
Los Angeles
800-800-0039

Dallas/FtWorth
800-834-9391

San Diego
858-552-0801

San Jose
800-800-2478

Seattle
800-488-7678

Portland
800-676-7678

Denver
888-371-7678

Phoenix
800-395-7378
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Food, Milk & Dairy - Tubing

Ask about standard 20' and 100' lengths.

I.D. x  O.D.
inches inches

1/2 x 5/8
1/2 x 3/4
1/2 x 13/16
9/16 x 3/4
5/8 x 13/16
5/8 x 7/8
5/8 x 15/16
3/4 x 1
3/4 x 1-1/16
3/4 x 1-1/8
3/4 x 1-1/4
7/8 x 1-1/8
1 x 1-1/4
1 x 1-5/16
1 x 1-3/8
1 x 1-1/2
1-1/8 x 1-3/8
1-1/4 x 1-1/2
1-1/4 x 1-5/8
1-1/4 x 1-3/4
1-1/2 x 1-7/8
1-1/2 x 2
1-3/4 x 2-1/4
2 x 2-1/2
2 x 2-3/4
2 x 3

I.D. x O.D.
inches inches

1/32 x 3/32
1/16 x 1/8
1/16 x 3/16
3/32 x 5/32
3/32 x 7/32
1/8 x 3/16
1/8 x 1/4
5/32 x 7/32
5/32 x 9/32
3/16 x 1/4
3/16 x 5/16
3/16 x 3/8
3/16 x 7/16
1/4 x 5/16
1/4 x 3/8
1/4 x 7/16
1/4 x 1/2
5/16 x 7/16
5/16 x 1/2
5/16 x 9/16
5/16 x 5/8
3/8 x 1/2
3/8 x 9/16
3/8 x 5/8
7/16 x 9/16
7/16 x 5/8

Tygon® Food, Milk 
& Dairy Products Tubing
Formulation B-44-4X

• Smooth, non-porous bore will not trap particulates or promote bacterial growth

• Compatible with foods containing a high oil content

• Resistant to harsh alkaline cleaners and sanitizers

• Excellent alternative to rigid piping systems

• Meets FDA, 3-A and NSF criteria

FDA compliant.  Meets all criteria in the 3-A Plastics Standard for handling milk and milk
products and is NSF listed Standard 51.  Clear, lightweight tubing is nontoxic, highly
resistant to alkaline cleaners and unaffected by sanitizers.  Dense bore is smoother than
most stainless steels.  Won't trap bacteria-harboring particles.  Excellent wetting proper-
ties facilitate complete drainage and permit simple flush cleaning.  Maximum recom-
mended operating temperature is 165°F (74°C).   Durometer hardness:  Shore A, 65.

With its smooth, non-porous bore, Tygon® Food, Milk
and Dairy Tubing helps ensure a bacterial-free fluid path
in a wide variety of food processing applications.


