruit quality parameters; ascorbic acid; biomass; sound waves;
frequency; dB

1. Introduction

Worldwide, strawberry (Fragaria × ananassa) is commonly consumed either in its fresh form or
after it is processed. Strawberry reaches its full size and ripens within 30 days; it is a non-climacteric
fruit. This growth period is dependent on light, temperature, soil composition, and some cultivation
conditions [1]. In addition to being a fruit that is consumed for its taste, strawberry contains
carbohydrates, vitamin C, and some antioxidant compounds (e.g., phenolics and flavonoids) [2].
Secondary plant metabolites are compounds with no fundamental roles in the life processes of plants,
but they are important for the plant’s ability to interact with its environment for adaptation and
defense [3].

The ability to sense and respond to physical stimuli is of key importance to all living things.
Light, temperature, and chemical signals are among the environmental stimuli detected by living
organisms. Some of these stimuli are related to physical–mechanical stimuli (i.e., differences in
mechanical forces or pressures detected by a living cell). Due to the force of gravity straining
self-loading and inner growth, and mechanical loads of snow, ice, fruit, wind, rainfall, touch, sound,
and hydration (turgor pressure) may be perceived by a cell. All living organisms perceive mechanical
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signals, regardless of their taxonomic classifications or life habits (sessile vs. motile). Because of their
immobility, plants are influenced by environmental stress, such as mechanical stress, during their
growth and development [4–7]. Plants develop physiological behaviors to adapt to the environment
for long-term development and evolution. In previous studies, it was reported that plants are capable
of responding to wind, touch, electric fields, magnetic fields, and ultraviolet rays [8,9]. Sato et al. [10]
reported that, under mechanical stress, chloroplasts in plant cells were re-localized by an active motor
system. Erner and Jaffe [11] reported that the contents of ethylene (C2H4) and abscisic acid (ABA)
were increased in plants. They also reported that the gibberellin (GA) and indoleacetic acid (IAA)
contents were decreased under mechanical stress. Secondary plant metabolites are compounds with no
fundamental roles in the life processes of plants; however, they are vital elements in plants’ interaction
with the environment for adaptation and defense mechanisms.

Sound waves and sonication act as forms of abiotic stress on plants [12]. It is well known that
plants absorb and resonate some sound frequencies from the external realm [13–15]. Sound waves
had significant dual effects on the root development of Actinidia chinensis plantlets (p < 0.05). The root
activity, total length, and the number of roots were increased by the stimulation from sound waves;
however, the cell membrane permeability decreased Increasing ATP content in cells means that
anabolism is strengthened. At 1 kHz and 100 dB, the soluble protein content and SOD activity were
reported to increase. On the other hand, when sound wave stimulation exceeded 1 kHz and 100 dB,
these indices were reduced [16–18].

2. Sound Waves and Sound Magnitude

Sound is a mechanical vibration wave that travels in a medium that consists of certain materials.
According to physicists, ‘sound’ is the molecular diffusion of an energy source in air medium.
Sound consists of vibrations in the air that are sensed by our brains after traveling as waves in a
medium and stimulating our ears. Sound waves take the form of sinus waves. The distance between
two peaks is the wavelength, and the number of wave peaks measured within 1 s is the frequency
(Figure 1a,b). In other words, the frequency of a wave depends on the frequency of the vibrations
of the particles in the medium (e.g., air) through which the wave travels. Frequency is computed
by measuring the vibrations in time. The number of vibrations in 1 s is expressed in units of Hertz
(1 Hertz = 1 cycle/s).
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The term ‘sound magnitude level’ refers to the logarithm of an energy-physical magnitude.
A decibel measures the perceived sound level; it is the noise level unit. The basic sound magnitude
parameter for the sound magnitude level is I0, which is the hearing limit at 1000 Hz:

LI = 10·Log
I
I0
·(dB) (1)

The magnitude of sound is in proportion to the square of the sound pressure (I ~ p2), and the
level of the sound pressure is found with the equation:
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Here, the basic sound pressure p0 at 1000 Hz is accepted as 2 × 10−5 Pa at the hearing limit.
Sound measurement devices directly show the sound pressure level in decibel units using these
equations. The sound power level, on the other hand, is the measurement of the sound power diffusing
in any direction from the source and is expressed in a logarithmic manner, as in the case of sound
magnitude level.

Using a reference power of 1 picowatt/m2, i.e., 10−12 W/m2, the SPL (sound power level) is
calculated as:

SPL = 10· log(
WSource

WReference
) (3)

WSource = The total power diffused by the source
WReference = 10−12 W/m2 [19].

Strawberry is a fruit that is consumed worldwide and is cultivated in open and greenhouse
systems. It was determined in previous studies conducted on a variety of fruits and vegetables
that stress conditions cause increased production of secondary metabolites as a defense mechanism.
However, since a plant’s development is negatively affected when it is exposed to abiotic and biotic
stresses, these stresses cause losses in yield. To date, no studies have investigated the effect of sound
waves on the quality parameters of the strawberry fruit. Under stress conditions, plants increase
production of compounds such as phenolic compounds and ascorbic acid to protect themselves.
Therefore, the concentrations of nutritional compounds (which accumulate because of sound stress)
are expected to increase under stress. In this study, we aimed to increase the quality parameters in the
strawberry via sound waves at 1000 Hz and three different frequencies (95, 100, and 105 dB) without
harming the plant. The effects of sound stress on the strawberry fruit’s total soluble solids, titratable
acidity, total sugars, total acids, pH total phenolic, and ascorbic acid were measured.

3. Materials and Methods

In the present study, a sound amplifier that was capable of transmitting sounds at different
decibel values, along with a decibel indicator, was used. A signal generator that was capable of being
adjusted was used as a frequency oscillator for creating the 1000 Hz frequency. Three 2× 2 m chambers
that were prepared specifically for the experiment and whose four sides could be opened were used.
Furthermore, a sound level meter (noise measurement device) was used as a sound measurement
device. Also, speakers that could produce 360◦ sound were used. The glass was 4 mm thick in the
chambers. Between the glass was a 10.5 mm space.

Strawberry plants (Fragaria × ananassa Duch. cv Festival) in 4 L pots of turf + perlite (1:1) were
used as the plant material. Hoagland nutrient solution ((M): Ca(NO3)2·4H2O, 3.0 × 10−3; K2SO4,
0.90 × 10−3; MgSO4·7H2O, 1.0 × 10−3; KH2PO4, 0.2 × 10−3; H3BO3, 1.0 × 10−5; 10−4 M FeEDTA,
MnSO4·H2O, 1.0 × 10−6; CuSO4·5H2O, 1.0 × 10−7; (NH)6Mo7O24·4H2O, 1.0 × 10−8; ZnSO4·7H2O,
1 × 10−6) was used to water the plants [20]. The plants were placed in the sound chambers for the
purpose of measuring the effect of sound stress.

A total of four special sound chambers were used to conduct the study. The chambers were placed
in a plastic greenhouse at Research Fields of Cukurova University, Karaisalı Vocational High School
(36◦59′ N, 35◦18′ E, 20 m above sea level), Adana, Turkey. A randomized complete block experimental
design was applied in the study (3 replicates, 10 plants in each replicate). Then, different sound waves
were directed at the pots. The speaker was 65 cm from each pot (Figure 2). Sound magnitudes of 95,
100, and 105 dB were directed at the pots in the sound chambers. For 30 days, the sound waves were
delivered once per day for 1 h in the morning, between 10:00 and 11:00 a.m. The plants were in closed
chambers when the sound waves were emitted.

It has been stated by specialists that being exposed to sound exceeding 85 dB might be dangerous.
For this reason, dB values above 85 dB were selected. To compare results, control plants were placed in
a chamber in which no sound applications were made.
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The experiment was designed as a randomized complete block experimental design with
3 replicates, 10 plants in each replicate. A total of four chambers were used. The chambers could only
detect the sound within, as the chambers were built in such a way that no other sound could enter.
IBM SPSS Statistics 20 software was used for data analysis. The mean values of the fruit parameters
for the three sound frequencies were compared using an ANOVA test. The effects of sound on the fruit
parameters were considered significant at p ≤ 0.05.
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Figure 2. Illustration of the trial design.

3.1. Measurements and Analyses in Strawberry Plants and Fruits

The trial was started on 16 April 2014 and finalized on 16 May 2014. The fresh and dry weights of
the roots in strawberry plants and the fresh and dry weights of the green parts were measured every
10 days for a total of three measurement points throughout the trial. The pH, total soluble solids (Brix),
titratable acidity, vitamin C, total sugar, total acid, and total phenol contents of the fruits were analyzed.
For the purpose of preparing ultrapure water (18.2 MΩ cm), the Millipore System (Millipore Corp.,
Bedford, MA, USA) was used. The chromatography reagent standards and solvents were obtained
from Sigma Chemical, Co. (St. Louis, MO, USA).

3.2. Determination of Total Soluble Solids (TSS) and Titratable Acidity (TTA)

A hand-type refractometer (ATAGO ATC-1, Tokyo, Japan) was used to determine the total soluble
solids in the juice of each sample. For the purpose of determining the total titratable acidity levels,
the acid–base titration method was applied. The juice (1 mL) and distilled water (50 mL) were added
to a conical bottle to titrate with aqueous NaOH (0.1 N) to obtain pH 8.1. Total acid content was
determined in citric acid equivalents and is reported as the mean value of triplicate analyses.

3.3. Extraction of Sugars and Acids (TS and TA)

One gram of the sample was weighed and powdered with liquid nitrogen. The sample was
added to 20 mL of aqueous ethanol (80%, v/v) and the solution placed in a screw-cap Eppendorf
tube and then in an ultrasonic bath where it was sonicated for 15 min at 80 ◦C. It was then filtered
through filter paper (the extraction was repeated three more times). The filtered extracts were mixed
and evaporated in a boiling water bath until dry. Distilled water (2 mL) was used to dissolve the
precipitation, and the resulting solution was filtered using Whatman nylon syringe filters (0.45 µm
pore size, 13 mm diameter) before HPLC analysis. For organic acid extraction, liquid nitrogen was used
to powder the homogenate (1 g of frozen sample), which was then weighed. Then, it was mixed with
20 mL aqueous metaphosphoric acid (3%) at room temperature for 30 min with a shaker. The mixture
was then filtered and its volume was increased to 25 mL using the same solvent. It was then used for
HPLC analysis [21].
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3.4. HPLC of Organic Acid and Sugars

There is a built-in degasser, pump, and controller coupled to a photodiode array detector
(Shimadzu SPD 10A vp) in the high-performance liquid chromatographic apparatus (Shimadzu LC
10A vp, Kyoto, Japan). The device also has an automatic injector with a 20 µL injection volume and
is interfaced with a computer with Class VP Chromatography Manager Software (Shimadzu, Japan).
The separation process was performed with a 250 × 4.6 mm i.d., 5 µm, reverse-phase Ultrasphere ODS
analytical column (Beckman, Fullerton, CA, USA). The column was run at room temperature with a
flow rate of 1 mL min−1. The process was performed with a 0.1 a.u.f.s. sensitivity (wavelengths between
200 and 360 nm). The elution was isocratic with 0.5% aqueous metaphosphoric acid. The retention
times of the components were compared using an in-house PDA library to identify the components
that had authentic standards under analytical conditions and UV spectra. Between injections, there was
a 10 min equilibrium time. The Shimadzu LC-10 A vp device was used for separating the sugar on a
150 × 4.6 mm i.d., 5 µm, reverse-phase Nucleosil NH2 analytical column (Shimadzu, Tokyo, Japan) at
room temperature with a 1 mL min−1 flow rate [21].

3.5. Determination of Total Phenolic Content (TPC) and Ascorbic Acid (AA) in Strawberry Fruits

In order to determine the total phenolic content (TPC), the Folin–Ciocalteu method was employed.
After homogenization with a T18, IKA Homogenizer, Germany, 5 g of the frozen fruits with 25 mL
ethanol was centrifuged at 3500× g for 3 min. Filter paper was used to filter the supernatant.
Then, 2 mL of 10% Folin–Ciocalteu reagent was added to 0.4 mL of the extract. After this, it was left
idle for 2–3 min. Finally, 1.6 mL (7.5%) of Na2CO3 solution was added to the mixture, which was
incubated for 1 h in the dark, after which is was measured at 765 nm in a spectrophotometer (UV-1201,
Shimadzu, Kyoto, Japan) against a blank solution (0.4 mL water + 2 mL Folin–Ciocalteu reagent +
1.6 mL Na2CO3). Using the gallic acid standard, the total phenolic content was computed as 1 mg gallic
acid equivalent (GAE) 100 g−1. The results are reported as mg/gallic acid equivalents per gram/dry
weight. The Merck RQflex reflectometer was employed to analyze the ascorbic acid content (AA) in
the samples by adopting the protocol for the juice of red fruit. The results are given as mg ascorbic
acid/100 g fresh sample [21].

4. Results and Discussion

4.1. Results of the Weight Measurements in Strawberry Plants in Fresh and Dry Roots and Shoots

Table 1 shows that the difference between the fresh and dry weight values of the roots was
statistically significant for all three measurement dates. As the sound level increased, the root growth
regressed. For the measurement that was made 10 days after the initial sound application, the lowest
root weight was determined to belong to plants subjected to 105 dB sound, followed by those exposed
to the 100 dB level. The highest fresh and dry root weight values were found to be in the control
plants. The fresh and dry root weights of plants at the 95 dB level were equal to those of the control
plants. For the root weight measurements that were made 20 days after the initial sound application,
it was determined that the lowest fresh and dry values were in the plants that received sound at the
105 dB level, and the highest values were measured in the control plants. With respect to fresh weight
measurements, the sound levels fall into different statistical groups; for dry weight measurements,
only the application at 105 dB is significantly different from the others. Similar results were obtained
for the measurements that were made 30 days after the initial sound application. For the fresh root
weight, the control plants and the plants at the 95 dB level had similar values and fall into the same
statistical group. The weight decreased at 100 dB, the control group plants are included in the group
with the plants at 95 dB; the treatment at 105 dB, having the lowest root weight values, is in its own
group as it was significantly different from all other applications (Table 1).
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Table 1. Fresh and dry weight changes in the roots and shoots. Measurements were made at 10-day
intervals in plants that were exposed to different sound levels.

10 Days after the Sound Treatment 20 Days after the Sound Treatment 30 Days after the Sound Treatment

Sound
Intensity

Treatments

RFW
(g)

RDW
(g)

SFW
(g)

SDW
(g)

RFW
(g)

RDW
(g) SFW (g) SDW

(g)
RFW
(g)

RDW
(g)

SFW
(g)

SDW
(g)

95 dB 7.94 a 1.10 a 10.92 2.61 9.50 ab 1.38 a 17.84 ab 3.10 a 12.50 a 1.72 a 21.25 a 3.64
100 dB 5.77 b 0.85 b 10.33 2.56 8.98 b 1.32 a 16.32 b 3.23 a 9.32 b 1.40 ab 19.18 b 3.37
105 dB 4.74 b 0.64 b 9.13 2.20 6.30 c 0.78 b 15.05 b 2.95 b 8.86 c 0.96 b 18.52 b 3.22
Control 7.34 a 1.15 a 11.15 2.78 10.57 a 1.43 a 19.52 a 3.40 a 13.03 a 1.77 a 22.92 a 3.59

The means in the columns followed by different letters are significantly different (p < 0.05); RFW: root fresh weight;
RDW: root dry weight; SFW: shoot fresh weight; SDW: shoot dry weight.

The measurement results in Table 1 for fresh and dry weights of shoots show there was no
statistically significant difference in these values between the applications for the measurements made
10 days after the onset of the sound application. However, like the root weights, the sound magnitude
negatively affected shoot weight, the control plants had the highest values, and weight decreased at
105 dB. In the second measurement, made 20 days after the initial sound application, the difference
between the applications was found to be statistically significant in terms of shoot fresh and dry
weight values. For the root fresh weight results, while 100 and 105 dB treatments are in the same
statistical group with the lowest values, the control plants, with the highest values, falls into a separate
group, showing a significant difference compared to the 100 and 105 dB level applications. The 95 dB
sound application is in an intermediary group. For the measurements made 30 days after the initial
sound application, the fresh shoot weight results were determined to be significant at a statistical
level. The control plants had the highest fresh weight values, and the plants at 95 dB had the second
highest. The lowest shoot fresh weights were found in plants at the 100 dB and 105 dB levels; they were
significantly different from the other two applications (control and 95 dB). For the last measurement
date, the differences between the applications were not found to be significant at a statistical level in
terms of shoot dry weight values. However, it was determined that the shoot dry weight values were
lower in the plants that were exposed to sounds at high levels (Table 1 and Figure 3).
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At 105 dB, as the sound level increased, the rate of the decrease in root dry weights was 44–46%
for all measurement dates compared with the control plants. The decrease in root dry weight values
at the 100 dB sound level was determined to occur at a rate of 8–26% compared to the control plants.
The shoot dry weight values at 105 dB decreased at a rate of 10.3–21% compared to the control plants.
The shoot dry weight values at the 100 dB sound level decreased at a rate of 5–8% compared to the
control plants (Figure 3). The 95 dB level is included in the same group as the controls for most
measurements, although 95 dB did not cause much weight loss in the roots and shoots.

Energy metabolism (for example, sugar, lipid, and photosynthesis) is influenced as abiotic stress
increases [22–25]. For this reason, it is possible that metabolic responses to abiotic stress are gradual
and complex. Abiotic stress also influences various cellular processes like growth, photosynthesis,
carbon partitioning, carbohydrate–lipid metabolism, osmotic homeostasis, protein synthesis, and gene
expression [26–28].

On the other hand, DNA damage occurs due to UVBR, and photosynthesis, secondary metabolites,
and the synthesis of phenolic compounds are reduced [29–31].

4.2. Results of the Analysis of Strawberry Plants

When we consider the results of the analysis made 30 days after the initial sound applications at
different levels (in Table 2), we see that pH values were similar for all applications, ranging between 3.36
and 3.39. Similarly, total soluble solids (TSS) and titratable acidity (TTA) values were not significantly
affected by the sound applications at different levels. The TTS results were similar, ranging between
8.2 and 8.4. The TTA results were between 7.35 and 7.42. Although there were differences in total acid
(TA) for different applications, this difference was not at a statistically significant level. As the sound
level increased, the acid rates in the fruits increased. While the total acid was 21.36 in the fruits at the
105 dB sound level, this value was 19.55 in the control plants (Table 2).

Table 2. Measurements of several quality parameters of the fruits taken from plants 30 days after
exposure to different sound levels

Sound Intensity
Treatments pH TSS (%) TTA

(g kg−1)
TS

(g kg−1)
TA

(g kg−1)
TPC

(mg 100 g−1 Gallic Acid)
AA

(mg 100 g−1)

95 dB 3.36 8.4 7.37 59.33 ab 19.82 279.5 b 28.3 b
100 dB 3.38 8.3 7.41 62.06 a 20.62 282.0 ab 31.8 a
105 dB 3.39 8.4 7.42 63.25 a 21.36 288.0 a 32.7 a
Control 3.36 8.2 7.35 57.95 b 19.55 275.5 b 27.4 b

The means in the columns followed by different letters are significantly different (p < 0.05); TSS: total soluble solids;
TS: total sugars; TTA: titratable acidity; TA: total acids; TPC: total phenolic content; AA: ascorbic acid.

It was determined that different sound levels caused statistically significant differences in total
sugar (TS), total phenol content (TPC), and ascorbic acid (AA). Total sugar increased for the applications
of 105 and 100 dB sound levels, falling into the same statistical group with values of 62.06 and 63.25.
The control group fruits, falling into a separate group, were determined to have 57.95 total sugar.
Plants exposed to the 95 dB sound level had total sugar that falls into the intermediary group with a
value of 59.33. Total phenol content also increased with the sound magnitude; the phenol contents
of the fruits at 105 dB was determined to be 288.0 and is included in a separate group. Total phenol
content was 275.5 in the control group plants, which was the lowest value, and it was 279.5 for plants
at the 95 dB sound level; these values are in the same statistical group. Total phenol content was 282.0
for the application at 100 dB, which is in the intermediary group. Ascorbic acid (AA) results were
similar to the patterns for TPC. While the ascorbic acid of the control plants was 27.4, which is the
lowest value, it was 28.3 at 95 dB; the control and 95 dB treatment are in the same group. The ascorbic
acid values for the 100 dB and 105 dB sound levels were 31.8 and 32.7, respectively. These are the
highest values, and these two applications were found to be in the same group (Table 2).
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Total sugar (TS), total phenol content (TPC), and ascorbic acid (AA), which were detected at
statistically significant levels in the fruit analyses, increased with the increasing sound magnitudes.
Total sugar increased at a rate of 9% in strawberry fruits at 105 dB compared to the control group,
and it increased at a rate of 7% at 100 dB (Figure 4). Total phenol content increased at a rate of 4.5% at
105 dB and at a rate of 2.4% at 100 dB. Ascorbic acid increased at a rate of 19% at 105 dB compared to
the control group and at a rate of 16% at 100 dB (Table 2 and Figure 5).

Agronomy 2018, 8, x FOR PEER REVIEW  8 of 12 

 

 

Figure 4. Total sugars (TS) in strawberry fruits 30 days after exposure to different sound waves. The 
means of different letters are significantly different (p < 0.05). 

 

Figure 5. Total ascorbic acid (AA) in strawberry fruits 30 days after exposure to different sound waves. The 
means of different letters are significantly different (p < 0.05). 

The diversity in the structure and function of secondary metabolites makes them necessary 
because they are of critical importance to the survival of plants under stress conditions [32]. Many 
environmental stresses (high/low temperature, drought, alkalinity, salinity, UV stress, and pathogen 
infection) have the potential for damaging plants [3]. In laboratory conditions, production of 
secondary metabolites was induced anew by using elicitation [3,33]. Several researchers applied 
various elicitors to improve secondary metabolite production in cultures of plant cells, tissues, and 
organs [34]. Nutrient stress has an important influence on phenolic levels in plant tissues [3,34]. 
Pathogen attack, UV irradiation, high-intensity light, wounds, nutrient deficiency, temperature, 
herbicide treatment, and other environmental stress factors increase the accumulation of 
phenylpropanoid [35–37]. The effects of some secondary plant products on growing conditions are 
high in terms of the metabolic pathways that are responsible for accumulation of the related natural 
products. 

Sugar accumulation is a common result of abiotic stress (e.g., glucose, fructose, and sucrose 
accumulate, along with other osmolytes, during cold treatment [38–40]). It was traditionally believed 
that osmolyte accumulation protected plant cells (either by osmotic adjustment or by stabilizing 
membranes and proteins); however, in time, another role of osmolytes was proposed to be the 
regulation of redox or sugar signaling. These influences might, for instance, involve hexokinase-

53

55

57

59

61

63

65

67

95 dB 100 dB 105 dB Control

59.33 ab

62.06 a
63.25 a

57.95 b

TS
 (g

 k
g 

-1
)

Sound level (dB)

-1

4

9

14

19

24

29

34

39

95 dB 100 dB 105 dB Control

28.3 b
31.8 a 32.7 a

27.4 b

AA
 (m

g 
10

0 
g-1

)

Sound level (dB)

Figure 4. Total sugars (TS) in strawberry fruits 30 days after exposure to different sound waves.
The means of different letters are significantly different (p < 0.05).

Agronomy 2018, 8, x FOR PEER REVIEW  8 of 12 

 

 

Figure 4. Total sugars (TS) in strawberry fruits 30 days after exposure to different sound waves. The 
means of different letters are significantly different (p < 0.05). 

 

Figure 5. Total ascorbic acid (AA) in strawberry fruits 30 days after exposure to different sound waves. The 
means of different letters are significantly different (p < 0.05). 

The diversity in the structure and function of secondary metabolites makes them necessary 
because they are of critical importance to the survival of plants under stress conditions [32]. Many 
environmental stresses (high/low temperature, drought, alkalinity, salinity, UV stress, and pathogen 
infection) have the potential for damaging plants [3]. In laboratory conditions, production of 
secondary metabolites was induced anew by using elicitation [3,33]. Several researchers applied 
various elicitors to improve secondary metabolite production in cultures of plant cells, tissues, and 
organs [34]. Nutrient stress has an important influence on phenolic levels in plant tissues [3,34]. 
Pathogen attack, UV irradiation, high-intensity light, wounds, nutrient deficiency, temperature, 
herbicide treatment, and other environmental stress factors increase the accumulation of 
phenylpropanoid [35–37]. The effects of some secondary plant products on growing conditions are 
high in terms of the metabolic pathways that are responsible for accumulation of the related natural 
products. 

Sugar accumulation is a common result of abiotic stress (e.g., glucose, fructose, and sucrose 
accumulate, along with other osmolytes, during cold treatment [38–40]). It was traditionally believed 
that osmolyte accumulation protected plant cells (either by osmotic adjustment or by stabilizing 
membranes and proteins); however, in time, another role of osmolytes was proposed to be the 
regulation of redox or sugar signaling. These influences might, for instance, involve hexokinase-

53

55

57

59

61

63

65

67

95 dB 100 dB 105 dB Control

59.33 ab

62.06 a
63.25 a

57.95 b

TS
 (g

 k
g 

-1
)

Sound level (dB)

-1

4

9

14

19

24

29

34

39

95 dB 100 dB 105 dB Control

28.3 b
31.8 a 32.7 a

27.4 b

AA
 (m

g 
10

0 
g-1

)

Sound level (dB)
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The diversity in the structure and function of secondary metabolites makes them necessary
because they are of critical importance to the survival of plants under stress conditions [32].
Many environmental stresses (high/low temperature, drought, alkalinity, salinity, UV stress,
and pathogen infection) have the potential for damaging plants [3]. In laboratory conditions,
production of secondary metabolites was induced anew by using elicitation [3,33]. Several researchers
applied various elicitors to improve secondary metabolite production in cultures of plant cells,
tissues, and organs [34]. Nutrient stress has an important influence on phenolic levels in plant
tissues [3,34]. Pathogen attack, UV irradiation, high-intensity light, wounds, nutrient deficiency,
temperature, herbicide treatment, and other environmental stress factors increase the accumulation
of phenylpropanoid [35–37]. The effects of some secondary plant products on growing conditions
are high in terms of the metabolic pathways that are responsible for accumulation of the related
natural products.
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Sugar accumulation is a common result of abiotic stress (e.g., glucose, fructose, and sucrose
accumulate, along with other osmolytes, during cold treatment [38–40]). It was traditionally
believed that osmolyte accumulation protected plant cells (either by osmotic adjustment or by
stabilizing membranes and proteins); however, in time, another role of osmolytes was proposed
to be the regulation of redox or sugar signaling. These influences might, for instance, involve
hexokinase-dependent signaling or interactions between trehalose synthesis and sugar and ABA
signaling [41,42]. It was been reported that ABA synthesis and signaling are important components
in sugar signaling. In plants, sugars play important roles as both nutrients and signal molecules.
Both glucose and sucrose are recognized as pivotal integrating regulatory molecules that control gene
expression related to plant metabolism, stress resistance, growth, and development [43–45]. It was
recently proposed that soluble sugars, especially when they are present at higher concentrations,
might act as reactive oxygen species (ROS) scavengers themselves [46]. All abiotic stresses generate
ROS, potentially leading to oxidative damage affecting crop yield and quality. In addition to the
well-known classical antioxidant mechanisms, sugars and sugar-metabolizing enzymes have entered
the picture as important players in the defense against oxidative stress [47].

Abiotic stress may be used in preharvest activities to improve the quality and yield of products [48].
For instance, vitamin C may be improved in plants that are exposed to high-intensity light or in plants
that have less frequent irrigation [49].

The environment affects the ascorbic acid concentration in the fruits and leaves [50,51]. The level
of synthesis controls the regulation of ascorbate levels in cells [52,53]. Recycling and degradation
(Pallanca and Smirnoff, Green and Fry [53,54]) and transport of this molecule in cells or between organs
(Horemans, Foyer, and Asard [55]) are also controlled by the synthesis. During the stress response
and the adaptation to stress, the recycling pathway is important. Reduced ascorbate, an antioxidant,
is oxidized into an unstable radical (monodehydroascorbate) in oxidative stress conditions; the oxidized
molecules then dissociate into ascorbate and dehydroascorbate.

Alessandra Ferrandino and Claudio Lovisolo [56] claimed that abiotic stress modified the growth
and development in all plant organs of grapevine plants. At the berry level, the response to abiotic
stress drives the accumulation of secondary metabolites in berry pulps, seeds, and skins as a defense
against cell damage. Viticultural trials may be designed to control plant stress response to increase
secondary metabolite concentrations.

Exposure of plants to unfavorable environmental conditions (e.g., heavy metals, drought,
nutrient deficiency, salt stress) can increase the production of reactive oxygen species (ROS).
To protect themselves against these toxic oxygen intermediates, plants employ antioxidant defense
systems [57]. To control the levels of ROS and to protect cells under stress conditions, plant tissues
contain several enzymes that scavenge ROS (SOD, CAT, peroxidases, and glutathione peroxidase),
detoxify LP products (glutathione-S-transferases, phospholipid-hydroperoxide glutathione peroxidase,
and ascorbate peroxidase), and a network of low molecular mass antioxidants (ascorbate, glutathione,
phenolic compounds, and tocopherols) [57]. Secondary metabolites are involved in protective functions
in response to both biotic and abiotic stress conditions. As determined in a recent study, environmental
factors increase the concentrations of phytochemicals [58]. Stress predominates among all the
factors that enhance the concentrations of phytochemicals in fruits and vegetables. This makes
sense when it is considered that all stress types (biotic/abiotic) are conducive to oxidative stress in
plants [59], and oxidative signaling controls synthesis and accumulation of secondary metabolites [60].
Plants produce phenolic compounds as a defensive mechanism to biotic/abiotic stresses [61].

In the strawberry plant in the fruit development stage, sound frequency stress promoted
metabolite accumulation, which resulted in an improvement in fruit quality.

5. Conclusions

In the present study, different sound waves with different decibel values at a constant frequency
were applied, and they caused decreases in the weight of roots and the green parts of the strawberry
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plants. However, these different sound waves also caused some increases in several quality parameters
in the fruits at a statistically significant level. This increase, which also enhances the value of the fruit
and is important for human health, is positive. Salinity, drought, high temperature, and irreversible
abiotic stress factors reduce the growth and development of the plants, causing major losses in terms of
yield; plants even die under continuous stress. In further studies, greenhouse trials may be performed
at sound levels that do not affect plant development and yield at significant levels but increase fruit
quality. In this way, sound applications that do not damage the soil and plant but increase the quality
parameters in a positive manner may be recommended for greenhouse cultivation. In the present
study, the weight losses were found to be greater in plants at the 105 dB sound level. At 95 dB, on the
other hand, the results were close to those of the control group plants which were not exposed to
sound. For this reason, 1000 Hz and 100 dB sound levels may be used for the strawberry plant to
increase the quality of its fruits. However, in the future, it should be investigated whether it affects the
yield in greenhouse designs.
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