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ABSTRACT: Plant food secondary metabolites (PSMS) have anti-oxidation, anti-cancer and anti-cardiovascular
functions. Ultrasound (US) as a nonthermal processing technology, has been widely used in food industry. Recent
reports indicated that ultrasound (US) could act as abiotic elicitors for the biosynthesis and accumulation of plant
bioactive molecules. Use of US to clean or decontaminate fruits and vegetables leads to physical stress, and US
stimulates the production of reactive oxygen species (ROS), then changes the expression and activity of key
metabolic enzymes of PSMs, and finally results in the enrichment of PSMs. Combined with the related literature
domestic and foreign, this paper summarized the research progress of using US technology for the enrichment of
plant secondary metabolites and mainly introduced the rules and mechanism of US inducing biosynthesis of
polyphenols and erpenoids, discussed the existing problems and prospected the application of ultrasonic technology
for the enrichment of plant secondary metabolites, in order to provide references for the study of biological effects of
ultrasound.
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