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•  Local Code - You are required to consult the local building and plumbing codes prior to installation. If information given here is 
inconsistent with local building or plumbing code, the local codes should be followed.

•  Testing - The backflow preventer must be tested periodically in compliance with local codes, but at least once per year. For field testing 
procedures, refer to Watts instruction sheets: IS-TK-DP/DL, IS-TK-9A, IS-TK-99E, and IS-TK-99D found on www.watts.com.

•  Indoors - The backflow preventer assembly must be easily accessible to facilitate testing and servicing. If it is located in a line close to a 
wall, be sure the test cocks are easily accessible. 
      In normal operation, there will be a slight discharge of water. A drain line and air gap should be piped from the relief valve connection, 
where evidence of discharge will be clearly visible so that water damage will not occur. 
     NEVER INSTALL IN CONCEALED LOCATIONS.

IMPORTANT! 

1˝ water line 
by trades

RPZ valve supplied by Eagle & installed by 
Plumbing Contractor. Mount 12˝ min. above 
trough flood level. Must be accessible for testing 
service. DO NOT MOUNT ABOVE CEILING. 

1˝ water line
in wall by trades

1˝ water line
in wall by trades

concrete floor slab 
by trades

interior wall

14 gauge S/S floor pan S/S or fiberglass 
removable floor grate

S/S removable cover with 
water tight rubber gasket

14 gauge S/S access 
compartment

finished floor 
by trades

floor clips
S/S anchor clips

S/S basket drain with cover 
welded to 14 gauge S/S pan

recessed concrete slab 
by trades

3˝ or 4˝ waste 
by trades

drain water 
tempering valve 
by Eagle

shutoff valve 
by Eagle

recess concrete slab 
by trades

Tempering Water Temperature Floor Grate Detail

minimum 
12˝ 

above 
floor
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Cool Trough®

CAUTION
INSPECT CONTENTS IMMEDIATELY AND FILE CLAIM WITH DELIVERING  

CARRIER FOR ANY DAMAGE. SAVE YOUR BOX AND ALL PACKING MATERIALS.
YOU ARE RESPONSIBLE FOR DAMAGE TO YOUR UNIT IF RETURNED IMPROPERLY PACKED. 

(continued on next page)
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1.  Quote the requirements of the universal plumbing code regarding the 140°F temperature limit for waste water. 
2.  A no-hub connector made with a neoprene coupling sleeve is recommended. These are rated for continuous 

service at 203°F with a maximum intermittent temperature of 212°F. 
3.  Recommend using Anaco, standard no-hub straight couplings or reducing couplings as required. 
4.  Use the Anaco installation instructions (see below). 
5.  Also note: Use of lubricants on the couplings during installation may not be allowed by local code.  

Check prior to installation. 

1.  After making the field cuts square and placing the ends of the pipes against the center-stop of the gasket, slide 
the clamp assembly into position centered over the gasket. 

2.  Using a torque wrench, tighten stainless steel screws alternately to 60-inch pounds torque for 1½" to 10" and 
80-inch pounds torque for 12" & 15". 

3.  For 5" to 10" couplings, tighten inner bands first, then tighten outer bands. 
4.  For 12" & 15" couplings, tighten inner bands, center bands and outer bands. When min-max conditions exist, 

tighten each band starting on the smaller side: 3,2,1 and 3,2,1 again. Then torque the maximum side: 4, 5, 6  
and 4, 5, 6 again. Finally, torque 2,1 on the minimum side and 4, 5, 6 on the maximum side. (See Figure 3 
above.) 

5.  Eagle recommends Anaco No-Hub couplings (not included). 

 Figure 1 Figure 2 Figure 3
 1-1/2˝ – 4˝ 5˝ – 10˝ 12˝– 15˝ 
 (two bands) (four bands) (six bands)

INSTALLATION INSTRUCTIONS for Anaco No-Hub Couplings: 

Please note: 
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