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‘Nothing like it on earth’

- Al mas

Kubota Tractors Corporation Markets a full line
" of tractors from 10 to 85 PTO horsepower through
a nationwide network of nearly 1,000 dealers.

- - -

Kubota’s mid-size tractors are power-
ful and versatile enough to significantly
increase your productivity.

Weekend farmers, groundkeepers
and construction workers will appreci-
ate the Kubota L-Series wide choice of
implements. Mowers, loaders, box-
scrapers and backhoes make these
Kubota tractors high achievers.

Powerful direct injection. 20-40 PTO
HP diesel engines. 2 or 4 wheel drive
an most models. You can select an 8x7
or 8x8 mechanical transmission plus
two models with the exclusive Glide
Shift Transmission. Along with fuel
economy and low maintenance.

See how a Kubota L-Series tractor
can boost your productivity.

“Financing As Low As 2.75% At

Participating Kubota Dealerships
Through December 31, 1989."

“See One Of These Kubota
Deailers For Details”

PENNSYLVANIA

Aburts
CANNS-BILCO
215-966-3733

Avondale
THOMAS POWER

EQUIP.
215-268-2181

Blervile.
0.C. RICE, INC.
T17-677-8135

Bloomshurg
TRACTOR

PARTS CO.
717-784-0250

Chambersburg
STOUFFER

BROS,, INC.
717-263-8424

Honesdele
MARSHALL

MACHINERY, INC.
177297117

Inwin
LASPINA

EQUIPMENT
412-864-5147

Lebanoa
KELLER BROS.

TRACTOR CO.
717-949-2000

Lancaster
KELLER BROS.

TRACTOR CO.
717-569-2500

McAlsterville
INCH

EQUIPMENT cd.
717-463-2191

Minburg
MIFFLINBURG

FARM SUPPLY INC.
717-966-3114

Reading
NICARRY

EQUIPMENT CO.
215-926-2441

Stroudsburg
SEBRING'S
POWER HOUSE
T17421-8580
Wellsboro
BENEDICT'S FORD

TRACTOR
T17-724-2839

MARYLAND

Hagarsiown
ARNETT'S
GARAGE
301-733-0516
Hising Sun
AG IND. EQUIP.

CO. INC.
301-858-5568

NEW JERSEY

Elamingion
PONIATOWSKI

BROS. EQUIP. CO.
201-735-2149

Hainesport
MATERIAL
HANDLING

SYSTEMS
609-267-6100

Hammonton
RODIO TRACTOR

SALES, INC.
609-561-0141



