Starter Kit - Flex-Tube Watering with 3 Vari-Flo Valves
ID #: 7450-1000-100

This kit includes everything you need to set up your own automated watering system. It includes:
3 Vari-Flo valves

3 Valve Clips

3 Tee Barb Fittings

10 ft. of 3/16"Flex-Tubing

4 Tubing Stand-Offs

1 Drain-Vent

1 Reservoir Tank for the water supply.

This kit is perfect for someone just getting into raising small animals or birds.

Delivery: usually ships within 24 hours.
Price: $40.70 EA

Top of Form
Add-On Kit - Flex-Tube Watering with 6 Vari-Flo Valves
ID #: 7450-1000-101

When you're ready to expand your operation, this Add-On Kit provides:
6 Vari-Flo Valves

6 Valve Clips

6 Tubing Stand-Offs

6 tees

20ft of 3/16"Flex-Tubing.

Delivery: usually ships within 24 hours.

Price: $35.20 EA
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