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Presentation Outline 
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• Use of plant protection product application equipment 
and its maintenance, required technical checks of 
sprayers, ways to improve spray quality.  

• Consideration of available and new standards for 
machinery inspection. 

• Preparing plant protection product application 
equipment for work, including calibration, and 
operation with minimum risks. 

• Technical check of sprayers, calibration of plant 
protection product application equipment, ways to 
improve application quality. 



Consumers,  
Health And Food  
Executive Agency 

European Standard EN 13790 Part 1: Field crop 
sprayers 
 
The implementation of the EN 13790: The Greek 
experience   
 
My scope is to show you as many pictures as I can.  
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European Standard EN 13790 
Part 1: Field crop sprayers 
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……..the starting point for sprayer inspection 
in Europe 

During recent years, several countries have developed systems 
for inspection of sprayers. Developments in this direction have 
been stimulated by public concern about risks, and the aim of 

reducing the use of crop protection products. 
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However, there are three main arguments for the inspection: 
- test operator safety 
- less potential risk of environmental contamination by crop 
 protection products 
- good control of the pest with the minimum possible input 
 of crop protection product. 
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The European Standard EN 13790 consists of the following 
Parts, under the general title Agricultural machinery — 

Sprayers - Inspection of sprayers in use: 
- Part 1: Field crop sprayers 
- Part 2: Air-assisted sprayers for bush and tree crops 
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The European Standard EN 13790 specifies the requirements 
and methods of their verification for the inspection of sprayers 
in use. It relates mainly to the condition of the sprayer in 
respect of safety hazards for the test operator, the potential 
risk of environmental contamination and opportunities to 
achieve good application.  
 
The compliance with the requirements defined in the following 
clauses shall be checked by: 
 
--inspection, 
--function tests and 
--measurements. 

5 



Consumers,  
Health And Food  
Executive Agency 

6 



Consumers,  
Health And Food  
Executive Agency 

7 



Consumers,  
Health And Food  
Executive Agency 

8 



Consumers,  
Health And Food  
Executive Agency 

4.1.1 
The power take-off (PTO) drive shaft guard and the guard of the power input 
connection (PIC) shall be fitted and in good condition: The protective devices and 
any moving or rotating power transmission parts shall not be affected in their 
function. 
Method of verification: inspection and function test. 
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4.1.2 
A device for supporting the 
PTO drive shaft when not in 
use shall be present and in 
good condition. The chain or 
device used for restraining 
the PTO shaft guard shall 
not be acceptable for this 
purpose. The guard of the 
PIC shall be fitted and in 
good condition. 

10 Method of verification: inspection and function test. 
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4.3 
A clearly visible recirculation shall be 
achieved when spraying at the 
nominal p.t.o speed, with the tank 
filled to the half of its nominal 
capacity. 
 
Method of verification: 
inspection. 

16 



Consumers,  
Health And Food  
Executive Agency 

4.4.1 
There shall be no leakages 
from the tank or from the 
filling hole when the cover 
is closed. 
 
Method of verification: 
inspection. 
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4.4.2 
There shall be a 
strainer in good 
condition in the 
filling hole. 
 
Method of 
verification: 
inspection. 
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4.4.3 
There shall be a 
grating in the chemical 
induction bowl, if 
provided. 
 
Method of verification: 
inspection. 
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4.4.4 
Pressure 
compensation (to 
avoid over- or 
underpressure in the 
tank) shall be 
ensured. 
 
Method of 
verification: 
inspection. 
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4.5.2 
The controls necessary for spraying shall be mounted in such a way that they can be easily 
reached and operated during the application and information provided for example on displays 
that can be read respectively. Switching off and on of all nozzles shall be possible simultaneously. 
Method of verification: inspection 
4.5.3 / 4.5.4 
The scale of the pressure gauge shall be clearly readable and suitable 
for the working pressure range used. 
Method of verification: inspection. 
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4.6.2 
Hoses shall be positioned in such a way that there are no sharp bends and no abrasion which 
makes the woven fabric visible. Method of verification: inspection. 

4.7.1 
There shall be one filter on the pressure side of the pump and in case of positive displacement 
pumps also one filter on the suction side. The filter(s) shall be in good condition and the mesh 
size shall correspond to the nozzles fitted according to the instructions of nozzle manufacturers. 
Method of verification: inspection and function test. 
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4.8.11 

When measured at 

the inlet of the 

boom sections, the 

pressure shall not 

vary more than 10 

%, when the 

sections are closed 

one by one. 

 

Method of 

verification: 

according to 5.2.7. 



Consumers,  
Health And Food  
Executive Agency 

36 



Consumers,  
Health And Food  
Executive Agency 

37 



Consumers,  
Health And Food  
Executive Agency 

38 



Consumers,  
Health And Food  
Executive Agency 

39 



Consumers,  
Health And Food  
Executive Agency 

40 



Consumers,  
Health And Food  
Executive Agency 

41 

5.1 

Before the inspection takes place, the sprayer shall be carefully cleaned. Certain attention shall be 

paid to rinsing and internal cleaning of the sprayer including filters and filters inserts, and external 

cleaning of those parts of the sprayer that are most exposed to the crop protection product 

when spraying. 

Visible and other known faults should preferably be remedied before the inspection. A preparatory 

"rough inspection" should be done at the site of the ordinary inspection, in order to avoid wasting time 

making measurements on sprayers with very obvious serious faults. The owner/operator of the 

sprayer should preferably be present at the 

inspection. 
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5.2 Test facilities and 
methods 

5.2.1 Pump capacity 
measurement 

5.2.2 Verification of the 
sprayers pressure gauges 

5.2.3 Flow meters for 
controlling the volume / 
hectare rate 

5.2.4 Measurement of the 
uniformity of the 
transverse volume 

5.2.5 Measurement of the 
flow rate 

5.2.6 Measurement of 
pressure drop 

5.2.7 Measurement of 
pressure variation when 
the sections are closed 

5.2.8 Other test facilities 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 

An “alternative” way to check the uniformity in Greek Whether Conditions 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 

The visual observation …… 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 

The visual observation …… 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 

The visual observation …… 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 

A manufacturer error 
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The Greek Implementation of the EN 13790 Part 1 
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LIFE07 ENV/GR/0000266 
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How to choose the correct Nozzle 
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How to choose the correct Nozzle and the working parameters 
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How to choose the correct Nozzle 
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How to 
choose the 
correct 
Nozzle 
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The Greek Problem (and not only): How can we 
implement the EN 13790 in case of spraying field crops  
with trees (e.g. olive crops) ? 
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Downy Mildew 
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