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Influence on plant growth and productivity

Remarkable increases of plant growth and productivity have been
postulated response to magnetic fields (MFs)

‘ Effects on plant growth, the role of MFs on enzyme activity ‘

‘ on synthesis of proteins ‘

‘ on auxin content

on water uptake
have been observed

MFs have been reported to exert a positive effect
on the germination of seeds

on plant growth

and on plant growth

development

crop yield and
on plant
nutrient element
composition

on ripening
of fruits
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