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CERSBT7BBAAC .eeveieeeetstreceestssseasssssasssesssesassssssssssas ssesmeessrasssssrssessessseesessenssssessesssssessses 4-22
CER3760ACO CER3760ACW ..c.oveeeeersreeeserssessensassssnenesssrssssssres evveeeeerraseetarenean e nenaneaee 4-23
CESTTT0AAH ..oeeieeeceesteseeeessreeessseeasssessasssstssessessassssnssnssssevaesessemcssassaessssenssnssesssersesssassens 4-24
CESTIBB0AAH ...ooeveceeeerevvssreessseesssssssssasassssesssasnssesessasssememssessesassemsvassessessarsessanessensarsen 4-25
CGST230ADH CGST230ADT cenrrireeererieeeerssesseasesssresssssssasssssssanssesesscssssesesnssssesscsssesarsras 4-26
CGST1740ADH CGST7A0ADT ..eernereeeererieeeorsseeeesseasssssasssssassssssasssssssmmesssseassnssssessssesesavaras 4-27
CGS3760ACB CGS3760ADC CGS3760ADQA CGS3760ADW ...cooveneeevrireeeererseenvessrenseens 4.28

Wiing information in this manuat was accurate at the tine of manual production, Wiring information is subject to change at any time.
Please refer to wirking information on the actual product for most current information.




Crosley Models:

CG34300ADT CG34300ADW ....cccoiiieceiiierisess e crsecrsesessbsessssssssastssasassssssssessassssnrsnns 4-29
CG34700AD0 CG3A700ADYV ..ocoviiirertiveeceeee e revreesrsseeinesensbiesss s ssssassssasssesstsasssmssmesrnes 4-30
C31000PAT C31000PAW C31100PAV C31100SAT

C31100SATP C31100SAW C3TT00SAWP .......coviievrirvmnii s stesssssssssisssmssessevnsssesees 4-31
C31103SAT C31103SAW C31113WAT C31113WATP

C31113WAV C31T13WAVP C31113XAT C3TT13XAW..ciccirc e issssancnesessresees 4-32
CUBIBVBQ ...t sse s csss e et seesss e sar e rae i s sa st e saa b s sha s st b b ame s sresmnes 4-33
CIBTIBVBY .ttt rsse st st sa s s see e s st s s e sss s b e s e b e s bbb s sasarE s shbans s sesmnen 4-34
COIBTTIBCYV ittt st et s ss et ssas s s e vt sre s s assas e s b s b s sasabe s s abant s benmnen 4-35
CCBBTO0ACY ..orererrerersms e seersse s crvsests s esssshnesestissa st s b eab s aasa e e s s emessssesesssbesnentsneontss 4-36
CE3B000AAT CE3B000AAW ..ot neestnrsee s saes e s saesmss s ssnebisansasssevesssssssnens 4-37
CE3B100AAT CE3BT100AAW ...t rrrcersin e sstrsee s saast s caesm e ssneasssnessssssessssanssnans 4-38
CE35111AAQ CE35111AAT CE35111AAV CE35TT1IAAW ...t rerieasoreens 4-39
CE38000AAT CE38000AAW CE38300AAV .......coccciirieriiieeireresensressesssessessnssssssssssasens 4-40
CE38700AAQ CE38B700AAY .....ccoecierriiiierireceesisssestrsssesnssvssissesstssessasssossessissssssisssorsene 4-41
Maytag Models:

MGRTTOOACW ...oveciirceriiiccsiiiessnittssrier s ee st resss s e sss s s bas st snesrsssseessssonensessonsrressssarens 4-42
MERT320BDW ...t iiviiieceninmiseniissscenenrrrnnssivensssnesss sisssssssssnsssssonessssoeesssesmessnsessessnens 4-43
MGR4410BDQ MGR4410BDW MGR4450BDQ MGRA4450BDW........coreeerrereeereenernees 4-44

MGRE710ADW MGR5720ADH MGR5720ADT MGR5729ADH
MGR5729ADQ MGR5729ADT MGR5729ADW MGR5730ADH

MGR5730ADQ MGR5730ADW .....ocieiiiieccmrsrinessmrrsnesreseesssssesaessssassscsssssesessnnsstssasssssoves 4-45
MGR5750ADQ MGRSB7B0ADW ......cooviiecreniriesaeiisescesiennessevnssssrvsessssssssssssessssssassssasssas 4-46
MGR5755ADB MGR5755ADQ MGRBE755ADW ......ccccomeeciurmvrnnrnievnssnsessnssssssssssssenssssens 4-47

MGR5770ADB MGR5770ADQ MGR5770ADW MGR5775ADB
MGR5775ADQ MGR5775ADW MGR5870ADB MGR5870ADQ

MGRBEBTOADW ..ot ceerinsn et ses s s sas st srass st essamssesnvrnsaesresesss sevees s saesssssenens 4-48
PGR4410ADQ PGRA4T0ADW .......ooviricevniimiisssmssssscsssssscnsassasssensensarsmvsessssevsssssnsssssssaens 4-49
MEPS5770AAB MEPS770AAW ... siss s esns s ssessassnnsasssenens 4-50
MERATI0AAW L. e s vsne st e re s n s sen e 4-51
MERABZ0AAW ..o st ee e e 4-52
MERADS30AAQ ..ot e e e st e e s p e ne s 4-53
MERABI0DAAW ... s e s st e s e e 4-53
MERAB30BCW ... oottt s s e s sme s 4-54
MERBS10AAT MERDBBTOAAT ...ttt s s e 4-55
MERS530AAH MERS530AAW MERBS30AAW ...t nnnnnn s naesnnns 4-56
MERBB30ACW ..o sttt e snces e s e ass s e sn s sassn s sessaen s sananacs 4-57
MERS550AAH MERB550AAQ MERSB50AAW .......o.ccccivrvrincsnesnenccnsnnnenesnssressensssseanns 4-58
MERS570ACQA MERBST70ACW ...t nisiiiissi i nnsrssns s s s esnssssnsssssesssssssasenens 4-59
MERS710AAW MERB730AAQ MERS730AAW .......oocirrcrirervnncrssecnesmnsnnssessesanesse s 4-60
MERDB730ACW ettt ie e ssne s s ee s e e sn e b smesa s ssaa st e s naasma s 4-61
MERS730ACW MERS755AAQ MERB755AAW .......ccociimivrrevncnnmersncssssnrnssessnsessansens 4-62
MERS770AAB MERB770AAQ MERBT70AAW ...t sresns e se s saesne 4-63
MERS770ACEB MERST770ACW ...ttt rnevsn s nnesmssnn s sssnesnesne s 4-64
MERS775AAB MERB775AAQ MERBT75AAW. .......ooicciiieri e snesmnnsnsnrssesnecne 4-65

Wiring information in this manual was accurate at the time of manual production. Wiring information is subject to change at any time.
- Please refer to wiring information on the actual product for most current information.




MERS870AAB MERS870AAQ MERSBST70AAW ......ccciiiciiininnissit e rsses e e 4-66

MERS870ACB MERBST7OACWY ....cevvviiiieesiiisssasirasiiiessaississsstinessssisssssssssesesssssssssssmmmnis snesae 4-67
MESSETOAAB ...t er v s st ast e aaa st s s saaaEEEaa et s raaat s e banaen ssnsnnsbbasannssaanans 4-68
MES5770AAB MES5770AAQ MESS5770AAW MES5870AAB

MESBH870AAQ MESBBT70AAW ......cvvviiivvvriiiireersesiiiesasisisssstiieeersiisssstansssssss s sesssssmmmmssssaaas 4-69
MGS5770ADB MGS5770ADQ MGS5770ADW MGS5870ADB

MGSE870ADQ MGSBEBT0ADW .......ccceeeeertieeeereesirareesersrer sttt ss e sssss s rressssrsassassnnaes 4-70
PER4ST10AAQ PERASTOAAW ...coieeeeecvrreeeeeeeraaseessrasreestrsasser s rasss s s e sssas s s esan s s raasansnnans 4-71
International Admiral Models:

ABRITADAGW ... reeeetttrrres s st aas saaat s s rasa s s as st EEbaaa i basmar s s ennnnns s snnnnssssmbmnanses 4-73
ALRTABODAJWY ... ceettrerren e a s asasast s s rasaas s aaasEEbaaat s sa s e e s s snmner s sn s s baamanesean 4-74
A31000PAWT A31700PATT A31700PAWT A31700SAWL A31700XAWL ......coeeee.. 4-75
A31703SAWL A31713XATL A3T1713XAWL cueieiiiiicesniiiesirimessinsssnerinassscenassssssasscins 4-76
AERTTTOAAH ...ttt e rer s e et s s e a s s s e s et s ae s sttt aa s e e et s s aaaa et s aaaa et s sasanasnan 4-77
AERTTA0AGH ...ttt e rrer s e ea s s s s s e s e r s ea e s et s aa e e e et s s aa s st e s aeanattsesanaenss 4-78
AERT350AAH AERT3BDAAT ....ccoviiirvttivrreiiiiis resssssssssssssiesssssssssssssesasssssssssstssasaesssressnses 4-79

ARE1350AMH AER1360AGW ...t sessssssssssens 480

GA3170MPAW ........ e reteeaEiieeeae i nner e e et e e Re e e rae RO aE e A Yoot et rab e eE e AR aent e ras e b e raaenes 4-82
GA3171SXAW GA3T7TWAV GAST7I3WAW. ... reersnr s reaessressne s saneens 4-83
International Crosley Model:

COBTTISXAW i rers s res ettt s rasss e s e r e s et s e s at e sasmme s smmessasenvessaaavsssnnresrsnssvrnes 4-84
Inernational Magic Chef Models:

GM3111GXAW GM3111SXAW GM31113WAV GMSB1211XAW ... 4-86
CERT3BOAGW ..ottt ssin s atin e crrrssssnrsssste s snnes srmnes s srnnsrsssasesssnnnessnnsense wrrrens 4-87
CER3B20AGW ...ttt st sssintaesecavese s revass s eesesssnnes s sessntssnassssnttneessssnaasersssens 4-88
CBR37EBDAGC ....ciiiriiimiiiiisisiiieeaniiiiscriiesssinttassssssse s eeeess s snnsesssanesssvesnensssesssstnnrevessanassessans 4-89
International Maytag Models:

MBR4450BGH MBR4A4BOBGW ........cicoiiiceiniiiecicesiiiieseesinssncsnesscessrssstsssessssssssessssssevessanes 4-90
MBRB7B50AGW ...iiiiciiiiicreniinieessninecs e s sen s s ssse s sesaes s e e e s b e sen st s cesmees s srwmnessnneesssavessnnes 4-91
MLR4A410BXH MLRAGTOBXT ....cocciiiiiciiriccnniiicsisesecssesesiineesisniessssiemsmmsssssonssssssesssssnersosnes 4-92
MER4320AGH MER4320AGW ........cccciiiccciiiiccnnesinneeessisessnniessnsssssmme s siessssssassssssaresssnes 4-93
MERDB730AGW ....coviierriniincssiniiesmiiniesanssraes i ssse s nessan s s sessnss esass essas ssssssscssaresssssrvsseesssonnenis 4-94
CRL5300DXT CRLB300DXW .....coviiiiccciniiceniiiicnieeesineessnmesestiesssssssesssns sssnnsesssnessssssvvssens 4-95
International Norge Model:

NERT3B0AGH ......ociiiiiiiiiiincciii it v e rrnner s rensrs e s rssnrsesannesssnne s sesnas s esmeressanenns 4-96
International Dixie Models:

D3TT13XAT D3TTI3XAWL ceeiiiiiiiiiiiiieiiissiciimme e crvsseeesscssnenressmmmss s s vaseness s sesensnevssssnnavers 4-97
D31100PATL D3TT100PAWL ... tcciiiece ity e reicciscesinian s e s neeecn s navsrsnns s renes snanensssenes 4-98

Wiring information in this manual was accurate at the time of manual production. Wiring information is subject to change at any time.
Please refer to wiring information on the actual product for most current information.




General Safety Precautions

Information contained in this manual is intended for use by a qualified service
technician. The technician is required to be familiar with proper and safe
procedures to be followed when repairing electric, gas, and microwave appliances.
All tests and repairs are to be performed using proper tools and measuring devices
designed for appliance diagnosis and repair. All component replacements should
be made using only factory approved replacement parts.

Electrical shock and injury can result if service or repairs are attempted by an
unqualified individual. Improper disassembly, assembly or adjustments can
create hazardous conditions.

Even for a skilled technician, a risk of injury or electrical shock exists while
performing service or repairs. Electrical injury can be serious or fatal.
Extreme caution must taken when performing voltage checks on individual
components of an appliance.

NOTE: Except as necessary to perform a particular step in servicing a

product, the electrical ly shoul isconnected

To avoid possible injury, the appliance must be properly grounded. Never plug
in or direct wire an appliance unless it is properly grounded in accordance with

all local and national codes. See the installation instructions that originally
accompanied the product for proper grounding procedures.

Important Safety Notice And Warning

The California Safe Drinking Water and Toxic Enforcement Act of 1986

(Proposition 65) requires the Governor of California to publish a list of substances
known to the State of California to cause cancer or reproductive harm, and requires
business to warn customers of potential exposures to such substances.

16010161 © 2000 Maytag Corporation Introduction 1



Introduction

The Vﬁntage Range Series

This manual covers repair procedures for
the Maytag Vantage series of gas and elec-
tric ranges. These include the following
brand names: Maytag, Jenn-Air, Magic
Chef, Crosley, Admiral and Norge.

The “Advanced Cooking System” oven
with its dual-control elements, TempSense
heat control and even heat distribution
browns uniformly. Bakes consistently,
without the typical hot or cool spots. The
consumer should find no need {o continu-
ally switch, turn and rearrange foods.

The Maytag range MER5870AAW shown above
will be used to ilustrate electric service procedures
in this manual. The Maytag MGR5870ADW (not
shown) will be used for gas related procedures.

We have purposely sefected these “high end”
models to show as many of the features as
possible. The range model you are servicing rnay
not support all of these features.

] Introduction

© 2000 Maytag Corporation

This series of ranges include some or all
{depending on model} of the following
features:

*Dual-Control Bake and Broil Elements
*TempSense Control

sElectronic Oven Control
+Six-Pass Recessed Broil Element
*Four-Pass Recessed Broil Element
*Delay Start Cook Control

s Electronic Clock with Timer
*Convection Oven

¢*Dual Control Surface Radiant Elements
+QOven Light

+QOven Window

+Hot Surface Indicator Light(s)
*Chrome Oven Racks with b Levels
* Added Capacity Oven Half Rack
*Damage Resistant Cabinet

*Quiet Door Hinges

« Storage Drawer

*Recessed Drawer Handle

¢ Porcelain Enamel Broiler Pan
*Easy Clean Porcelain Back Panel
*Upswept Cooktop

*Self Clean Oven

* Automatic Self Clean Latch
*Control Lockout Option

*Drip Retainer Top

* Smooth Ceramic Glass top
*Removable High Wattage Coil Elements
«Lift up Top with Auto Prop Rods
*Tilt Bake Elements

*Pull off Knobs -

*Power Gas burners

*Porcelain on Steel Burner Grates
*Cast Iron Burner Grates

*Waist High Broiler

«Lower Pull Out Broiler

*Precision Burner Controls

*L P convertible

*Sealed Surface Burners

«|ift Off Burner Caps

16010161



Model / Serial Plate

The Model / Serial plate is located at the
bottom left side behind the service drawer
on the front frame. The model number is
very important to the technician for order-
ing parts both in and out of warranty. Al-
ways be sure to use the complete model
number when ordering parts.

e —— am {1
O 3 17070 50 7SI 7 31 HE wl, 2

L3
i2@/2028Y
2.8 KW

izgszanv
AP.a KW
LRS- 4+a iy

Serial Number i Model Number

Serial plate enfarged and rotated to show detail.
This information is important when calling tech
support or ordering parts.

. oerial Plate

2

. Service Drawer

Serial Plate Location

A
Unique product information for specific
models is found in the
wiring and model specific information
section of this manual.

IMPORTANT

16010161

© 2000 Maytag Corporation

Wiring Information

A wiring diagram / schematic is supplied
with the unit. It is attached to the rear
right inside side panel of freestanding
models and may be accessed by removed
the service drawer. Please return the dia-
gram to the storage compartment for
future use.

IMPORTANT
Wiring information in tis manual was accomate &t the §me of manual produc-

tion. Wiing informakion s subject to change at any time. Pease refer to wiring
information on the actual product for most current information,

Items packed with the product

Many service calls are the result of the
customer’s lack of understanding as to the
correct operation of the product. Several
items are packed with the product to help
avoid this situation. It sometimes be-
comes the servicer’s obligation to explain
the correct use and care of the appliance.
Here we describe some of the items pack-
aged with the product and their intent.
Many of these pieces can be ordered from
Maytag and may be of help in solving
some service situations.

introduction iii



Warranty Regestration Card Literature Pack

Cmade
SIMPL

This card should completed and returned
to Maytag as soon after purchasing the
product as possible.

Half Rack
User’'s Guide {Use & Care Manual}

Cleaning Products

Probably the most useful tool to avoid un-
necessary service calls. This book can be
ordered through the Maytag Customer
Service Literature department. Model and
serial must be available when ordering.

iv Introduction © 2000 Maytag Corporation 16010161



Anti-Tip Devise

Installation Of Anti-Tip Device (UL Required)

Underwriters Laboratory requires that all electric ranges meet stringent anti-tip
requirements. All free standing ranges, gas and electric, are being shipped from
our factory with an anti-tip device. The device is included for our customer’s
safety. It is important that the device be properly attached during the installation of
the unit in the customer’s home. The installation procedure is simple and is de-
tailed in the instructions that accompany each range.

To check the range for proper installation of the anti-tip bracket: Use a flashlight
and look underneath the bottom of the range to see that one of the rear leveling
legs is engaged in the bracket slot. When removing appliance for cleaning or
servicing, be sure anti-tip device is engaged when range is replaced. The anti-tip
device secures the rear leveling leg to the floor, when properly engaged.

if the anti-tip device has not been installed, inform the consumer to notify the
installer for proper installation.

To order, Anti-Tip Installation Kit, use part number 12400045,

Kit contains: Part # Description Oty.
3801F218-51 Bracket 1
7101P289-60 Screws 4
16000582 Instruction Sheet 1

16010161 © 2000 Maytag Corporation Introduction



installation

All freestanding ranges can be installed
with the back against (0 inches) a vertical
combustible wall, and the sides below the
cooktop surface against (0 inches) com-
bustible base cabinets. Some cabinets
and building materials are not designed to
withstand the heat produced by normal
safe operation of a listed appliance. Dis-
coloration or damage, such as delamina-
tion, may occur.

Range Connections

B I e T AR

INSTALLATION MANUAL

Etectric 30-inch Free-standing,
Stide-in & Drop-in Ranges

PLOASE MEEP THIS MaNLAL FOR FUTURE REFERTNCE

AR

; SPECIAL WARNING CLEARANLCE DIMENSIONS

Tiruy Ut heg Lersannet thnute
SE G RernlE HE ranyt,

Faed Thaery tnskract ¢
W & Lore 208k tatore Lsi
=snge.

inpeeler nstalintion, nd;us:rnem

T, SASCE, aieier
: a..ge can et in serisus :
i o-' 99'9"'1! dav.wa.

Remember - Mobile homes and some local codes do not permit grounding through
neutral. If this is the case a 4 wire service must be provided for such installations. All
others permit 3 wire service. Copper wire must be used exclusively.

Note: For cord replacement - only a power-supply cord kit rated 240 volts minimum,
50 amperes, with closed loop terminals and marked for use with ranges must be used.

CAFTION:
$OUE WHITE EUROPEAR STYLE CABMETS ARE EINEPPED WATH DELICATE WHITE VINYL
DASMER AND COOR FRGNTS. THE VINYL MAY MOT BE DESGNED T0 WITHSTAND THE
HEAT PRODEGED FY THE NDRNAL SAFE OPERATION OF 4 SELF-LLEAN RANGE
DECOLORATLON OF DELAMINATION WAY OCCURL TO AVOIE POSSTELE DAMNGE, WE
RECONMEND MCREASING THE 30+ CARET OPENING TO 21 1R MIKINUM AKD USING
HEAT SHELD KIT-CABKIT V. THE GOUNTERTOP CUT-OUT MUST REMAIN 30

vi Introduction
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WOTE:
CHCABMET TOPS WITH

FREE-STANDING

25" NORMAL
CUMTER
TOF DEFTH

FROVIDE FOR _120/208,
120/240 VOLT LET
PER APPLICABLE

CORD IN THIS AREA.
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1. General Troubleshooting
General Procedures

This section is intended to assist you in
diagnosing inoperative conditions which
may develop in products manufactured by
the Maytag corporation. Electrical testing
is, for the most part, made with an appli-
ance test meter and consists of checking
for open or closed circuits. Mechanical
checks are made through sight and sound,
along with the use of a volt-wattmeter and
clamp-on ammeter.

A This information is intended for
the technician who is familiar with
the operation and construction of
Maytag products.

Except as necessary to perform a
particular step in servicing a

product, the electrical power suEF_II
should always be disconnecte
when servicing a product.

L |

Electrical component testing

One of the easiest means of testing electri-
cal components is “continuity testing”
with a appliance test meter.

Continuity is a complete or continuous
path from one point in an electrical circuit
to another. Continuity testing, as related
to an electrical component, is the checking
of a part for an “open” or “closed” circuit.
A continuity check can be performed once
the product being tested has been discon-
nected from it's electrical supply and after
appropriate wires have been removed

- from the terminals of the part being
checked. Following manual activation of
the part {if required) the probes of the test
meter should be placed on the respective
terminals. The readout from the test
meter will indicate a completed (closed)
circuit. Little or no value shown will indi-
cate a broken or {open) circuit and a pos-
sible inoperative part.

16010161

Continuity testing is a process of eliminat-
ing those electrical components used in a
given function of the product, until the in-
operative part is found. By reviewing the
list of possible electrical problems, under a
given condition, and then performing ap-
propriate continuity checks on the parts
involved, you should be able to locate the
electrical component which is inoperative.

Electrical components fall into two
general categories:

1. Loads - Devises that use {consume)
electricity. Examples would include fan
motors, elements, lamps, solenoids etc.

2. Switches - Devices that control the
supply of electricity to the load or loads in
a circuit. Examples include lid switches,
timer contacts , selector switch and

relay contacts.

Continuity tests of “load” devices will show
varying levels of resistance from very low
for some transformer and motor windings
to very high for some timer motors and
components on electronic control boards.
Usually it is more important to know if
there is a path for current flow through a
device (continuity) than to the exact resis-
tance {ohms) of the device. Resistance
values are included in this manual for your
information.

For the most part, “loads” can be powered
by using a motor test cord to confirm op-
eration or failure. The motor test cord
used in conjunction with a volt-watt meter
will also show power required to operate
the device. Continuity tests of switches will
show virtually no resistance across closed
contacts. Resistance even low values indi-
cates burned or dirty contacts in a switch.

Section 1. General Troubleshooting 1-1
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Grounding and polarity

120 VOLTS AC

O VOLTS AC

120 VOLTS AC

The above iflustration shows a simple grounding and polarity check using a common

appliance multimeter

Z IMPORTANT

Never alter or remove the grounding prong
from the power cord. Use of grounding
adapters is not recommended.

The receptacle used for all Maytag prod-
ucts operating on 120 VAC must be prop-
erly grounded and polarized,

The power cord used on the appliances is
equipped with a three (3) prong polarized
grounding plug for protection against
shock hazard and should be plugged di-
rectly into a properly grounded and polar-
ized receptacle.

It is the responsibility of the person install-
ing the appliance to ensure it is adequately
grounded and polarized at the point of in-

1-2 Section 1. General Troubleshooting

stallation. All local conditions and require-
ments must be taken into consideration.

in cases where only a two prong recep-
tacle is available, it is the personal respon-
sibility of the customer to have it replaced
with a properly grounded and polarized 3
prong receptacle. All grounding and wir-
ing should be done in accordance with na-
tional and local codes. Use of adapters is
not recommended by Maytag unless the
receptacle has been grounded through the
center plate cover screw.

160101761
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Test Equipment

Digital Photo Tachometer

7. 038183  Electrical Test Cord

8. 038709 Ne-O-Lite Test Light

9. 20007006 Digital Multi-Meter

10. 038205 Dwyer Flex Tube Manometer

~ 1.20001001 Digital Multi-Temp. Meter 6. 038221
2. 20000005 Analog Test Meter
3. 200000719 Voli-Watt Meter
4. 20000066 Digital Capacitance Meter
5. 20000002 Volt/Oim/Ammeter
(Digital Clamp Type)

16010161 Section 1. General Troubleshooting 1-3
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Troubleshooting Flow Charts

The information in this section is intended for use by a Maytag authorized service tech-
nician. The flowcharts describe general or common service scenarios that may be
helpful in determining the cause of the customer’s complaint. This information is based
on the assumption that the appliance in installed and being used correctly. The cus-
tomer should be completely informed of any unsafe or improper condition that may

effect the correct operation of the appliance.

Will not Bake

Accepts Program

Yes

Line voltage across

l_‘ L1 and BA of ERC? ‘

No
Any change
‘ in display? I
No Yes
Is "Door"
Suspect ERC indicated?
¥
Yes
Check door latch
switch, should be open
Y
No
Suspect ERC
Y
Yes
If latch is
good suspect ERC

1-4  Section 1. General Troubleshooting

Yes No
Suspect ERC Do surface
elements operate?
¥
Yes
Check for 240
voits at bake element
No
Check L2 supply
| "
Yes No
Replace Check wiring
element to element

© 2000 Maytag Corporation
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Will not Broil

Accepts Program

¥

No Yes
Any change Line voltage across
| in display? l r L1 and BR of ERC? |
No Yes Yes No
Is "Door" Suspect ERC Do surface
Suspect ERC indicated? P elements operate?
L ]
Yes
Check for 240
{ volts at broil element
Yes No
Check door latch Check L2 supply
switch, should be open
Y l ¥
No Yes No
| Suspect ERC | Replace Check wiring
element to element
Yes -
If fatch is
good suspect ERC
SC1TIF
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Will not Self Clean
l Accepts Program
No Yes
Any change Line voltage across
l in display? l [‘ L1 and BR of ERC? l
No Yes Yes No
Is "Door" Suspect ERC Do surface
Suspect ERC indicated? P etements operate?|
l Y Y
Yes Yes
No Check door latch Check for 240
Suspect ERC| | and logic switches volts at broil element
| No
. ¥ Check L2 supply
Latch or door Both switches -
switch open? check normal? l {
¥ Yes No
Check connections Replace Check wiring
{ on J2 plug by element to element
Correction made removing and
range operates ||reshaping connectors
¥ SC142TIF
Connections good,
suspect ERC
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T1 and T2 Electronic Oven Controls

Note:
Refer to phatogr?hs on pages 3-3 through
3-5 for control indentification

These oven controls are self contained
units that feature: touch key membrane,
electronic control with self diagnosis, and
relays to control outputs to the various
features. Features of the range determine
the number of relay outputs on the
control assembly.

Membrane keypad:

Data is entered into the control via a mem-
brane switch. This consists of an outer
layer of polyester material that has a
screen of decorative function pads on the
front surface and a conductive material
screen on the backside. The conductive
creates 1/2 of the switch surface to choose
an input into the control. The next layer of
material is used as a spacer and contains
an opening at each switch location, this
open space assures the switch is open un-
tif force is applied to it. The second 1/2 of
the switch contact is supplied by the con-
ductive control chassis itsel, it is made of
metal and completes the ground path
when mounted to the range chassis by
screws. Example: When the bake pad is
pressed (13 to 28 ounces of pressure) the
decorative panel on the control (contain-
ing the conductive material) is forced
through the air gap created by the spacer
layer. When the proper amount of force
is applied the conductive material on the
front layer will make contact with the
conductive portion of the control chassis
and the control will activate the bake

- cycle prompt in the display.

Data input T1 control

The control accepts data via the function
pad and the two slew keypads. There is
an up and down slew key pad which is
used to increase or decrease the desired
inputs to the control. The input rate for
the slew pads are: Clock, 1 minute for

16010181

each depression of the slew pad and 5
minutes if the pad is held down.

The input rate for a bake temperature in-
put is 5°F for each depression of the slew
pad and 10°F if the slew pad is held down.

Data input T2 control
The control accepts data via the function
pads and the numeric keypads.

Bake, Electric Ranges for T1

The Bake function controls both the bake
and broil units. During a Bake cycle the
broil element will be on 6 seconds of a 60
second duty cycle the bake element will
be on the remaining 54 seconds. The
bake and broil elements will be staged,
meaning that only one of the elements will
be on at any one time. When a Bake cycle
is chosen the control is preprogrammed to
have a “jump in,” or start up, temperature
of 350° F which either of the skew keypads
are pressed. The temperature can be ad-
justed from that point to any other desired
temperature by using the “Up” or “Down”
slew keys. The average center oven tem-
perature will be 360° F at a 350° F setting,
+/-5° E Note: The control has a 12 hour
energy saving feature that will terminate
any heating cycle at the end of 12 hours.
See instructions listed under 12 hour en-
ergy saving feature to disable this feature,

Bake, Electric Ranges for T2

The Bake function controls both the bake
and broil units. During a Bake cycle the
broil element will be on 6 seconds of a 60
second duty cycle the bake element will
be on the remaining 54 seconds. The
bake and broil elements will be staged,
meaning that only one of the elements will
be on at any one time. When a Bake cycle
is chosen the temperature must be en-
tered by pressing the appropriate numeric
pads. The average center oven tempera-
ture will be 360° F at a 350° F setting, +/- 5°F

Section 1. General Troubleshooting 1-7
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NOTE: The control has a 12 hour energy
saving feature that will terminate any
heating cycle at the end of 12 hours. See
instructions listed under 12 hour energy
saving function to disable this feature.

Bake, Gas Ranges for T1

The Bake function controls only the bake
burner. During a cycle the bake burner will
be on at a 100% rate until the set tempera-
ture is reached, then cycled on and off to
maintain the set temperature. The cycle
functions the same as the Electric Range
regarding “jump in” temperature, the aver-
age center oven temperature, and the 12
hour energy saving feature.

Bake, Gas Ranges for T2

The Bake function controls only the bake
burner. During a cycle the bake burner will
be on at a 100% rate until the set tempera-
ture is reached, then cycled on and off to
maintain the set temperature. The cycle
functions the same as the Electric Range,
both average the center oven temperature,
and the 12 hour energy saving feature
are identical.

Broil, Electric Ranges for T1

The Broil function controls only the broil
element, The control has both “Hi” and
“Lo” broil. After selecting the broil func-
tion “Hi” ean be chosen by pressing the
"UP” slew pad, the “Down” slew pad will
give a “Lo” broil selection. “Hi” broil
cycles the broil element at 100% on time
until the temperature reaches 550° F, with
a swing temperature of 30° F differential,
between on and off cycles of the element.
“Lo” broil cycles the broil element at an
80% rate, of a 60 second duty cycle and a
maximum temperature swing of 30° F

Broil, Gas Range for T1 & T2
The broil function controls only the broil
burner. In both the “Hi” or “Lo” broil

1-8
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cycles, the control will operate the broil
burner at 100% rate. The only difference
will be that the broil burner will be cycled
at 450° F for “Lo” broil, and 550° F for “Hi”
broil. The temperature swing or differential
will be the same 30° F as the electric unit.
With the T2 Control, the “variable” broil
feature operates the same as the

electric unit.

Broil, Variable, Electric Range for T2

The control has a variable broil feature.
The Broil function controls only the broil
element. After selecting the broil function
“Hi” can be chosen by pressing the “Pre-
set” pad. The "Preset” pad will also toggle
the control between “Hi” and “Lo” broil,
with “Lo” Broil maintaining a temperature
of 450° . “Hi” broil cycles the broil ele-
ment at 100% on time until the tempera-
ture reaches 550° F, with a swing tempera-
ture of 15° F differential, between on and
off cycles of the element. “Variable” broil
cycles the broil element at an 80% rate, of
a 60 second duty cycle, and a variable tem-
perature of 300° F to 550° F with a tempera-
ture swing of 30° FE The temperature of the
variable broil can be set in 1° F increments
within the available set range of 300° F to
550° £ Switching from “variable” broil to
“Hi” broil can be accomplished by entering
550° F with the numeric, digi-keypad. The
display will then indicate “Hi" broil.

Convection Bake, Electric Ranges for T1
The Convection Bake function controls
both the bake and broil heating elements
and the convection fan motor. During a
Bake cycle the broil element will be on for
6 seconds of a 60 second duty cycle, then
the bake element will be on for the remain-
ing 54 seconds. Both elements are staged,
and will never be energized at the same
time. When the set temperature is reached
the cycle rate will continue to maintain the
temperature. The convection fan will re-
main on continuous and not cycle the
elements. The “jump in” temperature of

16010161
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Convection Bake will be 325° F and adjust-
able from there via the slew keys. The con-
vection fan icon in the display will also ro-
tate in a clockwise manner during the cycle
to indicate a convection cook mode

is in operation.

Convection Bake, Electric Ranges for T2
The Convection Bake function controls
both the bake and broil heating elements
and the convection fan motor. During a
Bake cycle the broil element will be on for
6 seconds of a 60 second duty cycle, then
the bake element will be on for the remain-
ing 54 seconds. Both elements are stage,
and will never be energized at the same
time. When the set temperature is reached
the cycle will continue to maintain the tem-
perature. The convection fan will remain
on continuous and not cycle with the ele-
ments. By pressing the “Preset” key the
“lump in” temperature of Convection Bake
will be 325° F and adjustable from there via
the digi-keys. The convection fan icon in
the display will also rotate in a clockwise
manner during the cycle to indicate a con-
vection cook mode is in operation.

Convection Bake, Gas Ranges for T1

The Convection Bake Function Controls
both the bake burner and the convection
fan motor. The bake burner will be on
100% of the cycle until the set temperature
is reached, at which time it will cycle off
and on to maintain the set temperature.
Note: The convection fan motor will be
delayed for five minutes at the start of the
cycle to allow the bake burner to reach
efficient operating temperature. All other
- functions will operate identical to the
Convect Bake, Electric.

Convection, Dual Speed, Electric Slide in
Ranges Only for T1 & T2

These units contain a 2 speed convection
fan motor which are indicated by Convec-
tion Bake or Convection Roast. The cycle

16010161

rates of the bake and broil elements are the
same 6 second for the broil element and 54
second for the bake element, during a 60
second duty cycle.

Drying, Slide-In Electric Ranges Models

Only for T1

The broil element will be cycled on for 15
seconds, the bake element will be cycled
on for 18 seconds, the remaining 27 sec-

onds of the 60 second duty cycle will

be “No Heat”.

From either element. Pressing the Drying
keypad will activate the Bake and Convec-
tion Fan icons in the display, pressing the
Drying keypad a second time will enter a
“jump in” temperature of 140° F The allow-
able range of temperature is from 120° F to
160° F, which can be set by using the slew
keys. The control will cycle the elements
at the rate described above, and will main-
tain a temperature swing of 20° F or less
from the set temperature.

Drying, Gas Slide-In Ranges for T1

The Drying feature will operate the same
as outlined in the Convection, Dual Speed,
Slide-In Electric Ranges with the exception
of the 5 minute delay for the convection
fan motor.

Drying, Electric Ranges for T2

The Drying function controls both the bake
and broil heating elements. The broil ele-
ment will be cycled on for 15 seconds, the
bake element will be cycled on for 18 sec-
onds, the remaining 27 seconds of the 60
second duty cycle will be “No Heat” from
either element. Pressing the Drying keypad
will activate the Oven Cavity and Convec-
tion Fan icons in the display and set a
“jump in” temperature of 129°F +/-4°F
Pressing the Drying keypad a second time
will enter a “jump in” temperature of 140° F.
The allowable range of temperature is from
100° F to 200° F, which can be set by using
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the digi-keys. The control will cycle the
elements at the rate described above and
will maintain a temperature swing for 20° F
or less, from the set temperature.

Drying, Gas Ranges for T2

The Drying function operates the bake
burner and the convection fan motor. The
Gas Convect Drying cycle is accomplished
through two stages. Stage 1: The bake
burner is operated until the oven sensor
reaches 107° FE The bake burner is cycled
off for at least 30 seconds and does not
cycle on until the sensor drops to 125° F
This allows the temperature rise of the
oven cavity not to exceed an initial limit
based on heat value of the bake burner.
Stage 2: The bake burner cycles on at
125° F and is cycled off at 129° F,

Note: The convection fan motor will be
delayed for the first five minutes of the
cycle to assure the bake burner has
reached efficient operating temperature.

Clean, Electric Ranges for T1 & T2

The Clean function controls both the bake
and broil heating elements. The broil ele-
ment is on at a rate of 100% for the first 40
minutes of the cycle. If the oven tempera-
ture reaches 865° F before the 40 minutes
is elapsed the broil element is deactivated.
After the 40 minute time period the bake
element will be on at a rate of 100% until
the 865° F temperature is reached. Then
the bake element is cycled to maintain
865° F temperature within a 20° F swing
differential. The oven door lock system
will be disabled, or unable to unlock, at a
temperature above 400° F

Clean, Gas Ranges for T1 & T2

The Clean function controls both the bake
and broil burners. The cycle rate of the
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broil and bake burner are the same as

those shown for Clean, Electric Ranges.
The time of the cycles and the tempera-
ture of the clean cycle are also identical.

Motorized Door Lock for T1 & T2

The control will energize the door lock
motor for 4 seconds, at that point the con-
tacts should close to indicate a locked
condition of the door. The control will run
the motor an additional 2 seconds to as-
sure the lock motor cam has closed the
switch. At that point the control will moni-
tor the latch switch to assure the door is
indicated as closed and locked. After a 6
second read time, the control will display
“door” if the switch is not indicating closed
and the motor will be energized again to
“retry”. If the control senses that the lock
switch is closed properly the display will
indicate “Lock”, and the clean cycle can
be completed.

At the end of the clean cycle and the oven U™y
temperature is below 400° F the control [
will energize the lock motor relay for half

a revolution of the lock mechanism, plus

0.5 seconds. This will assure the lock

switch is closed, indicating the door is re-

leased and ready for opening.

Ranges with Manual Door Lock T1 & T2
The door lock lever must be manually
closed, at that time, the control will read
the lock switch in a closed condition and
allow the clean cycle to begin. The control
will activate the “Lock” indicator in the
display when the temperature of the oven
reaches 400° F and disables the latch from
being opened until the oven temperature
is below 400° F Field Test Mode for T1 & T2.

160101861
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The control can be placed in a test mode
to display the actual oven sensor tempera-
ture by completing the following proce-
dure: Press Bake, slew down to 100° F,
hold down the bake key for 3 seconds.
The control will flash the Preheat indicator
and display the sensor temperature until
the cancel key is pressed. At this time the
display will also indicate the last recorded

fault code, which is stored in the control.
The fault code will be displayed by indicat-
ing an “F” followed by two numerals, the
first number is the main fault code sensed,
the second number refers to a “sub fault”
which is listed in the following chart. Ex-
ample: F14, which indicates an over tempera-
ture sensed in a cooking mode {L.E.. 650° F}.

Sub When Read Read
Code | Code | Description by Control Time
F1 1 Oven temp while cooking Latch, unlocked position 6 seconds
2 Oven temp while cleaning Latch, locked position 6 seconds
3 Shorted key Always 45 seconds
4 Keyboard disconnected Always 30 seconds
5 Cancel key out of spec.. Always 30 seconds
6 Relay activated Time of day mode 30 seconds
7 Slave micro not sensed Always 30 seconds
8 Option or sensor input Always 30 seconds
failure
9 Eeprom error/control EEPROM/micro reading 0 seconds
not calibrated
F3 1 Sensor/circuit failure Cooking or clean cycle 6 seconds
F9 1 Door will not lock Door lock motor energized 6 seconds
and latch switch not closed
2 Door will not unlock Door lock motor energized 30 seconds
and tatch switch open
3 Door lock inputs to the Always 0 seconds
control indicate the switch
is both closed and open

Fault Codes for T1 & T2:
F1:

Indicates an error in the control circuitry. It is always active in a non-cook mode.
This means if the control sees an output to a relay or heating function when in

time or day mode it will shut the system down to a safe condition. Also monitors
an over temperature condition for a chosen heating function. Example: Over
5560° F in a bake mode. Check oven sensor for correct ohm value or for charred
connector, if sensor is OK, replace the control.

F3: Open or shorted sensor. Test sensor for proper ohm value, frayed or pinched
wiring, or connector damage. Replace as necessary.

See chart for sensor resistance values.

15010181
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F9: Door lock circuitry fault sensed. This fault code appears if the control is unable
to recognize the opening and closing of the door lock switches at the proper
times. The control is looking for a signal back from the door lock system cir
cuitry to assure the door is in the proper position for the function chosen.
Check the door lock switch, wiring, and took assembly, adjust or replace as
needed. If lock system and wiring is OK, replace control.

Oven Temperature Adjustment for T1
Press the Bake Key and slew the tempera-
ture up to 550° F. Press the bake key again
and hold for 3 seconds. The Bake key
must be pressed within 30 seconds of the
first input. The temperature offset is dis-
played and can be adjusted for -35° F to
+35° £ Use the slew keypads to adjust the
temperature offset. If any key other than
the slew pads are used the control will re-
turn to time of day display.

Oven Temperature Adjustment for T2
Press the Bake key and entering 550° F
with the digi-keys. Press the bake key
again and hold for 3 seconds. The Bake
key must be pressed within 30 seconds
of the first input. The temperature offset
is displayed and can be adjusted from

- 35° Fto +35° F Use the digi-keypads
to adjust the temperature offset, the tem-
perature offset can be increased or de-
creased in 5° F increments. If any key
other than the digi-keypads are used the
control will return to time of day display.
All bake functions will be re-calibrated to
the offset temperature selected. The
Clean temperature will be modified by
-3° F if any nonzero offset is entered.

Pemo Mode for T2

The control can be locked out by pressing
and holding the Bake and Cancel keypads
down at the same time for 3 seconds. An
audible tone will sound to signal the demo
mode started. The Bake, Convect, and the
325° F icons will then be displayed without
energizing the heating elements or con-
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vect fan motor. The Demo mode will be
terminated when any key is pressed.

Control Lockout for T1

The control can be locked out by pressing
and holding both the Stop time and Cancel
keypads in for 3 seconds. “OFF” will be
displayed indicating the keyboard has
been disabled. The lockout feature can be
canceled by pressing the same keypads
for 3 seconds.

Control Lockout for T2

The control can be locked out by pressing
and holding both the Stop time and Cancel
keypads in for 5 seconds. “Lock” will be
displayed indicating the keyboard has
been disabled. The lockout feature can be
canceled by pressing the same keypads
for 5 seconds.

Twelve Hour Energy Saving Mode
Cancellation for T1

There is a set 12 hour limit for cooking
functions preset into the control. To elimi-
nate the 12 hour limit; press and hold the
clock key down for 3 seconds, then use
either slew key to change the display until
it shows 8:88. To restore the 12 hour
cooking limit repeat the steps until the dis-
play shows 12:00. The selection will be
made when the cancel key is pressed or
the 30 second time out elapses.

Twelve Hour Energy Saving Mode
Cancellation for T2

There is a set 12 hour limit for cooking
functions preset into the control. To
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To eliminate the 12 hour limit; press and
hold the clock key down for 3 seconds,
then use any key to change the display un-
til it shows 88:88. “Time” will flash in the
display while this feature is being pro-
grammed. To restore the 12 hour cooking
limit repeat the above steps and press the
number “1” key once until the display
shows 12:00, the selection will be made 4
seconds after the last key entry.

Clock Display Disable for T1 & T2

The clock display can be disabled if the
consumer wishes a blank display when the
range is not in use. To disable the clock
display press and hold both the Cancel
and Clock keypads for 3 seconds. The
time of ay can be viewed by pressing the
clock pad, it will display the time for 4 sec-
onds then go blank again. If while in the
blanked mode, any timed functions cho-
sen will cause the time to flash, indicating
the display needs to be activated. To reac-
tivate the time of day display follow the
same procedure for disabling.

End of Timer Reminder Options for T2
The control has three selectable options
for the end of timer signal beeps. The se-
lections are:

1. One four second beep followed by
one 0.67 second beep every 30 sec
onds for a period of 5 minutes
or until cancelled.

2. One four second beep followed by
one 0.67 second beep every minute
for 12 hours or until cancelled.

3. One four second beep.

To change the end of timer reminder press
the Cancel and timer keys for 3 seconds.
The control will give a single beep and dis-
play the current option selected, for ex-
ample, 1" and “Timer” will be displayed.

16010161

To change the end of timer reminder press
the Cancel and Timer keys for 3 seconds.
The control will give a single beep and dis-
play the current option selected, for ex-
ample, “1” and “Timer” will be displayed in
the timer if option “1” is selected. The user
has 30 seconds to select an option by
pressing the appropriate key, for example
keypad “2" will select option 2. Four sec-
onds after the selection has been made the
display will return to the time of day.

The timer can not be active during the
option change.

Oven Temperature Sensor Value Chart
for T1 Controls
Degrees F Resistance | Degrees F Resistance
100 1143 ohms | 500 1949 obms
200 1350 % gg
o — 800 2516
900 2697
400 1753 1000 2874

Sensaor Type: RTD 1000 ohm Platinum
Calibration: 1654 ohims @ 35(° F
1050 - 1100 ohms (@ ambient

50/60Hz Operation: The control part
numbers used are cycle specific and must
be matched to the model numbers ap-
proved for 50 or 60 Hz installations.

Oven Temperature Sensor Value Chart
for T2 Controls
Pegrees F Resistance Degrees F Resistance
100 1143 ohms | 500 1949 ohrms
200 1350 600 2142
700 2331
gg :gﬁ 800 2516
900 2697
400 1753 1000 2874

Sensor Type: RTD 1000 ohm Platinum
Calibration: 1654 ohms @ 35(F F

1050 - 1100 ohms @ ambient

50/60Hz Operation: The control will auto-
matically sense the supply voltage fre-

quency and adjust accordingly.

© 2000 Maytag Corporation
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RS1 Electronic Oven Control

Control Features

Slew entry, time of day clock, bake, broil,
clean, timer, touch keys, control lockout,
clock disable, timed bake, delayed time
bake/clean, 12 hour energy saving mode,
50/60 Hz operating frequency.

Slew Entry

There are 2 slew keypads, one to increase,
the other to decrease data input. Data en-
try for the clock is at a rate of “1” minute
for each depression and “5” minutes if the
slew key is held down. Data entry for Bake
temperature is at a rate of 10° F for each
depression or in 10° F increments if slew
keypad is held down.

Bake Cycle, Electric Ranges

The bake function controls both the bake
and broil heating elements, but the ele-
ments are never on at the same time
{staged bake}. During a bake cycle there
is a 60 second duty cycle, the broil ele-
ment will be on for 6 seconds and the bake
unit will be on for the remaining 54 sec-
onds. Both elements will continue to cycle
at this rate for both preheat and to main-
tain the set temperature for the remainder
of the bake cycle. The control will accept
bake temperature entries between 170° F
and 550° F An offset is built in to the con-
trol to give an average center oven tem-
perature of 360° F at a 350° F setting.
NOTE: If no change is made to the con-
trol after a bake cycle {or any heating
cycle other than clean) is started, the con-
trol will abort the heating cycle after 12
hours. To disable this energy saving fea-
ture, see instructions listed under 12 hour
energy saving mode.

114 section 1. General Troubieshooting

e
Bake Cycle, Gas Range R
The Bake cycle controls the bake burner.

During the bake cycle the bake burner will
be on 100% until the set temperature is
reached, then cycled on and off to main-
tain the set temperature. An offset is built
in to the control to give an average center
oven temperature of 360° F at a 350° F setting.

NOTE: Has 12 hour energy saving feature,
See instructions to disable, listed under
12 hour energy saving feature.

Broil Cycle, Electric Rangers

To operate the Broil cycle, press Broil key-

pad, the “up” slew pad will select “Hi”

broil, the “down” slew pad will select “Lo”

broil. The “Hi" broil function operates the

broil element at 100% power and will

cycle the element off at 550° F The cycle -

rate will maintain the 550° F temperature
within a 30° F swing between cycle off and »
on. The “Lo” broil function operates the

broil element at an 80% rate, based on a

60 second duty cycle, to maintain an aver-

age 450° F center oven temperature. The

control will then cycle the broil element at

the 80% rate to maintain the 450° F tem-

perature, with a 30° F swing between cycle

off and on.

Broil Cycle, Gas Ranges

The broil cycle operates the broil burner.
The selection of “Hi” or “Lo” broil, and the
temperature maintained in the oven is the
same as the Electric Ranges with the fol-
lowing exceptions. In “Lo” broil the broil
burner is on 100% during the rise to 450°
F and cycled at 100% to maintain

_the temperature.
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Oven Temperature Adjustment

Press the Bake key and slew the tempera-
ture up to 650° F Press the bake key again
and hold for 3 seconds. The Bake key
must be pressed within 30 seconds of the
first input. The temperature offset is dis-
played and can be adjusted from -35° F to
+35° k. Use the slew keypads to adjust
the temperature offset. If any key other
than the slew pads are used the control
will return to time of day display.

Twelve Hour Energy Saving Mode

There is a set 12 hour limit for cooking
functions preset into the control. To elimi-
nate the 12 hour limit; press and hold the
clock key down for 3 seconds, then use
either slew key to change the display until
it shows 8:88. To restore the 12 hour
cooking limit repeat the steps until the dis-
play shows 12:00. The selection will be
made when the cancel key is pressed or
the 30 second time out elapses.

160710161

50/60Hz Operating Frequency

The control will monitor the frequency
supplied to it and automatically adjust.

Keypad Entry
The keypads activate a mechanicat switch
mounted to the face of the control and

have an activation force of 12 to 28 ounces

of pressure needed to close the selected
switch. The membrane is basically a
decorative overlay which indicates the lo-
cation of available functions.

Oven Temperature Sensor Value Chart

for RS1 Controls

Degrees F Registance [ Degrees F Resistence
100 1143 ohms 500 1949 ohms
200 1350 600 2142

700 233
:;Sg 123 800 2516

900 2697
400 1753 1000 2874

Sensor Type: RTD 1000 ohm Platinum
Calibration: 1654 ohms @ 350° F

1050 - 1100 ohms @ ambient

Note;

Refer to photagraphs on pages 3-3 through
3-5 for control indentification
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2. General Component Access

Electrical Safety

The following instructions are based on
safety considerations and must be strictly
followed to eliminate the potential risks of
fire, electrical shock, or personal injury.

Whenever the appliance is being serviced,
the electrical supply must be disconnected
to avoid contact with live terminals. The
circuit breakers should be switched to the
OFF position or the fuses removed from
the branch electrical supply circuit. Prior
to initial service, an electrical check (volt-
age check) for the absence of power {volt-
age) at the appliance should be done, ei-
ther at the main terminal block or available
electrical supply Inlet on the unit to insure
that the correct circuit breakers have been
thrown or the correct fuses removed and no
power {voltage} is present at the appliance.

If electricity is required for a test to check
for power or wattage at a component, the
electricity should be turned off, the neces-
sary connections or adjustments made
and then the electricity restored for the
test. As soon as the test is completed, the
appliance should be disconnected from
power before the electrical connections are
removed or further service is performed.

* Disconnect the appliance from power
before making or breaking electrical
connections or adjustments.

. *» Disconnect the appliance from power

before replacing components or per
forming service.
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Service Procedure

When testing, removing or replacing
component(s) or performing service:

1. Disconnect the appliance from power.

2. Note the location of electrical wiring
attachments and the order of disas-
sembly for ease in reassembly.

3. Reassemble in the reverse order of
removal unless specified otherwise.

4. Be sure that electrical connections
are attached and secure.

5. Be sure that wiring is secured away
from sharp edges and moving parts.

6. Do not bypass or disconnect any part
or device designed into the appliance.

7. Be sure that ground wiring is connected
and secure.

8. Be sure that access panels and covers
are installed.

Electrical Supply

An adequate electrical supply system is re-
quired for the cooking appliance. All wire
connections must be in accordance with lo-
cal codes and be properly insulated. Check
with local utility for governing electrical
codes and ordinances. In the absence of
local electrical codes, the National Electrical
Code, NFPA No. 70, governing electrical
range installations must be followed.

2. General.Component Access 2-1
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A copy of the National Electrical Code,
NFPA No. 70, can be obtained by writing
to:

NATIONAL FIRE PROTECTION
ASSOCIATION
Batterymarch Park
Quincy, Massachusetts 02269

Most local Building Regulations and Codes
require that all electrical wiring be done by
licensed electricians. All wiring should
conform to Local and National Electrical
Codes. Units require a single phase three
wire 120/240 volt or 120/208 volt, 60 Hz,
AC circuit. Wiring codes require that a
separate circuit be run from the main en-
trance panel to the range and that it be
equipped with separate disconnect switch
and fuses, either in the main entrance
panel or in a separate switch and fuse box.
In some communities, a solid or flexible
continuous armored conduit must be used
from main entrance panel to the terminal
box on the rear of the range. Others will
permit the termination of the range circuit
at a polarized three or four wire plug-in
outlet placed at a convenient point near
the back of the range. The range is then
connected to this outlet through an ap-
proved range connector {pigtail} fastened
securely to the terminal block with proper
relief at the range and a three or four
pronged plug at the opposite end.

2-2

Section 2. General Component Access

Outside Wiring

The local utility company will tell you
whether the present electric service to the
home is adequate. It may be necessary to
increase the size of the wiring to the house
and service switch to take care of the elec-
trical load demanded by the range. The
kilowatt rating for the range is specified on
the name plate on the range.

House Wiring

Most local Building Regulations and Codes
require that all electrical wiring be done by
licensed electricians. All wiring should
conform to Local and Canadian Electrical
Codes. Ranges require a single phase four
wire 120/240 volt 60 Hz, AC circuit. Wiring
codes require a separate circuit be run
from the main entrance panel to the range
and that it be equipped with separate dis-
connect switch and fuses, either in the
main entrance panel or in a separate
switch and fuse box.

Always disconnect electrical

power to the appliance before

beginning service or
repair procedures.

16010161
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General Component Placement

Below is a general guide illustrating the placement of most components
on the electric range.

Light
Infinite Switches Control Switch Dual Control

Large &
Small Single
Elements Vent
Dual
Control
" Element
Surface
Indicator -
Lights Door
Handle
Oven Oven
Light, Sensor Door
& Convect
Fan
Oven
Racks
Hinges
Oven
Cavitiy
Serial
Plate
Rollers, Bake & Broil Service
Guides Elements Drawer
and Glides
16010161 2. General Component Access 2-3

© 2000 Maytag Corporation



Oven Door Removal

Open the door to the broil position. Grasp
the door at the top upper third, with both
hands. Lift upward on the door, removing
it from the hinges. After removal place the
door in safe area. It recommended that
the door be laid flat on a protected surface
to avoid damage.

A ATTENTION SERVICER

The following instructions may help in
the case of a inoperable door latch or
"no power" situation.

Always disconnect electrical
power to the appliance before

beginning service or
‘ repair procedures.
Door Locked (Inoperable Latch)

Note: Occasionally the oven door will be
closed in a locked position and the door
fatch will not open. A tool can be
constructed from a clothes hanger. This
tool has been very useful in alleviating the
locked door problem. Use a clothes
hanger for similar gauge wire) that has
been straightened, using wire-cutters and
pliers to make a small “U” -shaped hook
on one end of the hanger. Hold the
straightened end and insert the end with
the “U” shaped hook between the front
closure of the range and the locked door
from the left side. Gently “feel” for the
door latch hook. When the “U” shaped
hook is engaged, a medium pull pressure
should pull the latch hook to the left and
unfock the door. Pushing the door inward
at the same time as pressure is applied to
latch hook will help free the door.

Approx. 24" |

Cut Here

Bend end into “U” shape/

04 - | o A 16010161
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Door and Base Drawer Assembly Breakdown

7. Glass, Inner
8. Insulation, Side

1. Lining, Door
2. Nut, Snap
3. Nut, Snap
4. Gasket, Door  10. Baffel, Door

5. Spacer, Rubber 11. Glass, Screened
6. Frame, Glass 12 Retainer, Glass

16010161

9. Insuiation, Oven Door

13. Tim, Top

14. Insert, Door Trim

15. Handle, Door
16. Screw, Handle
17. Tape, Dbl, Sided
18. Frame, Door

© 2000 Maytag Corporation

23. Drawer, Storage
24. Rofler, Drawer
25, Panel, Drawer
26. Screw, Panel

19. Tape, Foil
20. Glass, Door
21. Tape, Foil
(8.75" x 17)

22, Screw, Frame 27. Nut, Lock

{Bottom) 28. Spacer, Rubber

2-5
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Removing Top Assembly {Electric)

Always disconnect electrical

power to the appliance before

beginning service or
repair procedures.

)

Disconnect appliance from power source.
Open oven door and remove two 1/4" hex
head screws that secure the top to a
flange located just above the oven door.
Screws are located at the front corners

of the top .

After the screws have been removed,
grasp the top with both hands firmly, and
pull the range top forward. Disconnect the
multi- pin wiring harness connector. Lift
top upward and remove.

After the top is removed, you now have
access to the door latch assembly, door
lock switches hot surface indicator lights,
and elements.

2-6
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NOTE: There are no hinges holding the top in place.
Once the screws are removed and the connector is
disconected, the top is loose and can be lifted off.

NOTE: If service to the efementis is necessary,
place the top on a towel or other protective
covering to prevent any damage to the top or the range.

Dual Controllg -
Element

Single
Element B8

Harness
B Connector B

16010161
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Removing Top Assembly (Gas)

repair procedures.

Always disconnect electrical
power to the appliance before
! i beginning service or

Sealed Burner Wrench

To remove the gas range top, the sealed

burners must first be disengaged from the

top. If the burners are left in place, the P
burner tubes and orifice fittings will be E
damaged when lifting the top. To make

this job easier, a service tool is available.

The Sealed Burner Wrench can be ordered

from a Maytag parts dealer.

P/N 8312D075-60. It is strongly recom-

mended this tool be used to release the

burners from the top. Other methods will
usually result in damage to the burner

and/or igniter. The burner wrench is de-

signed with a “gap” that accommodates

the igniter and does not allow pressure to

be placed on the ceramic insulator. If the

igniter is broken the burner assembly must

be replaced.

Ll Yo TigHT
AL e

e

Burner Wrench Placement

The burner wrench must be placed on the
sealed burner assembly properly to avoid
damage to the burner. The wrench is
boldly labeled to indicate how to use the
tool. A sticker on the inside band of the
wrench is marked “Align Ignitor Here”, this
- is the area in which the igniter fits between
the clamping surfaces of the wrench to avoid
pressure that may damage the insulator.

16010161 2. General Component Access 2-7
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Sealed burner Removal

After the the wrench has been properly
aligned on the burner, steady even counter
clockwise rotation will release the burner.
It should only be necessary to turn the
burner approximatly an 1-1/2" to loosen it.
Some minor “crunching” or “grinding”
sounds will be heard. This is normal, how-
ever, care should be used to avoid chip-
ping the finish in visible areas.

Lift the burner straight up and out of the
mounting hole.

2.8 ion 2. 1c t A 16010161
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Removing the Top (Gas)

Once the burner{s) have been removed
from the top, using needle nose pliers, dis-
connect the igniter wiring. lt's a good idea
to mark these wires to remind you where
to reconnect them when reassembling.
Place the burners in a safe place to avoid
chipping or dropping. Inspect all parts of
the burners before reinstalling.

After the burners have been removed, re-
move one screw and washer from each of
the four burner openings. These screws
secure the burner supports to the top.

15010161 2. General Component Access ~ 2~9
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Top Clips {Gas)

Using a flat knife (putty knife} or the like,
find the top clip on either side of the
manifold panel. Place the knife between
the top of the manifold panel and the bot-
tom edge of the top. Locate the clip at ap-
proximately 4-1/2” in from either side of
the range. Push the clip inward while ap-
plying upward pressure to the corner of
the top. The top should “pop” free. Re-
peat this procedure for the other side. At
this point the top should be loose and
ready to be removed. Lay the top flat on a
protected surface out of the way.

A ATTENTION SERVICER

When tightening fasteners against
porcelain coated surfaces, use caution
to avoid over tightening. If fastener is over
tightened or not properly aligned, porcelain

will chip, crack or flake.

The components shown below can now This view shows the ¢lip and top support as if you
be repaired or removed. can see through the top.

Plastic Top Support

Burner Tube Suppos

e

¢ [Door Latch Assy.]

NS

2-10 fon 2. e t A 16010161
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Removing Door Latch Assembly (Electric & Gas)

A ATTENTION SERVICER

When making repairs in the area of
the oven vent, be sure that the
insulation is replaced in it's original
position to avoid possible
over heating during a clean cycle.

After the top has been removed, you have
easy access to the door latch assembly
and door lock switches.

To remove the door latch assembly, first
remove two 1/4” Phillips head screws and
rubber washers from the upper front clo-
sure on either side of the latch hook.

Two additional screws can now be re-
moved to free the latch assembly from the
mounting plate.

/

Note.: To reassemble - reinstall the front
screws and washers then fasten the
mounting plate that holds the door latch
assembly in place. Check to be sure that
.insulation is not protruding through the
door latch slot.

A ATTENTION SERVICER

When tightening fasteners against
porcelain coated surfaces, use caution
to avoid over tightening. If fastener is over
tightened or not properly aligned, porcelain

will chip, crack or flake.

ounting|*
F'Iate‘__

Eo
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To access the control panel components,
remove two {2} Phillips head screws from
under the front outside corners of

the backguard.

Note: It will be necessary to remove two
(2) additional (1”) Phillips head screws
from one of the end caps to allow enough
movement for easy removal of the control
panel. Remember, these are highly
visible parts and can be easily damaged.

“Pull end cap outward only enough to slide

the control panel forward. Carefully pull
the bottom out at the end cap and lift off at
the back top edge. Pull forward and place
control panel on a protective covering on
the range top to prevent damage to control
panel or range. With the control panel re-
moved and pulled forward, you have ac-
cess to the infinite switches, dual control
switch, oven light switch, indicator lights
and the electronic control.

Indicator|

Dual
Lights

Control

eassemble the control panel in the reverse order, checking to make sure the end -

R
caps are seated properly on the ends of the control panel, before reinstalling screws.

2:12
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Range Back Removal/Components (Electric)

Always disconnect electrical
power to the appliance before

beginning service or
‘ repair procedures,

The louvered back panel can be removed
to access componenis from the rear.

To remove, locate and remove the eight
screws shown. You will find there are ad-
ditional screws along the same edges,
these secure the side panels and should
be left in place.

Note: Screws holding the back in place
do not require removal for access to the
terminal block. Remove the two screws
on either side of the terminal block cover
to gain access to those connections.

A ATTENTION SERVICER

Caution should be used to avoid
sharp edges and the possibility of cuts.
Gloves are recommended

0_ven
Once the range back is removed, the Con.ﬁlgations
following components are accessable: ] _

* Vent

Oven Light Connections
Broil Elerment Connections
Convect Fan Motor

Bake Element Connections .
+ Terminal Block

Connection
1.

16010161 2. General Component Accoss  2-13
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Door Light Switch and Hinge Removal

Always disconnect electrical
power to the appliance before e

beginning service or Switeh
‘ repair procedures. Assembly |-

Remove the range top, remove seven | Screw and
Plastic Spacer

phillips screws from the either rear edge
that secure the side panels to the back of
the range.

Remove two 1" screws that hold the right
control panel end cap to the control panel
felectric only). =OR- Remove three
screws from the top edge of the side panel
(gas only). This should loosen the side
panel enough to pull up and disengage the
“key hole” at the front inside of the panel
{top & bottom) from the screw and plastic
spacer holding it in place.

Removal of the side panels afso alfows access to
the door hinges on eihter side of the range. Hinges

A ATTENTION SERVICER are held in place by two hex head screws above and
below the hinge opening in the front closure.

Caution should be used to avoid
sharp edges and the possibility of cuts.

Gloves are recommended Mountingli
Screws i

The switch mechanism is secured to the Plunger| \
front closure by two phillips screws. ' N\

It is possible to replace this switch without
removing the side panel if the range is
tightly installed or access is inconvenient
to the back of the appliance.

Remove the top and right support rail, this
will allow access to the switch assembly.

A ATTENTION SERVICER

When tightening fasteners against
porcelain coated surfaces, use caution
to avoid over tightening. If fastener is over
tightened or not properly aligned, porcelain

will chip, crack or flake.

2-14  section 2. General Component Access 16010161
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Spark Module Location

Always disconnect electrical

power to the appliance before

beginning service or
repair procedures.

AN CS = R
{HIGH voLTAcGE ]

The spark module is located on the lower
right side base rail as veiwed from the
front of the unit.

Remove the top and side panel {see Re-
moving Top Assembly (Gas).

Remove three screws from the rear and
top edges of the side panel. This should
loosen the side panel enough to pult up
and disengage the “key hole” at the front
inside of the panel (top & bottom} from the
screw and plastic spacer holding it in place.

The spark module is mounted on a bracket
on the base frame.

Note: Be sure all wires are “dressed” and
out of the way when reinstalling the
side panel.

A ATTENTION SERVICER

Caution should be used to avoid

sharp edges and the possibility of cuts.
Gloves are recommended

16010161 2. General Component Access 215
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Oven Cavity Conponents {Electric)

Open or remove the oven door. The fol-
lowing components are accessible:

* Racks

* Oven Sensor

* Broil Element

¢ Oven Light (Receptacle, Bail Wire,
Glass Cover)

¢ Convect Fan Cover

« Bake Element

Convection Fan (Electric & Gas)

Remove six screws {as shown) from the
perimeter of the convection fan cover.
This will loosen the cover, but it cannot be
removed easily without positioning it to
clear the rack guides. Care should used
when moving parts and tools around in-
side the oven cavity to avoid marring or
chipping the porcelain surfaces.

Three screws (shown) secure the convec-
tion fan mounting plate, remove these, to

allow access to the motor and connectors.

2-16  section 2. General Component Access

Bake Element

et e e

Also shown here are the screws that secure the
bake and broil eflements.

© 2000 Maytag Corporation
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Convect Fan Motor and Blade (Electric & Gas)

Always disconnect electrical
power to the appliance before

beginning service or
‘ repair procedures.

After the convect fan mounting plate is re-
moved, motor connectors, motor, motor
mount and insulation is accessible. Motor
connectors are also exposed by removing
the back panel {see range back removal).

The convect fan blade is attached to the
motor’s “D” shaft using a hex set screw.
The fan blade must loosened and taken off
the motor shaft before the motor can be re-
moved. The motor mounting screws are
found on the front side of the convect fan
assembly. When reassembling, be sure to
reinstali the small piece of insulation under
the motor mount. The insulation provides
sound dampening and prevents heat loss.
When reinstalling the convect fan blade, be

Insulation

~ sure that the blade has adequate clearance i Hexj.Head Set Screw '
at all points around the mounting plate. The e

blade should “stand off” approximately 1/8”

with very little apparent warping.

16010181

Note: When reinstalling the convect assembly, be
sure to check that no loose insulation is visible in
the fan area or anywhere in the oven cavity.

2. General Cormponent Access  2=17
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Oven Light (Electric & Gas)

The oven light is located at the upper right
corner on the back wall of the oven cavity. 0
The receptacle is held in place by four
phillips head screws. The oven light as-
sembly is made up of the following parts:

“- ight
Receptacle
(with bulb

remove:

* Oven Light Receptacle assembly
* Appliance Rated Light Bulb

« Wire Bail e EET N
* Glass Cover ] Bl Appliance Rated |

- (oven} Light
To replace bulb, while supporting the glass .= S, Bulb

bulb cover, slide the wire bail to one side
or the other to release the cover. Take
care to have a secure hold on the cover as
it is easily dropped and broken and/or may
chip the oven cavity. Remove the cover
and place in a safe area. Remove the bulb
by twisting counter clockwise. Reassemble
in reverse order. Make sure the glass cover
is reinstalled correctly, it is

designed to contain glass from the light

Note: Be sure to use only an appliance

bulb should it break. replacement bulb, standard bulbs may not
withstand the heat and thier base may become
fused to the receptacle.

2-18  section 2. General C nt A 16010161
action eneral Lompone CCass © 2000 Ma\ﬂag Corporation



Manifold Panel Removal

1. Remove top (see Removing the Top (Gas}

2. Remove knobs and bezels by grasping
and pulling straight out.

3. Remove six screws, two from on top of
the panel and four at the location shown
under the front edge of the panel on
both sides.

4, Grasp panel and pull straight forward.

Note: When reassembling the manifold
panel, be sure to line up the pins on the
knob bezel with the brass holes on the
valve switch. This will ensure the proper
alignment of the indicators and secure
the bezels to the unit.

16010161 2. General Component Access  2=19
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Valves and Swithes {Gas)

You now have access to the valves, valve
switches, manifold and burner tubes.

The valve switch snaps into place on the
valve top. Be sure that when replacing the
switch, it is oriented the same as the origi-
nal with the connectors facing up and

to the left.

Using a 1/2” or adjustable wrench, loosen
the the burner tube nut. Use care not to
“strip” the threads on the valve

when reassembling.

Using a 1/4” nut driver remaove the screw
that secures the valve to the manifold.
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Valve Seals

Once the valve has been removed, thor-
oughly inspect the valve seals. If the seals
appear broken or brittle replace them
before reassembly.

it’s a good idea to use double seals when
reinstalling the valve.

Oven Bottom Removal

1. Remove oven door and racks.
2. Remove the convection fan cover.

3. Pull the two tabs at the back of the oven
bottom forward. Lift up the back edge
far enough to disengage the “U”
shaped flange at the front edge of
the oven bottom from the front closure.

- Bake Burner

Once the oven bottom is removed, the
bake burner and igniter are accessible.

16010161 2. General Compenent Access 2-21
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Broil Burner

The broil burner is simply mounted to the
top of the oven cavity.

-

A IMPORTANT

Always be sure to check the appliance throughly
for gas leaks after any service procedure.

Never check for leaks with an open flame!
Brush a solution of soap and water on
connections and watch for the bubbles that will
indicate a leak.

Oven Burner Adjustments

The approximate length of the flame of the
oven burners is a 1/2 inch distinct inner
blue flame.

The oven burner can be checked as follows:

1. Yellow flame on burner - open burner
air shutter to the widest opening that
will not cause the flame to lift or blow
off the burner when cold.

2. Distinct blue flame but lifting - close the
burner air shutter to the point where it
will not cause the flame to lift or blow
off the burner when cold.

The oven burner air shutter adjustment is
the same on ranges with a gas pilot or
electric ignition.

Top Burner Adjustments
The approximate height of the flame at the
high or full-on is shown at the right.

Adjust the burner air shutter to the widest
opening that will not cause the flame to lift
or blow off the burner when cold.

Note: Correctly adjusted sealed burners,
can have flames that will lift or blow off
without a pot over the burner. These
should be adjusted with a pot in place.

2-22 Section 2. General Component Access

B Shioic [

1/2" Flame
Inner Cone

Air Shutter

Sealed Burners

/Air Shutter
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Appliance Regulator and Oven Valve Location

A IMPORTANT

Always be sure to check the appliance throughly
for gas leaks after any service procedure,

Never check for leaks with an open flame!
Brush a solution of soap and water on
connections and watch for the bubbles that will
indicate a leak.

Although you may find any one of the three
regulator styles, they all have the same
connections and mount in the same area.

Shown above is one of the three different styles of
pressure regulators that will be found on these products.

#Oven Burner

The oven valve regulates the amount of gas
delivered to the broil and bake burners. It
is located just next and connected to the
pressure regulator.

The above photo shows the oven valve
and it's connections.

These components are located on the
lower left (as viewed from the front) base
rail behind the unit.

. TR Rer
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Gas Supply Connections

Installation of this range must conform -
with local codes or, in the absence of local % - E'ﬁﬁﬁ?une
codes, with the National Fuel Gas Code,

ANSI Z223.1 latest edition.

1/2 N.PT.

In Canada the range must be installed in Female Elbow

accordance with the current CGA standard
CAN/CGA-B149 - Installation Codes for Gas
Burning Appliances and Equipment and/or
local codes.

Gas Pressure

The natural gas supply line must have a
natural gas service regulator. Inlet pres-
sure to this appliance should be reduced
to a maximum of 14 inches water column
(0.5 pounds per square inch (PS.l.) ligue-
fied petroleum (L.P)/propane gas supply
line must have an L.P. pressure regulator.
Inlet pressure to this appliance should be
reduced to a maximum of 14 inches (0.5
RS.L). Inlet pressures in excess of 0.5
PS.l. can damage the appliance pressure
regulator and other gas components in R
this appliance and can result in a gas leak. Appliance: ®/~> Shut-Off
Pressure B Valve

Gas Conversion Regulator tower Oven |
All ranges are equipped with double co- To connect gas supply to 1/2 N.P.T. female inlet
axial {universal) orifices and with a con-
vertible appliance regulator. The unit
model plate states which gas it was ad-
justed for at the factory. To convert the
unit to either Natural or LP gas will require
adjustment of the orifice hoods, air shut-
ters on the burners and adjustment of the
appliance regulator converter cap.

Inlet pressure to the appliance pressure
regulator should be as follows for both
operation and checking of appliance
pressure regulator setting:

1) @ Adapter

-1/2 N.P.T.
Street Ell

Inlet pressure in Natural LP
inches of watercolumn
Minuimum 4 10 Shown is an example of one style of the ?Jph'ance
Maxi 14 14 regulator converter cap. (this may differ from your
aximum unit) as shown on the follfowing page.
2-24  section 2. General Component Access 16010161
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Appliance Pressure Regulator Conversion

The unit appliance pressure regulator
must be set to match the type gas supply
used. If converting from natural gas to LP
gas, the appliance regulator must be con-
verted to regulate LP gas. If converting
from LP gas to natural gas the appliance
must be converted to regulate natural gas.

Note: To convert the appliance pressure
regulator from one gas to another, do ei-
ther (1), (2), or (3) at the right: your unit
will be equipped with one of three appli-
ance regulator types shown.

1. Remove the cap, push down and turn
counterclockwise.
Turn cap over and reinstall.

Note: The gas type you are converting to
must be visible on top of the installed ap-
pliance pressure regulator cap.

2. Remove plastic dust cover from cap nut
on top of the regulator. Remove cap nut
from the regulator {plastic dust cover
comes off with nut). IMPORTANT
remove plastic dust cover from cap and
reinstall on opposite of cap nut.

Reinstall cap nut to appliance pressure
regulator and replace dust cover.
CAUTION be sure marking for the type of
gas to which the regulator has just been
converted is visible in top of cap nut be-
fore replacing plastic dust cover.

3. Remove cap and forcibly snap out plas
tic plunger from bottom of cap. Turn
plunger over and forcibly snap back in
original location.

Note: plunger must snap into position;

the gas type you are converting to must
be visible on the lower side of the plunger.

16010161
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Orifice Conversion

1. From Natural gas to LP/Propane
a. Change the appliance pressure
regulator from natural to LP setting.
{see Appliance Pressure
Regulator Conversion)

b. Screw the burner orifice hoods
down tight against the pins. {see figure 1b)
Use care not to over tighten, over
tightening can damage the coaxial
pin inside the orifice hood.

Note: On units using an Eaton Oven
Safety Valve, screw the valve orifice hood
down tight against the valve body.

(see figure 1d) It is important that the
hood be turned down as far as it can go
to ensure that complete conversion

has occured.

¢. Models with standing pilots: Adjust
burner pilots. Turn the selector
switch on the face of the thermostat
to the LP position.

d. Adjust burner air shutter to the wid-
est opening that will not cause the
flame to lift or blow off the burner.

Note: Correctly adjusted sealed burners,
can have flames that will lift or blow
without a pot over the burner. These
should be adjusted with a pot in place.

2. From LP/Propane gas to Natural gas

a. Change the appliance pressure

 regulator (see Appliance
Regulator Conversion) from LP to
Natural setting.

b. Screw the burner orifice hoods away
from the pins. (see figure 1a)
Approximatly 1 1/2 to 2 turns.

2-26
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Note: On units using Eaton Oven Safety
Valve, screw the burner orifice hoods
away from the pin (see figure Ic).
Approximately 1 1/2 to 2 turns.

¢. Models with standing pilots: adjust
fop burner pilots. Turn the selector
switch on the face of the thermostat
to the NAT position.

d. Adjust burner air shutter to the wid-
est opening that will not cause the
flame to lift or blow off the burner.

Note: Correctly adjusted sealed burners,
can have flames that will lift or blow
without a pot over the burner. These
should be adjusted with a pot in place.

For all top burner and
oven safety valve conversion
{(except Eaton)

Orifice Hood

Figure 1a
Natural Gas
Setting

For Eaton oven safety
valve conversion

Figure 1¢ Figure 1d
Natural Gas LP Gas
Setting Setting

16010161
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3. General Component Testing

Inputs

Line Voltage

Single phase AC voltage, L1 and Neutral,
connected by means of two 0.250” quick
connect tabs located on the circuit board.

Ground

Connection to chassis ground provides
safety and noise immunity. The connection
is made by mounting the conductive con-
trol chassis to the appliance chassis. The
electrical circuit is connected to the control
chassis by a screw contact.

Broil Power {electric models)

L1 power supply for the bake element, con-
nected by means of a 0.250” quick connect
tab located on the relay.

Bake Power (electric models)

L1 power supply for the broil element, con-
nected by means of a 0.250” quick connect
tab located on the relay.

Broil and Bake Power {(gas models)

L1 power supply for the bake and broil
valve/ignitors, connected by means of a
0.250" quick connect tab located on the PCB.

Latch and Convection Fan Power {motor-
ized latch and confection models)
Switched L1 supply to power motors for
the door latch and convection fan. Power
is expected to be switched off when the
oven door is open.

Auxiliary Fan Power (dual-speed convec-
tion and cooling blower models}

.1 power supply for either a dual-speed
convection fan or a cooling blower,

16010161

For models with a dual-speed convection
fan the power is expected to be switched
off when the oven door is open.

Temperature Sensor

Connection to an isolated platinum RTD to
measure oven cavity temperature, con-
nected by means of two 0.045" square
posts in a low voltage header. See resis-
tance vs. temperature table in the tempera-
ture section of this document.

Door Latch Locked

Connection to a SPST switch that closes
when the latch-is locked. The input is con-
nected by means of a 0.045" square post
in a lower voltage header.

Door Latch Unlocked {motorized latch
models)

Input for a switch that closes when the
latch is unlocked. When the latch mecha-
nism is moving hetween states there is a
period where neither the locked or the un-
locked switch is closed. The unlocked
input is connected by means of a 0.045"
square post in a low voitage header.

Keyboard

A membrane keyboard is included, except
on controls intended for certain wall ovens.
Maytag supplies the decorative overlay

for all models.

Model Options

Option resistors and eeprom data includ-
ed in the control are used to select
model variations.

3. General Component Testing  3=1

© 2000 Maytag Corporation



Outputs

Broil Element {electric models)

L1 power for a resistive heating element
above the oven cavity, switched by a relay
on the control and connected by means of a
0.250" quick connect tab located on the relay.

Bake Power {electric models)

L1 power for the bake element, connected
by means of a 0.250” quick connect table
located on the broil relay. This output is
intended to be connecied directly to the
bake power input for electric models.

Bake Element (electric models)

L1 power for resistive heating element
below the oven cavity, switched by a relay
on the control and connected by means
of a 0.250" quick connect tab located on
the relay.

Broil Gas Valve {gas models)

L1 power for a bake gas valve/ignitor,
switched by a relay on the control and
connected by means of a 0.250" quick
connect tab on the circuii board. The con-
trol circuit is designed such that this out-
put is enabled only when the bake gas
valve output is off.

Bake Gas Valve (gas models)

L1 power for a bake gas valve/ignitor,
switched by a relay on the control and
connected by means of a 0.250” quick
connect tab on the circuit board.

Convection Fan {convection models)

L1. power for a convection fan motor,
switched by a relay in the controf and con-
nected by means of a 0.250" quick con-
nect tab on the circuit board. For dual-
speed convection models this output powers
the low speed.
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Auxiliary Fan (dual-speed convection

and cooling blower models)

L1 power for either the high speed of a
dual-speed convection fan or a cooling
blower, switched by a relay on the control
and connected by means of a 0.250" quick
connect tab on the circuit board.

Door Latch Motor {(motorized

latch models)

L1 power for a latch motor, switched by
a relay on the control and connected by
means of a 0.250" quick connect tab on
the circuit board.

Latch Pulse

A signal fed to the latch state switches,
connected by means of a 0.045” square
post in a low voltage header.

Double Link Break Relay Control

(Canadian models)

Qutput to drive the coil of an off-board
single-pole, double-throw relay, connected
by means of two 0.045" square posts

in a low voltage header. The relay is not
included as part of the control unit.

Display

A two-color vacuum fluorescent display
is included on the control. Graphics in-
clude time display, temperature display,
status word prompts, and oven icons.

Audio Annunciator
A ceramic piezoelectric beeper is included
on the control unit.

Fused Neutral (Canadian models)
Provides a connection to neutral through
a 5.6Q fusible resistor. This is intended

to be connected to the normally closed

contact of the external double line break
rely to allow complete dielectric testing
of the appliance.
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T1 Electronic Range Control (ERG)*

* Graphics may vary depending on model
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T2 Electronic Range Control (ERG)*

i

* Graphics may vary depending on model
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RS1 Electronic Range Control (ERG)*

* Graphics may vary depending on model
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Key Pin-Out for T1 Controls

KEY PIN-OUT FOR T1 KEY TAIL MICRO PINS PORTS
Cancel 10, 11 12 R30
Timer 8 9 3, 2 RO1, ROO
Broil 2, 12 15, 4 R33, RO2
Clean 2, 13 15, 13 R33, R31
Cooktime 13, 14 13, 3 R31, RO1
Stoptime 12, 13 4, 13 R02, R31
Up 2, 3 15, 14 R33, R32
Down 2, 9 15, 2 R33, ROO
A (Bake/ConvBake) 14, 16 15, b RO1, RO3
B (Bake/ConvBake/Roast) 2,15 15, b5 R33, R0O3
C {Bake/Broil) 2,14 15, 3 R33, RO1
D {Dry/Lock/Clock) 9,12 2, 4 R0O, R02
E (Clock/Timer) 7, 8 4, 3 R0O2, RO1
Key Pin-Output for T2 Controls

KEY PIN-OUT FOR T2 KEY TAIL MICRO PINS PORTS
Cancel 10, 11 12 R30
Clock 7, 8 4, 3 R0O2, RO1

Timer 8 9 3, 2 RO1, ROO
Cooktime 13, 14 13, 3 R31, RO1
Stoptime 12, 13 4, 13 R02, R31
0/Preset 2, 9 15, 2 R33, ROO

1 2, 3 15, 14 R33, R32

2 3, 6 14, 5 R32, R0O3

3 4, 6 13, 5 R31, RO3

4 3 4 14, 13 R32, R31

5 3 9 14, 2 R32, ROO

6 3, 8 14, 3 R32, RO1

7 3, 7 14, 4 R32, RD2

8 6, 7 5 4 R03, RO2

9 4, 5 13, 2 R31, R0OO

F {(Bake/ConvBake) 14, 15 3, b R0O1, R0O3

G (Bake/ConvBake/Roast) 2, 15 15, b R33, R0O3

H {Bake/Broil) 2, 14 16, 3 R33, RO1

| (Broil/Clean) 2, 12 15, 4 R33, RO2

J {Clean/no function) 2, 13 15, 13 R31, ROO

K {Dry/Lock/no function) 9, 12 2, 4 R0OO, RO2
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Temperature Sensor (Ohms vs. Temp)

5.0” tube, 1000 ohms at 0° C, alpha = 0.00375 ohm/ohm/°C

Dearees F

0
10
20
30
40
50
60
70
80
90

100
110
120
130
140
150
160
170
180
190
200
210
220
230
240
250
260
270
280
290
300
310
320
330
340
350
360
370
380
390
400
410
420
430
440
450
460
470
430
490

Ohms Degrees F
932.069 500
953.340 510
974.572 520
995.766 530
1016.922 540
1038.042 550
1059.124 560
1080.169 570
1101.177 580
1122.148 590
1143,981 600
1163.978 610
1184.837 620
1205.659 630
1226.445 640
1247.192 650
1267.903 660
1288.577 670
1309.213 680
1329.812 690
1350.374 700
1370.899 710
1391.387 720
1411.838 730
1432.251 740
1452.628 750
1472.967 760
1493.269 770
1513.534 780
1533.762 790
1553.952 800
1574.106 810
1594.222 820
1614.301 830
1634.348 840
1654.343 850
1674.316 860
1694.246 870
1714.140 880
1733.996 890
1753.815 900
1773.597 910
1793.341 920
1813.049 930
1832.720 940
1852.353 950
1871.949 960
1891.508 970
1911.030 980
1930.514 990

Ohms

1949.962
1969.372
1988.746
2008.082
2027.381
2046.642
2065.867
2085.054
2104.205
2123.318
2142.392
2161.433
2180.435
2199.399
2218.326
22371.217
2256.070
2274.886
2293.665
2312.406
2331111
2349.778
2368.408
2387.001
2405.557
2424.076
2442 557
2461.002
2479.409
2497.779
2616112
2634.408
2652,666
2670.888
2580.072
2067.219
2626.330
2643.402
2661.438
2679.437
2697.398
2715.322
2733.210
2751.059
2768.872
2786.648
2804.386
2822.088
2839.752
2857.379
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Ratings

Ratings Electric Gas
Line input voltage, domestic models 120 Vac 120 Vac
Line input voltage, export models 230 Vac 230 Vac
Line input frequency, domestic models 60 Hz 60 Hz
Line input frequency, export models 50/60 Hz 50/60 Hz
Electronics assy operating temperature 105° C 105° C
Keyboard assy operating temperature 95° C 95° C
Bake/Broil output voltage 230 Vac 120 Vac
Bake output current 11.7 Aac 4 Aac
Broil output current 17 Aac 4 Aac
Fan output voltage 120 Vac 120 Vac
Convection fan output current 1.0 Aac 1.0 Aac
Convection fan locked rotor current 1.0 Aac 1.0 Aac
Auxiliary fan output current 1.0 Aac 1.0 Aac
Auxiliary fan locked rotor current 1.0 Aac 1.0 Aac
Latch motor voltage 120 Vac 120 Vac
Latch motor current 0.6 Aac 0.6 Aac
Latch motor locked rotor current 0.6 Aac 0.6 Aac
Double line break drive voltage 32 Vde 32 Vdc
Double line break drive current 60 mAdc N/A
Maximum Operating Conditions Min Max Units
Line voltage, domestic 102 132 Vac
Line voltage, export 195 264 Vac
Power interruption with memory retention 0.5 --- s
Operating ambient temperaiure 0 105 °C
Humidity b 95 %RH
Storage temperature -20 85 °C
Product life --- 20 years
Cook usage --- 187 hours/year
Self-clean usage --- 4 times/year
Bake and broil relay contact life --- 240,000 cycles
Door, unlock signal current 100 --- uA
Door, lock signal current 100 --- uA
Beeper frequency 1.95 2.05 KHz
Beeper volume {@ 100 mm}) 85 95 dba
Display refresh rate 100 120 Hz
Membrane switch actuation force 12 28 0z
Actuation force variance from key to key on a control - - 15 0z
Keyboard resistance, chassis 10 connector, non-cancel 1.5 114 Kohms
Keyboard resistance, chassis 10 connector, Cancel 1.5 9.8 Kohms
Keyboard resistance from pin 1 to pin 16 45 13 Kohms
Resistance of open latch switch 10 -- Mohms
Resistance of closed latch switch -- 100 ohms
Tolerance of the relay switch point for 350° F bake -- 5 °F
Tolerance of the relay switch point for a self-clean -- 10 °F
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Spark Ignition System

The primary components of the spark igni-
tion system are: *Spark Module «Surface
Igniters «Oven Igniter *Top Burner Valve
Switches and +Oven Control Switch.
These parts are added to those basic to
any gas (standing pilot ignition} range:
pressure regulator, manifold, top burner
valves, gas oven control, safety valve, sur-
face burners and oven burner. The spark
ignition system eliminates standing pilots
from surface burners and only provides
gas for the oven pilot whenever the oven is
being used.

All of the switches on the spark ignition
system are normally open and wired in
parallel. The spark module converis 120
VAC to high (14-16,000) volts DC with very
low (4 milliamps} amperage to generate
the pulsating sparks which ignite the sur-
face burner or oven pilot.

Turning any top valve handle or knob to
the lite (start) position or turning the oven
control dial ON closes the electric circuit to
the spark module which allows all of the
igniters on the range to spark. This means
that as long as you have one switch oper-
able (assuming you have electricity) the
entire range may be used with ignition by
spark.

The top burner system is purely a manual
system. The switch must be closed to
generate spark, and reopened {by turning
the knob to the desired flame height after
ignition) to stop the sparking. Surface
burners must light within four (4} seconds.

The oven spark ignition is not a manuai
system. The oven spark may be activated
by advancing the oven dial from OFF to the
. desired oven temperature. Turning the dial
from the OFF position closes the contacts
within the push on switch mounted over
the gas oven control stem, and generates
the spark. Once the spark has lighted the
oven pilot, and the module senses a small
amount of current passing through the pi-
lot flame, the module ceases sparking.
This is a result of the re-ignition (REIG) cir-
cuit within the module, thus the sparking
stops automatically.

16010161

Should something happen to the pilot - be
blown out or just wiggled away from the
electrode - the module senses the absence
of current through the pilot flame and will
automatically start sparking again to relight
the pilot. It will continue to spark until the
pilot is reignited and the current sensing
circuit is satisfied.

Once the oven pilot has been lighted and
the sparking stopped automatically, the
oven sequence is the same as on any
standing pilot range. The standing pilot
will grow to a heater pilot and the safety
valve capillary will be warmed to allow
main gas to the burner (after about 45 to
60 seconds) which will be ignited by the
pilot. The oven temperature will begin to
rise. When the oven control senses that
the oven has reached the appropriate tem-
perature, the heater pilot goes away, leav-
ing the standing pilot. This causes the
safety to close and cycle the burner off.
Oven temperature begins to cool slightly
from the set temperature and again the
heater pilot will emerge to reopen the
safety valve and relight the oven burner.
This cycle will continue until the oven con-
trol is turned to the OFF position.

Once a surface burner has been lighted and
the sparking stopped manually or the oven
turned on and the sparking stopped auto-
matically, the range will operate the same as
any standing pilot type range.

Ranges equipped with spark ignition may
be used in the event of electrical power
outage. Surface burners may be lighted
directly with a match. Being cautious,
hold a lighted match to the desired surface
burner and turn the burner valve handle to
start or light position.

(NOTE: The Use and Care manual gives
consumers appropriate directions for
match lighting burners or oven pilot.)

To light the oven pilot with a match - again
use caution - access the oven pilot through
the broiler compartment with a lighted
match, turn on the oven control, light pilot
and remove hand.
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Approximately 45 seconds after lighting the
pilot, the oven burner will come on. Upon
completion of the baking or broiling evolu-
tion, turn the oven control completely off.
This will eliminate the possibility of any pilot
gas escaping.

The primary difference between a standing
pilot oven control and the gas oven control
used on a spark ignition range is that the

standing pilot system afways has a flow of

gas to the constant pilot while the spark igni-

tion gas control will only allow pilot gas to
flow with the oven control turned on. The
spark ignition system requires a good con-
tinuous ground and correct pofarity for
proper operation.

Glow Bar Ignition

The primary components of this ignition system
are: *Electric Oven Control * Silicon Carbide
Igniter and Electric Oven Valve. These com-
ponents are all wired in series and although the
oven control and glow bar require 120 VAC, 60
Hz - the oven valve operates on iow voliage -
about 3 volts. 120 VAC should never be applied
directly to the oven valve terminals. The glow
bar is the power source for the oven valve.

Glow Bar Operating Parameters

Glow Bar Igniter

120 VAC, 60 Hz
2650°F,

3.2t0 3.6 at 116 VAC

50 to 400 ohms (cold)
ambient temp. 76° F

Electrical

Max Temperature
Amps

Resistance

OVEN VALVE
Electrical Rating
3.2 amps at 2.94 volis AC
3.6 amps at 3.3 volts AC

Valve Igniter

Electrical steady state current through se-
ries connected igniter and valve circuit is
between 3.2 and 3.6 amps at 120 VAC.

3-10

Section 3. General Component Testing

Glow Bar Operation

1. When the thermostat is turner on, cy-
cling contacts are made and the series
igniter-valve is energized.

2. As current begins to flow, the igniter staris
to heat and its resistance decreases.

Equilibtium : ®
>
Value Volta I §
3.0V to 3. e
3 I &8
8 . 1 2%
g Igniter ] S%
8 Resistance ® io
< 14 8
[ — d 356
= =" Voltage Across 12 ~
= Gas Valve 11
g 1800F _2500F ",
Cold Hot
Igniter Temperature

3. As the igniter resistance decreases, the
current flow through the low resistance
heater coil of the special gas valve in-
creases. {This is represented in the dia-
gram by a gas valve voltage drop curve.)

4. The gas valve opens and ignition occurs
when three (3} volis are developed across
the gas valve heater coil. The gas valve
does not open until after the igniter has
reached gas ignition femperature.

5. As the igniter approaches its maximum
temperature of 2650° F. its resistance now
starts to increase. The limiting of equilibrium
current flow is approximately 3.6 amps.

6. When the oven reaches temperatures
the thermostat cycling contacts open, the
electrical circuit is broken. The gas valve
shuts off the gas glow and the igniter
cools.

7. To maintain oven temperature, the
previous operating cycle repeats.
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4. Wiring and Model Specific Information

Jenn-Air Models:

JGR8750ADB JGR8750ADQ JGR8750ADW JGR8850ADB JGR8850ADQ
JGR8850ADW JGR8855ADS

LAP SWITCH
& STARTER

O1AGRAM NO. 8104P586-60
FLUORSCENT LaNP

QVEN L iGHT
F——=—s SWITCH

ALK

| SN
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JER8750AAB JER8750AAQ JER8750AAW JERS850AAB JERSS850AAQ JERS8S50AAW
JER8855AAS

| DIAGRAM NO. 8104P534-80
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JER8850ACB JER8850ACW

DIAGRAM NO. B104P535-60
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EQUIFFED.
3. SERVICER PLEASE RETURN D1AGRAM
70, RANGE.

4. CAUTION: LABEL ALL WIRES PRIOR
TQ DI SCONNECTION WHEN SERVICING
CONTROLS, WIRING FROBLEMS CAM
CAUSE TWPROPER AND DANGEROUS
OPERAT ION.

5. VERIFY PROPER OPERATICN
Dooe —a AFTER SERVICING.
ACTUATED Fay
SiTeH _
r H - ~
L__f_J e _!:m-v:;,_-__,l
/ -
e i
OVEN LICHT SWITCH bmmmrm’ Y L
4-4 Section 4. Wiring and Model Specific Information 16010161

© 2000 Maytag Corporatlon




W132B W132wW

g{éiséhéloljgo N i scoeer RANGE EROM POUER

EBEFORE REMOV IMNG
REFER ENLY 0 FEATLRES EQUiPPED,

2.
3. SERVICER FLEASE RETURN DIAGRAM TO RAMGE,
e PRP 4, CAUTIOH:
i i) BLK LABEL ALL WIRES PRIOR TO DISCONMECTION
:‘.ﬁ.n i WHEN SERVICING CONTROLS, WIRING PROBLEMS
a4 " o YEL P GAN CAUSE | PER AND DANGEROUS CPERATION,
= :] 5. YERIFY FROPER COPERATION AFTER SERY|CIWG.
HI LIMIT
OVEN
L 1GHT
SWITCH
p————
b BLK
I
;x pom——— /’-"\

b

s

HAKE
ELEMENT  REAR HI
LIMIT

WHT
e TERMINAL
—LU WIRE N ] BLOCK
—Li| BX CABLE [RED
— I
COPPER
BROIL
L1 ELEMENT L2
BAKE b=

ELEMENT (. o

LIKE 1

,.
|
i
i
!
k.
.
1
\\. -
g
RELAY CONTACTS

LIKE 1

CPERATING ONLY CYCLING.

AFTER 40 WIM, LINE 1/BAKE CYCLING OWLY AT FULL RATE,

L DOCR
! LOCK
E Wi ToH

]
1
1
1
1
1
1
|
|
|
|

DOCR LOCK SWITCHES
LOCKED  UNLOCKED

1-CYCLES B0 SECONDS, € SECOMDS BROIL OHLY, 54 SECONDS

BAKE OMLY,
~H} BROIL-FULL RATE. LO BROIL-CYCLES AT 80% RATE.

OVEN CONTROL ___ T3/T2E ]

3-FIRST 40 MIN. LINE 1/BROIL

=
N 2 o
1‘_"\
SN
" HI OOOL ENG -,
LT FanN v
! 7
p
Py .
————- 4 AME
HE— 'm} L
- T - S
oveN_ ST
L | GHT
NQTICE
. SWITCH 1. DI SOGKNECT RANGE FROM POWER
BEFOQRE REMOY NG WIRE COVER.
2. REFER OWLY TO FEATURES EGUIPPED.
i, SERVISENR FLEASE RETURN DIAGRAM TO RANGE.
" LABEL ALL WIRES FRIOR TO [ ISOONMECT|OM
WHEN SERVICIHG CONTROLS. WIRING PROBI.EH
CAN CAUSE [MPROPER AMD DANGEROUS OPERAT [OM.,
5, \PERIFY PROPER OPERATICH AFTER SERVICING.
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CGR1320BDH CGR1320BDW CGR1330BDC CGR1330BDH

Magic Chef Models
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CGR3520BDH CGR3520BDT

wu .
: BROIL -
IGHITOR  BROIL
halh A A A AL i AAAA
£ Tyery I Yy
_ VW3
_ WY BAKE
e CUAL.
OVEN !
. E WGNTTOR VALVE
IR
1
IE ) ___ho
L c "."3"‘ .
. “mm=STHE OGOR_LOCK|  RELAY CONTAGTS
‘.‘;‘?"‘;&;@‘ N T LINE 1
= o Cou | /BROIL BAKE
Hy————d  SPARK MODULE ST
lH'\o'—-—»—c N g -
—d 2z
i : il E:
2, 4 ToR T LINE/BROIL CLOSED FIRST 40 MINUTES.
TOP VALVE sm'rcnzs LINE/BAKE CLOSED AFTER 4G MINUTES.
’ i[ "‘HlAi—.\ AH\ ] = MO 1S sconmect
— A [ ) CT _RANGE FROMW R
LE FR BEPORE BENOY | New B ahol
2. REFER ONLY TO FEATURES EOUIPP
3 SERYICER PLEASE RETURR STAGRAE o Range .
+ 7 LhBEL ALU wiRes SRIOR Yo DISCONNECT 10N
WEN SERYICING CONTROLS. WIKING PHOBLEMS
CAN CAUSE | NG DANGEROUS OPERATION,
5. VERIFY BROPER DPERAT 10N A TER SERVICIMG.
2 PER (8X5)

PART NO.

IN UPPER LEFT CORNER PAGE 1

FCE:

Fi
SERV
CABEL ALL WIRES PRIOR TO D1SCONNECTION
WHEN SERVICING ROLS, WERING PROBLEWS
CAN CAUSE IWMFROPER AND DANGEROUS CFERATION,.
VERIFY PROPER OPERATION AFTER SERVICING.

K

k.| LF ] ,f RF |

TOP VALVE SW)TCHES LC

NORMALLY OPEN, gk

CLOSED FOR START

1?-1-”—6 i g

M ——] -

- 2 - [ | ooom

HH - p————] z LOCK

- SWITCH

WMe———d  SPARK MODULE pmrew—s NC

2 of 4 TOP

16N 1 TORS

- ] DISCOMMECT
BROIL, ] D Gl BLOCK
AN PR e AN B4
r AAAK BRGIL 143 -}
: A A Sl
Yy

-BAKE 1GNITOR
Hgi_ 7 T TERMINAL  SUPPLY
E’ff— ot BRE-
2 PER (BX5) _
PART NOQ. ‘IN UPPER LEFT CORNER PAGE 1

A5F D TR 10z
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CGR3740BDH CGR3740BDT CGR3740BDW
CGR3742BDW

CGR3742BDC CGR3742BDQ

=

S |

BAKE
TGN ITOR

NOT LCE : O IAGRAM NC. B8104PSE83-60
1. DISCOMNECT RANGE FROWM POWER
BEFORE REMOVING WIRE COVER
2. REFER ONLY TO FEATURES EQUIPPED
i' %Efgno PLEASE RETURN 5 acRAN TO RANGE.
* LABEL ALL WIRES PRIGR TO ©ISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS RED QVEN L1GHT
5. VERIFY PROPER OPERATION AFTER SERYIGING. Bk [ e
. , LK 5 ===
K — I e
LR LF RR RF i EL
. ?{—O/O-H } H g pmmmmm DG ey
TaN £ OVEN ! !
TAN > SENSOR i |
TOP VALVE SWITCHES ! |
NORMALLY OPEN, | i
CLOSED FOR START |
I
S RELAYS )
T — 5 g |
THw ———— o _ :
e ol booR OVEN_CONTROL RS1G!
SWITCH
iHe———d  SPARK MODULE P Saata QVEN LAMP
N | [G@0 o,
2 TR vt a8 WHT w BLK OR PRP
& OO e
D®| DISCONNECT
BROIL - %@@_ BLOCK
- LAAAAA YEL YEL ; QE® oLk
£ BRUTT " TENITOR . 5 BLK
AN Tanin i eRED
BAKE
DUAL BAKE IGNITOR
WHT
BLK TERMIMAL  SUPPLY
T BOARD CORD
L1 N ’
BROIL .
1GNITOR  BROIL

p—————

DUAL
VALVE

[ HE]

= —’E ¢ e
OVEN_GONTROL RS1G

OVEM L IGHT
SWITCH

——

L 23 IJGORrLOCK RELAY CONTACTS
SWITCH
LINE 1 LINE 1
SWITCH NGO OOM /BROLL /BAKE
OFF OPEN [ OPEN QOEN
) aH~ SPARK WODULE o [ BARE OFEN GPEN
aHA s ERO] OPEN CTCLES OPEN
we TIME BAKE |OPEN EH CYCLES
e Z3 CLEAN CLOSED NOTE | SEE NOTE
i o= NOTE ;
2 OR 4 TOP T LINE/BROIL CLOSED FIRST 40 MINUTES,
1GNI TORS TOP VALVE sm‘rcr-vas LINE/BAKE CLOSED AFTER 40 MiNUTES,

NOTICE:

. DISCONNECT RANGE FROM POWER

BEFORE REMOYING WiRE COVER.

REFER OHLY TO FEATURES EQUIPP

%EfJ%CER PLEASE RETURN DIAGRAM TO RANGE,

M«
LABEL ALL WIRES PRIOR TO DISCONNECT|ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS

P T

Lo d

CAN CAUSE IMPROPER AND DANGEROUS QPERATION.
VERIFY PROPER OPERATION AFTER SERVICING.
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CGR3760BDB CGR3760BDQ CGR3760BDW CGR3765BDC

DIAGRAM NO., B104P584-60
NCTICE:
1. DISCONNECT RANGE FROM PONER
BEFGRE REMOYING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED QUEN
3. SERVICER PLEASE RETURN DiAGRAM TO RANGE. SENSOR
4. CAUTION: -
LABEL ALL WIRES PRIOR TO []SCONNECTION. A
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERATION. : . RED .
5. VERIFY PROPER OPERATION AFTER SERV|CING. _ [ . ~ BLK - g
K BLK
LR LF RR RF
TAMW TAN 3 - T, I ) I:\ . , -
TOP VALYE SWITCHES T4N OVEN | }GHT
NORMALLY OPEN , . SWITCH
CLOSED FOR START [===—
il (] =1 Ll
iz BLK
A e (] 5 -
o DOOR 5 '
i —— %ﬁ%m o ] OVEN_CONTROL T1/12
IHe———-C  SPARK MODULE er=-==+ & BLK OR PRP
2 OR 4 TOP
16N TORS =, S A
DISCONNECT
BROIL | BLOCK
______ o
Wb YEL 'Rb-|= Y d,.l o YEL .
= AAMA BRJILTGNI TOR I
RED hor
BAKE v
pUAL BAKE |GNITOR
VALVE
T
BLK 1 TERMINAL  SUPPLY
WHT BOARD CORD

L1 M
BR .
IGHI TOR BROIL
«PAM A AN ’
o ——— WY Y Y
STV J"‘l BAKE
BAKE DUAL
s IGNITOR  VALVE
DOOR_LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
SWiTCH No com | /BROIL /BAKE
OFF_ [OFEN — | OPEN OPEN
) AT T T [oPEN___ |
i SPARK MODULE 2 SKETOPE e
h S CLEAN CLOSED E ROTE | SEE NOTE |
JHA ¥E NOTE:
sg LINE/BROIL CLOSED FIRST 40 WMINUTES,
dH = LINE/BAKE CLOSED. AFTER 40 MINUTES,
2 0R 4T
TOP VALVE SW|TCHES
-'G""TORS NOTICE:
;:A [=——-1 -----*V r=—==x 1. DISCONNECT RANGE FROM POWER
1 1 + & . b 1 BEFGRE REMOYING WIRE COVER.
e AE e R 2, REFER ONLY TO FEATURES EQUIP
3: SERVICER PLEASE RETURN BT AGRAN TO RANGE .
) ' LABEL ALL WIRES PRIOR TO DISCONNECTION
OVEN LIGHT OVEN LAWP WHEN SERVICING CONTROLS. WIRING PROBLEMS
SWITCH ey CAN CAUSE IMPROPER AND DANGEROUS OPERAT [ON.
J {===3 ™ 5. VERIFY PROPER OPERATIOM AFTER SERYICING,
T
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31000PAT* 31000PAW*

A IMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.

4-10  Ssection 4. Wiring and Mode! Specific Information 16010161
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31100PAW * 31100SAW*

A 1IMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.

16010161 Section 4. Wiring and Model Specific Information ~ 4-1T1
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CEP3540AAQ CEP3540AAW CES3540AAC CES3540AAW

DIAGRAM NO. B104P817-60

5

s ___/’ .
INF INITE SWITCH INFINITE 3W1TCH INFINI
AND_ELEMENT AND FLEMENT
LEFT FRONT LEFT REAR

]

T -

LMPROPER
PROP

n
g
3

COOKTOR CONTROL CIRCUNT
LEFT INDICATOR
GHT

L1 [3 AT

~ y et
-
Le-Hit )

OVEK CONTROL CIRCIT

COMTROL Ry
LEFT
SURFACE E) EMENT
- RIGHT INDIGATOR
7 TN LIGHT
P !
e/

,_
i

AHD: DARGERCASS CPERAT
VERIFY PROPER OFERATION AFTER SERVICING, 0

DR LOCK SW1TCHES RELAY CONTACTS
LOCKED  UHLGCKED | LINE 1 LINE 1
HOACOM  HO/COM

[<E i 1
OPFEN ey EEE
_OPEN |
[CLGEED | OPEN NOTE 3 T

DTES:
1-CTCLES 60 SECOMDS. 6 SECONDS BROIL OWLY, 54 SECONDS
BAKE_OMLY.

2-H) BROIL-FULL RATE. LO BROIL-CTCLES AT 80x RATE,
. 5-F IRST 40 MIN. LINE 1/BROIL OPERATING OMLY CYCLING.
- AFTER 40 MIM. LINE 1/BAKE CYCLING QNLY AT FULL RATE,

16010161
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CEP3760AAB CEP3760AAQ CEP3760AAW CES3760AAB CES3760AAQ
CES3760AAW Py

T S ComELT s Frou + e SOOMNES OVEN x.\_/j
DIAGRAM NO. 8104PB18-60 - Bgroke REMovING WIRE QOVER, BER-SERY BIRE conTROLE. BiB o PR =
3. EEFER ONIY Y0 FemiRes Ealieee. N s (rRobER A b Brersyion. ey SITCH
3. SERVICER PLEASE DIAGRMA TO RAMGE. 5, VERIFY PROPER OPERATLOM AFTER SERVIGING. '&q_./
RED .
K
RED ’
p - RIGHT
BLK 7 T ATl INgicaron
xlh./ nﬁ,i . .
g CeFr LS
IND I CATOR |
D gHlGHT L RED

o

RED:
C P A i ol —
T
i\ et 4 f Y2 Lyl Ap_ M2 ”I . ZJ/—/
! | k 1 1 L
1 ! F. I
| M T ERN A
! ! = ) .
| 1 H
! - !
H1 H HZ H1 T2 xTH2 H }Hz
ﬂg 42 &
Seagbe |
— e
Bk :
INFINITE SWITcH  |MF INITE SwiTCH IH:'lml‘rE EWITCH IN%IE&IHW
EEI)FTE T *EE L%HT @$ RIW?’%T RED RIGHT FROMT
o :
- 2 Be ~
-
= /;--%' &L}——-.&IV ; /,—._g ey
T8 1 [ 1 1bi * ¥ 2 it ey
1B~ 5%, - \2b "3\",2b O —
B RED TAH el
RED
hY
1 ALy
TERM1
! EED : Broon o ___ N\
— Ta ,("\lh BLK 8L
e 1
HO'T SURFACE
memy i A
IL1 COOKTOR CONTROL CIROIT L2, " CONTROL CIRCULT >
e, LEFT 1HDICATOR "
L1 P :II :\}LIGH'I‘ ﬁnﬂ'r’"f
1 e _‘r_' - e I LINT 7
L1 £, TN Hz L2 T

—t + o} { 3 S
CONTROL L oS 5

COMTROL

p
[ T— N
Lo £ ANt
» : o

F
CONTROL oy PN
LEFT HI LiwiT  CONTROL

-, RIGET a1
7 LIeHT eaToR
4

- BL=LIMIT
RIGHT REAR CONTROL SH1TCH
SURFACE ELEMENT At
R

FON 2
LABEL ALL WIRES PRIOR TO |Mm’im
WHEH SERVICING CONTROLS. al NG _FROBLEMS.

CAH CAUSE |NPROPER AN TIGH,
8. FER P PROBIR GotraT 1N AFTER SEoVIE NG,

DOCR LOCK SWETCHES RELAY CONTACTS
LOCKED  UWLGCKED LINE 1

X ] ]
H [SEE NOTE = | <pg WOTE 3
NOTES
1-ME§&“ SECOMDS, & SECOMDS GRQIL ONLY. 54 SECONDS
Z-H: BROIL-FULL RATE. LQ BROIL-CYCLES AT 80m RATE.

LINE 1/8ROIL OPERATING ONLY CYCLING,
. LINE 1/BAKE CYCLING OMLY AT FULL RATE.

o’

.y
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CER1110AAH CER1110AAT

- 8
DIAGRAM NO. 8104P467-60 &
. |
ALTERNATE BLK H
BROIL =
Lt 112 SWETCH ELEMENT =
: BLL HYY Y RED
i YEL ALY
1
1
L RED
P1 H,
BLK
RED
BLK
[~ [
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCI'i EE(B)&I(ML
AND ELEMENT AND ELEMENT AND ELEWENT AND ELEMENT
LEFT FRONT . LEFT REAR RIOGHT REAR RIGHT FROWT
NOT e
1= DISCONNECT RANGE FROM POWER
BEFORE REMOYING WIRE €OV
2- REFER OHLY TQ FEATURES EQUI
3~ SERVICER PLEASE RETURN DI .I\GRM To RANGE .
3~ CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS, WIRING PROBLEMS
CAN CADSE IM’RCPER AND DmmUs OPERAT ION .
3
&
.
COOKTOP CONTROL CIRCULT QVEN CONTROL CIRCUIT 5
11 Lz u B L2
SURFACE OVEN INDICATOR
IND | CATOR L IGH P
1"‘".\‘L16HT O L
i 1
uo_P e R
- — CONTROL
L) .
CONTROL N’
LEFT FRONWT
L1 P SURFACE ELEMENT
Ht L {
. N -2 q , BAKE
CONTROL e ‘,’ ELEMENT
LEFT REAR s
L e SURFACE ELEMENT THERMOSTAT
4 Te—g
L H1 P
CONTROL LA I-Q¢_;'L2__
NS CONTROL
RIGHT REAR
11 F SURFACE ELEMENT
| | I:H ' 7N H2 Lz
1 i 1 MNOTICE:
Ly WY T — 1- DISCONNECT RANGE FROM POWER
CONTROL N CONTROL BEECKE REMOVING WIRE COVER.
RIGT FRONT 2 REFER TO FEATURES EQUIRFPED,
SURFACE ELEMENT 3- %E:L\;‘_ll"lzgﬁ PLERSE RETURM DIAGRAM TO RANGE,
LABEL ALL WIRES PRIOR TO DISCONNECT ION .
WHEN SERVICING COMTROLS, WIRING PROBLEMS
CTAN CAUSE IWMPROPER ANMD DANGEROUS OFERATION.
16010161 Section 4, Wiring and Model Specific Information  4=19
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CER1140AAQ CER1140AW CER1160AAH CER1160AAT

DIAGRAM NO. Bi04P552-60 §
. 2
L L ALT£$NATE g
1 ! CH BLK ] Po-RE -
| | N
] |
OVEN
: | RED P IND)CATOR
'~ i SURFACE LIGHT
Hi [-ﬁ INDICATOR £ RED )
L L2
T r e
| 1 F
| 1 ]
| 1 1
| 1 1
| i 1
] i 1
] | 1
L ! L ]
Hi HZ H1 ezl | ]| -
- THERMOSTAT
- - o [N x|
& = & ¥ - &
F{f“‘\\\ (f"'-\\ -
1 i s 1 7 e
s S i s’ BROIL ELEWENT
INFINITE SWITCH INFIMITE SWITCH INFINITE SWLTCH IHFINITE SWITCH = YEL & Al RED
AND_ELEMENT A ECEMENT ANGELEMENT AND ELEMENT E TVVVVE
LEFT FRONT LEFT REAR RIGHT REAR . RIGHT FROMT BAKE ELEMENT
NOT | CE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOYING WIRE COVER. I
2~ REFER ONLY TO FEATURES EQUIPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTIOMN:
LABEL ALL WIRES PRIOR TO DiSCONNECT IO LY S
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL !
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. BLGCK L=
= RN
: 3
E
L
. g
K] ) L2 | &
OVEN CONTROL CIRCUIT H
CODKTOP CONTROL CIRCUT &
L1 Lz o ) B
SURFACE |NDICATOR s
LIGHT ==
L1 s A Y OVEN
! . e : ING | CATOR
|: H1 N H2 L2
. ] P -r——
CONTROL \‘__,/ CONTROL
EEEF CE N event
ACE EL
(R P
1 5 ' - H2_ L2
H1 A
* b + »——2
CONTROL A CONTROL 1
FT REAR R
Ll 2P | SURFACE ELEMENT L“ 4
L o THERMOSTAT
L ™ Hz Lz
CONTROL {t v *+ T ——4
N CONTROL
EAR
SURFACE ELEMENT
L1 P Dbty
h e -
L H1 H y H2 e LAALA!
u i * 1 BAKE ELEMENT
CONTROL e CONTROL i
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
: SETTINGS | C-1&2 | 4-BR 4-BK | N-3
1 N OFF OFEN._ | OPEN | CLOSED | CLOSED
[ BARE TYELES |OPEN | CLOSED | CLOSED
BROIL CYCLES | CLOSED | OPEN
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CER1360AAW

DI AGRAM NO. B8104P554-860
L1 PJ-, al2 AJ.TER‘NATE

F104PS54=-60

BLK :
y . l_ BLK o=
RED ottt
L F, OVEN
SURFACE - LIGHT SWITCH
u ICATOR ,~=~.
A TR RED .
; i Po-RED
\“.—‘,} .
OVEN
INDICATOR
LIGHT

b —

THERMOSTAT

BROIL ELEMENT

- .

- e

INFIMITE SWITCH IMFINITE SW|TCH INFINITE SWITOH ':|_: YEL oo RED
SRR R W :
L REAR E BAKE ELEMENT
NOT I CE:

1= DISCONMNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2= REFER OWLY TO FEATURES EQUIPPED,

3= SERYICER PLEASE RETURN DiAGRAM TO RANGE .

4- CAUTION: BLK
LABEL ALL WIRES PRIQR TO DISCOMNECT ION
WHEN SERVICING CONTROLS, WIRING PROBLEMS
CAN CAUSE |IMPROPER AMD DANGEROUS QPERATION.

. £
“w
[}
Lt OVEN CONTROL CIRCUIT Lz 13
iR
COOKTOP CONTROL CIRCUIT - 5
L1 Lz rzl’ ?\ 3|
SURFACE 1ND[CATOR el
LIGHT 7= X3
L1 P H B OVEN
4 H -, Ne/ INDICATOR
| ‘: H1 2y HZ L2 : CIGHT
C {raninan —-T%——9
CONTROL RN CAONTROL .
LEFT FRONT
JELY . Pl SURFACE ELEMENT 7 i
™ o
‘: H1 Oy W2 L2 ‘@{3:
-— iy *Ev——¢ I
[CoNTROL N CONTROL ) =
LEFT REAR 4
1 Te P SURFACE ELEMENT
H1 iy e d
CONTROL i ; - =2 U A N A
1 W T8 TRERMOSTAT
Mo COMTROL
RIGHT REAR
L1 F SURFACE ELEMENT
[ T — P
. H1 i b HZ Lz Ty¥¥yy]
9 1 7 7e-—a BROIL ELEMENT
COMTROL M CONTROL - pe———
RIGHT FRONT VWV
SURFACE ELEMENT ws BANE I EMENT
OYEN =,
i (AN
il _ e CONTACTS
! OVEN LIGHT SWITCH o SETTINGS | C-1&2 | 4BR | 4-BK | N-3
P OFF CPEN__|OPEN | CLOSED | GLOSED
b BARE [ CYCLES | OPEN [CLOSED |
S : o1 CYCLES | CLOSED | OPEN
T.0.D.
cLoék
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CER1360BCW

DIAGRAM NO. 8104P8B5-60 .
L‘n Fo oL ALTERNATE = G o
SWITCH

,
1
+
1
1
L
S104PEAR-B0

OVEN
LIGHT SWITCH

OVEN
SENSOR
-
u o
H1 x""‘
| - RED RSC N WHT
AN 3 i

R R rev S

BLI( 3 BLK
BLK
L F' L2 t1 P Lz L1 L2 L1 P L2

3 3 <
by
H HZ M H2  HT HZ  H1 Thz
o x w0 =1 =1 RED r=—==n BLU
g By F 3 ¥ ¢ FWW
BROIL ELEMENT
Pt ., - ———
SN N Lo, £ ot - RED  [rw==s  YEL
. a’! \\ a/’ ‘\» - ’ \\. -~ 4 . RED BAEE-E-L_E;ENT
LHFIN|TE SWITCH INFIHITE SWITCH THEINITE SHITCH IWFIHITE SWITCH BLK
AND ELEWEN AMD ELEMENT AND ELEMENT AND ELEMENT - d
LEFT FROMT LEFT REAR RIGHT R RIGHT FRONT
NOTLCE:
1. DISCONNECT RANGE FROM POWER RED A .
BEFGRE REMOVING WIRE COVER, N
2. REFER ONLY TO FEATURES EQUiPPED, LK A wr LK
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. LBk / e
4, CAUTION: . LAWP
LABEL ALL WIRES PRIOR TO DISCONNECT (0N TERMINAL |
WHEN SERVICING CONTROLS. WIRING PROBLEMS Block Lyl % %
5. VERIEY PROPER OPER ?’I‘SN"QF?ER“%ERSP e, b CHASSIS
. 1 A 1
SUPPLY CORD GROUND
F
OVEN CONTROL CIRCUIT P
COOKTOP EONTROL CIRCUIT 4
OVEN x
L1 Lz  SENSOR z
SURFACE |NDECATOR
LIGHT f"“‘
L1 P '\ 1q! .
L T o o o/ L1
'—I, o] - 2 L RSC
* L { 4 -z
CONTROL M’ CONTROL
5 L
L e SURFACE ELEMENT [
<~—I;,’:—-—a o
Lo H1 ; \ W2 L2
> ¢ — > ¢
CONTROL M CONTROL -
v LEFT REAR
) 1 | SURFACE ELEMENT
1 H1 —
~
CONTROL L¢ A— L
M CONTROL
RIGHT REAR
SURFACE ELEMENT —
i _p A
[ Toe—0o e, [P
o SN H2 L2 BROTL ELEMENT
, - fonanmnars s p—————
CONTROL N CONTROL AR
RIGHT FRONT Lo
SURFACE ELEMENT . BAKE ELEMENT
=
o !
[ j s
OVEN LIGHT SWITCH LAp
f ) s
i
PR
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CER3520AAH CER3520AAT CER3540AAH CER3540AAQ CER3540AAT CER3540AAW

DIAGRAM NO. &104P685-60 iy N :
P L2 ALTERMATE ' inils e E
i SWITCH VEN OVEN :
i SENSOR LIGHT SWITCH i
: W
l
H1 lu RSC W7 WHT

L1

b ———————

RED [rr——3 BLU
— AN

BROIL ELEMENT

RED  rrrom3  YEL
e’ R M’ e’ RED  BAKE ELEMENT
INFIHITE SWITCH INFINITE SWITCH INFANITE SWITCH |IWFIHITE SWITCH BLK
AMD ELEMENT AMD ELEMENT AND ELEMENT AND ELEWENT o b
LEFT FROWNT LEFT REAR RIGHT REAR RAGHT FRONT
NOTICE
1. msoomscr RANGE FROM PONER
'ORE REMOVING WIR
2. REFER ONCY 10 FEATORES. BOUIP
3. SERVICER PLEASE RETURN BIAGRARLTO RANGE.
4, CAUTION:

LABEL ALL WIRES PRIOR TO DISCOMECTIDN
WHEN SERVICING CONTROLS. RING PROBLEMS
IMPROPER AND DANGEROLB OPERATION,
5. VERIFY PROPER OFERATION AFTER SERYICING.

SUPPLY CORD

[=]
OVEN CONTROL CIRCUIT
COOKTOP GONTROL CIRCUIT
L1 3
SURFACE INDLCATOR
LiGHT =~
e '\i"H T L
[ — R Y i
’—I o P RSC i
CONTROL '\__,/
LEFT F.
U oL SURFACE ELEMENT
L — Pt
b-Hl e M
- L
CONTROL N
LY P T T
) ! | SURFACE ELEMEN
L 1 .,
CONTROL AN 2 2
T
‘\._,/" CONTROL
RIGHT REAR
SURFACE ELEMENT
L1 P lamn AL
4 T e— . LX)
Lo H1 I " H2 L2 BROIL ELEMENT
[ { 4 r— s,
CONTROL. R CONTROL _ VY
RIGHT FRONT v
SURFACE ELEMENT . BAKE ELEMENT
. N
P———— :r 1
I I 1 H b
| S i et
OVEN LIGHT SWITCH LAP
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CER3540ACB CER3540ACW

L . ’ : o o

RELAYS
OVEN_COlTROL
AELAY CONTACTS
LINE 1 LINE 1
- ZBROIL FBAKE
—q AR e
e S %%
—d Ze [SFE VoTE
A ] =z .
2 0R 4 TOR o I.INE/B‘ROIL CLOSED FIRST 40 MINUTES,
\GNI TORS TOP VALVE SH(TGHES . - ) LINE/BAKE CLOSED AFTER 40 MTNUTES,
. \/ 1f 1 . : b H
4 : ._H, o de o} ’ MOTICE:
: . R = e 1. DISCONNECT RAMGE FROM POWER
: E : BEFORE - REMOVING WIRE COVER.

2. REFER OMLY TO FEATURES EQUMPPED.

A, SERVICER FLEASE RETURM DIAGRAM TO RANGE.
-4, CAUTION:
. LABEL ALL WIRES PRIOR TO DiSCOMNECTION

1MFROP| DANGEROUS CPERAT
5, VERIFY PROPER OPERATION AFTER SERYICING.

_ : 2 PER (BXS5)
PART NO. IN UPPER LEFT CORNER PAGE 1

|l zor:

DIAGRAM NO. 8104P382-60
M:ITECE

" BE .
. REFER GMLY TO FEATURES EOUIFPED. . . . . .
SERVICER PLEASE RETURH RIAGRAW TCO RANGE N . e . -

LABEL ALl WIRES FRICR TO SISCONNEGT . '
WHEN SER\L!ICINE coums WIRING maa.eus ’ ) : RED

) %Icmse IMFROBER A "
YEL
e i o 1
- - |
n 1] 1 g ¥ 13
TOP VALVE SWITCHES BRI E :
HORWALLY OPEH., i il 1
CLOSED FOR START i ! !
1
RELAYS !
#H - g k4 Ii
Wi} E )
. g - DoOR ONEM_CONTROL !
i ] e, o 0 [ e N [t
EHITCH
HHepm———l SPARK WMODULE : ermTay
Z ok 5 708 '
1GNI TORS
DISCONNECT )
\ BLOCK
FYYYI AR Ty
LA b 1
AN BRFIL T
b
BAKE e
- QUAL BAKE 1GHITOR
VALVE
BLE
WHT

2 PER (8X5)
PART NC, IN UPPER LEFT CORNER PAGE 1
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CER3740AAH CER3740AAT

DIAGRAM NO. 8104P532-60 e |8
, J— fm———n BTCH |
L,I..P,,,,LGé"enn”mz . . f ._]p
i I uRFACE H
i . |HOICATOR
LIGHT
i / o A
WYY N ’ ‘ P
\ BLK ! 3 A
EED R e
BLK \ ALk ]
L1 [ ,_/LZ Li Lz L1 F L2 Lt F L2
| 5 i
1
| ] |
[ :!I g | h !
| :
| 1
b LY
Ht THz H1 :I ,‘[Hz HI T%  xTHZ I H2
] = m d
o v BB G @ 0
A e 10
| -
INFINITE SWITCH
AHD ELEMENT
WHT
|_4_FED | 4. ;/-x\
. ! L ik
BLK h—————— ._e‘ I M- s
BLK | - LAMP
0_¢& 9]
HOT SURFACE TERMINAL
INDICATOR LIGHT BLOCK
T . g
L COOKTOP CONTROL CIRCUIT L2 4 GVEN CONTROL CIROUIT L2 &
| MO CATOR .
T LIEHT . 4
] P i 3 3
1 i — e H LT =
bcH1 oo foo  wRoL2
> {55+
CONTROL EAN LS
LEFT FRONT CONTROL
SURFACE ELEMENT
L1 P .
4 1 — - _
Loew ) £ A T |
CONTROL R . s ]
LEFT REAR HI LIMIT  GOWTROL
SURFACE ELEMENT
L1 P
1 EalN . —
H1 £ A A K2 L2
CONTROL A WAL
RIGHT REAR HI LIWiT CONTROL
SURFACE ECEMENT
11 F
L 1 — - -
I ':Ar-n T A L |
: } £ —vﬁn—rﬁv—'
et ] R . N
REGHT FRONT C M LM CONTROL e T — :
SURFACE ELEMENT DOGR LOCK 3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4= CAUT 1OH
LaBEL l.LL “‘fﬁ‘ PRIDR ;O alm%a?gl“s
- CONTROLS . 1IR1
QVEN LIGHT SWITCH fﬂf, ‘\’ CAN CAUSE INFROPER ARD DANGEROUS OPERAT IOM.
L - P
| Bl e DOOR LOGS SWITCH RELAY CONTACTS
LOCKED LINE 1 E 1
HOT
.. SURFACE
l/. [\I LIGHT
Yot
- NOTES +
1-CTCLES 63 SEONOS, 10 SECONDS BROIL ONLY, 50 SECONDS
2-H1 BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OFERATING GNLY CYCLING,
AFTER 40 MIN. LINE 1,BAKE CYCLING ONLY AT FULL RATE.
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CER3760AAQ CER3765AAC

DIAGRAM NO. B104P487-60 e | %
. =]
L, P ALTERMATE LTS i Rkl
-~ L2 SWITCH " 1 §
Ny o
[ 1 1 1HD L CATOR 2
1 1
: I | A Q RED
i 1 A .
i | 7
\ . BLK y
. v
A L___rep | LOCKED,
W Vo s 3 3 1
L P sz L1 P Soon Lotk
L2 ".‘l/ e Mz ul/ e Vi o o
L 1 ‘H SWITCH
1
:H 1 : 1 % 1 f
L I 3 b p
4 H 3 3 M
H1 H2 H1 ] inz HI T2  xTHz H1 H2
m ﬁ
Lo @ @ O
YEL (@D B®[ oy
g2 66 RED
1 K
INEINITE SWiTes . INFIMITE SWITCH Frived
heTE e T S B
LB FRo LEET RBAR.
o))
D&L
- [. N
g -k g --&
> b
L 5% IRy g b
RED 1
| RED
RED s
priiesg)
F. [}
~ ek
TN TR BLK : i ey
ey P B B g gl e
HOT SURFACE
TERMINAL -
INGICATOR LIGHT BLOCK
' '
L COOKTOR WW‘-JS&” oLz, OVEN CONTROL GIRCUIT, Lz | 3
=}
L oLe /” ﬁumr .
1 T+—y Ve HI LT %
Loht ] LA AL LY T }
£ ot NG 9 t BROIL ELEGENT
LEFT FRONT CONTROL e
IRFACE ELEMENT
L1 [
. T—t _ N
[ T ol H2 Lz
LI, A . ALY\
CONTROL o Y a
LEFT REAR HI LIMIY CONTROL.
SURFACE ELEMENT
L1 F
1 Pl
MY 3 A A M2 L2
—t Horerrin o *Th-—y
. CONTROL A N P
RIGHT REAR Hi LiT CONTROL
SURFACE ELEMENT
L1 L
- Te _ . T2
L P P LR
vl 1] apre
CONTROL Ny L a N CELy e W R COLER
1T FRONT Wi Lt COWTRGL CR ONLY 19 EERTFES. BBgiPRED,
SURFACE F1FEMENT C PLEASE RETURN DIAGRAM TO RANGE.
Gy IES ERI0S, 10 DISOEcTu
— . K1 LI
OVEN LIGHT SITeH - ag;f—? CAN CAUSE IMPROPIR AND' DAMGEROUS OPERATION.
1_.__,__,_,_.,-_/. I LI 1 5
el | e
HOT - HOT SWITCHES
-, SURFACE
—'II "'i\LIGﬂT _zb b
\_h._.!
1-CYELES £Q SECONDS, 10 SECOHDS BROIL ONLY, 50 SEOCNDS
—HI BROIL-FULL RATE, LO BROIL-CYCLES AT 0z RATE,
3-F(RST 45 MIN. LINE 1/ROIL OPERAT ING OMLY CYCLING,
AFTER 40 MiN. CINE )/BAKE CYCLING OMLY AT FULL RATE.
»
4-22  section 4. Wiring and Model Specific Information

© 2000 Maytag Corporation

16010161




CER3760ACO CER3760ACW

D1 AGR - NOTICE: 4. CAUTION: LABEL ALL WIRES PRIOR TQ
AM NO. 8104P593-60 ¥ gégggml-:mmﬁmgs FROM PONER BISCONNECT |ON WHEN SERV1CING CONTROLS L2
[N COVER. WIRING PROBLEMS CAN CAUSE IMPROPER
g gggﬁcgng PEATURES tauirecp, AND DANGERQUS OPERATION.
LEASE RETURN DIAGRAM TO RANGE. g {Pc iy PROPER OPERATION AFTER SERVICING.
RED OVEN LIGHT
d BLK BLK I
BLK to b
R LF RR RF i YEL
Tan /| TaN ! F OVEN E‘ " e [ ,_1‘%:“
TOP YALVE SWITCHES SENSC AT
HORMALLY OPEN, R i1
CLOSED FOR START I i
N
o O RELAYS
H — § =4 2]
A ————g 5~ =]~
oo g DooR QVEN_GONTROL RS1G
SWITCH
H———q  SPARK MOOULE [ - OVEN LN'P
2]
L @ ToRs. NN WHT ) BLK OR PRP
| DI SOONNECT '
Bl BLOtK
- ®3 N
£ BRUTL_GN | ToR ¥ BLK E‘E
BAKE 1GN REGULATOR | i SUPPLY
1GN| ToR | 3
Pl S— v 3 WSM %:LINEI CORD
BIK e cep———1 | TERMINAL (220 voLT)
WHT o
L1 N
BROIL
IGNITOR  BROIL REGULATOR .
AN e—E A i 7 1
g b + ><.:‘b—-v
— rdwm: ===
LY¥VVT BAKE
2 1 BAKE DLAL
R TGNITOR  VALVE
1
|
|
|
|
RELAYS !
| :I
]
| o
OVEN_CONTROL RS1G}
temmd DOOR LOCK[  RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM JBROIL SBAKE
HH~ SPARK MODULE 2 SEEE S::E N CYCLES
WHA g [ SROIL ____ [OFE CYCL | OPEN_ |
wE TIME BAKE [OPEN CYCLES
ol S¥ | CLEAN CLOSED SEE SEE_HOTE
W NOTE:
2 OR 4 TOP o LINE/BROIL CLOSED FIRST 40 MINUTES.
IGN | TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
HOTICE:
1. DISCONNECT RANGE FROM POWER
BEFGRE REMOY (NG WIRE COVER,
2. REFER ONLY TQ FEATLRES EQUIPPED.
OVEN LIGHT OVEN LAMP 3] SERVICER PLEASE RETURN D |AGRAM TO RANGE.
SWITCH ey 4. CAUTION:
(&Y LABEL ALL WIRES PRIOR TO DISCONNECT ION
| WHEN SERYICING CONTROLS. WIRING PROBLEMS
- N CAUSE IMPROPER AND DANGEROUS OPERATICN.
5. VERIFY PROPER OPERAT|ON AFTER SERVICING.
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D1AGRAM NO, 8104P813-60 T
l!"“--.\ RED
BLK
S
=
HEN
IMDTGATOR
- L18HT
S
R
i
[HD | CATOR
LI
BLK 3
L1 P / Lz L1 [ R
1 €
& ] —C‘—*g'ﬁ/
| 1 Ty oy
e ! . BLU
I LCEP T
P IV [ ) I
H1 HZ HI PR N
o
g g &
7 o
Y h 1\
S i
INFINITE SWITCH  |MEIMLTE SWITCH WEIMITE SHITCH  INEINITE SwiTen
AND_ELEWENT AND ELEMENT ELEMENT AND EL i
LEFT FRONT LEFT REAR RIGHT RIGHT FRONT
HOTIGE :
1. DISCOMNECT RANGE FROM FOWER i
;. B AN e
32 & }ﬁﬂ.ssenzm TAGRAM TO RANGE.
" LABEL ‘k& WIRES PRIOR TO D |SCONNECT 10N
WHEM SERVICING COMTROLS . WIRING PROBLEMS RED ]
CAN CAUSE [MPROPER AND DAHGEROUS OFEWATIOW
5. VERIFY PROPER OPERAT ION AFTER SERVIGING. ——
ALK -7, ey S, -
BLK !
H T - i =
WIRE N GROUMD L MK NOT USED
B CABLE I wiTH 8% CASLE WIRE
/’"‘-}
.‘\-. —
L1 COMKTOP CONTROL CIRCUIT L2
o LEFT_INDICATOR
£ LT
Li P >= '.} u . Lz
[ 7 - B, OVEH COWTROL CIROUIT
L mt P
T S coumecT RanGE Frou_PomeR
A T
: oFF -
3. EERVIGER PLEASE RETURN DIAGRAM 70 RANGE R araes Toeer rosth ooty
CABLI™ML WIRES PRICR TO BISCOMECT (0N el LORED ]
SEN SERVICING COTIOLS. NIRING FRCBLEUS L SROIL = L L OPEN |
5. TPy PEORER CPERAT)ON AR TER SERCING. y
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T &
S

OVEN CONTROL CIRCUIT

E Fl

WE
EAT 2
RE’

PR
OHT

ER

ERA

OVEN CONTROL

= .
2o cime "y

mmummwmmwm

[,

4-25

LINE 1

_/BAKE

RELAY CONTACTS

LiNE 1
SBROL
OFEN

SEE HOTE 1

OHLY, %4 SECONOS BAKE OMLY.
2-H} BROIL-FULL RATE. LD BROIL-CYCLES

AT B0a RATE.

[T

1-CTCLES 80 SECOMDS, & SECONDS BROML

NOTES:
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L2 4

L2
L2

*s

COMTROL

CONTROL
T
5

H2

FS EQUIPPED,
RIGHT |ND CATOR

LIGHT

LEFT_ | MO ICATOR

FROM POWER
-
I‘LIE'I'I'

1
Tl
RETURH DIAGRAM TO RANGE.
—
4
T
|

£

TO FEA

Rk

REMOVING WIRE COVER

r

-

A,

LEFT REAR

COOKTOP CONTROL CIRCUIT

8104PE16-60

SURFACE ELEMENT

»
.iJ
- H{

*5
CONTROL

M
I

R

-,
RIGHT FRIMT

14
by

SURFACE ELEMENT
OVEM LIGHT SWiTCH

DIAGRAM NO.

L1
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CGS1230ADH CGS1230ADT

DIAGRAM NO.
8104P611-60

TERM[NAL SURPLY
BOARD CGORD

¥ cooing
WHT = FAN

BROIL BROIL 1GNITOR @

Frmm———
A * b LINE

ELDWAA .
BAKE FVYVYY
DUAL YALVE  pacE IGHITOR

£
Lm
BL

LM TORS
2 OR 4 TOP

f———+Hir

= e L 1T

- g B Hi

BLK z 2
m e p——tvHi
LR LF RR RF
[l e e 5 L L 1 L I
I 7
TOP VALVE SWITCHES
THERMOSTAT HORMALLY OFEN,
: CLOSED FOR START
- TA
No{'%ﬁ'gmﬂugﬂ RANGE FROM POWER 4. CAUTION: LABEL ALL WIRES PRIOR TO DISCONNECT ION
BEFCRE REMOY NG WIRE COVER, WHEN SERVICING CONTROLS. WIRING PROBLEMS
2. REFER OMLY TO FEATURES EGUIPPED. CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING.
L1 N ,
COOLING FAN
Lorls
s

BRG1L
IGH | TOR BROIL
«PAW Fe—d- A D—
.l
pmomn W
ol Il ] BAKE

BAKE DUAL
IGNITAR VALVE

SWITCH  THERMOSTAT

1A ——] SPARK MODULE

' " H A ———] w
HHA ——— k3
—t

k=]

1H 4]
2 0R 4 TOP
|GMITORS

TOP VALVE SWITCHES KOTICE:

—"!ll' rem=—alf p————a 1. DISCONNECT RANGE FROM FOWER
. BEFORE REMOYING WIRE COVER.
2, REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE,

[ — r——

[

LR

“\.
Il

CAUT FON:

LABEL ALL WIRES PRICR TO GISCONNECTION -

WHEN SERVICING CONTROLS. WIRING FROBLEMS T

. : CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
L 5. YERIFY PROPER OPERATION AFTER SERVICING.
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CGS1740ADH CGS1740ADT

DIAGRAM NO.
T
8104P812-60 o
TERMINAL _ SUPPLY
D oD H
o
A
WHT. r[ 1! BLy
BROI BROIL 1GH I TOR COOL ING -y
P == . OVEN
e H y N LINE plaid LAWP
y = =0
U;.;?.—NE.E:LVE £ TN
BAKE TGN LT 215 A
a] ol
| 33 »
=
. N -
SRR @
< SPARK WODULE N ot
g~ “.
HL LIMIT 4 P R
BLK Py c3 et
L3 BLK =
4—?}3 = Ar L ——
Sl
[ H RSt .
2 N ] 3 OVEN
| P SENSOR
\'1'5 ” rRR_ |/ RF
! | r===ma
[ \'iul ._#{ L h
| . PROOE | TaN TaN
1 OVEM CONTROL — TOP VALVE SWITCHES
NORMALLY OPEN,
CLOSED FOR START
TAN
N CONNECT RANGE FROM POMER 4. CAUTION: LABEL ALL WIRES PRIOR TO DISOONNECTION
BEFORE REWMOVING WIRE COVER. WHEN SERVICING CONTROLS, WIRING PROBLEMS
2, REFER ONLY TQ FEATURES EQU|PPED. CAN CAUSE INPROPER AMD DANGERQUS OPERATION.
3. SERVICER PLEASE RETURN DiAGRAM TO RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING.
L1 COOLING FAN N )
ST ek
. LA
S §
= BROIL i
IGHITOR BROIL
= AN AD——
P AW p———e
b
TAYYVV BAKE
EN BAKE DUAL
RS gENSOR TGN TOR VALVE
4493
L
FROBE
FROBE ]
OYEN_CONTROL [ RELAY CONTACTS |
LINE 1 LINE 1
JBRGIL  JBRKE
e OFEN TEEN,
1 RN CYCLES
JHe SPARK MODULE 2 - ﬂ ETCLES |
1 wE SFEN CYCLES
1hH = a S
e - =
2 OR 4 TOP T
16N TORS
TOP YALVE SWiTCHES NOTICE:
1, DISCONNECT RANGE FROM POWER
Pl BEFORE REWOV NG WIRE COVER,
2. REFER OHLY TO FEATURES EQUIPPED.
3, SERVICER PLEASE RETURN DIAGRAM TO RANGE.
QVEN LAMP 4, CAUTION:
oy LABEL ALL WIRES PRIOR TO D|SCONMECT |ON
{ ¥ WHEN SERVICING CONTROLS. WIRING PROBLEMS
] CAN CAUSE |MPROPER AND DANGERQUS CPERAT IDN,
. 5. VERIFY PROPER OPERATION AFTER SERVICING,
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CGS3760ACB CGS3760ADC CGS3760ADQ CGS3760ADW

01 AGRAM NO, ; WHT
3104P613-60 TERMINAL __ SUPPLY
BOARD 2ORD
AT FraN
;[ R1]
— LT L0
DLHM.._ N LINE . LAWP AN

1HM

NG T4

“BAKE VY
DUAL VALVE  guxE iGhITOR I —ak

HOT ICE
1. DISCONNECT RANGE - A
FROM FOWER BEFORE

REMOYING WIRE COVER.
> EE AL s

PED.

SERV ICER PLEASE WHT
RETURN [|AGRAM TO —1
RANGE , P :
CAUT ION: LABEL ALL
WIRES FRIOR TO
O{SCONNECT |ON WHEN
SERYICING CONTROLS.
WIRING PROBLEMS CAN
CAUSE IMPROPER AND
DANGEROUS OPERAT ION,
5. VERIFY PROPER

OPERATION AFTER

SERYICING,

BLK

ololetd]e

BLK

L]

.

TOF YALYE SWI1TCHES
MORIALLY OPEH

___Tem2s | CLOSED FOR START
TAN
L1 COOLING FAN N+ B
HL LIMIT 4.-«.‘.: .
SHITCH .
ce’y—1 -~ Temt Sor
L 1
oo TGToR  gRo1L
by
]
UNLOCKED
o i)
DOCR LOCK Y NT.
CVEN COWTROL 1126 SWITCHES RELAY CONTACTS
LINE t LIKE 1
O En Uulo_fotiﬁdm ZBROIL SBRKE
T T T
H SPARK MODULE R 1 T T 13
. = - o £ o
uH~ Z3 NGTE;
Ak - Z LINE/BROIL CLOSED FIRST 40 MINUTES.
= OR 4 TOP T L INE/BAKE CLOSED AFTER 40 WINUTES,
IGH 1 TORS
TOP VALVE SWITCHES NOTICE:
r ._A r ﬁly r =IE( - 1I| | 1, DISCONNECT RANGE FROM FOWER
e op e o e o ge. o BEFORE REMOVING WIRE COVER.
LR G B 2. REFER ONLY TO FEATURES EQUIFPED,
3. SERVICER PLEASE RETURN DIAGRAM 1O RANGE.
OVEN LAMP : 4: CAUTION:
QVEN L IGHT e : LABEL ALL WIRES PRIOR TO DISCONNECTION
[ SHIToH ﬂ WHEN SERVICING CONTROLS, WIRING PROBLEMS
il s CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
. . 5. VERIFY PROPER OPERATION AFTER SERVICING.
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Crosley Models:
CG34300ADT CG34300ADW

NOTICE: DIAGRAM NO, 8104P583-60

1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2. REFER ONLY T FEATURES EQUIPI
5. SERVICER PLEASE RETURN BIACRA TO RANGE.
4, CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECT LON
mcn sanwcmc CONTROLS. WIRING PROBLEMS RED
CAUSE [MPROPER AND DANGEROUS QFERATION. BLK
5. VERIFY PROPER OPERAT [ON AFTER SERVICING.
BLK I F 8
LR LF RR RF _ YEL
- TA,NJ l‘ ,‘i - - —| OVEN [l =TI %] BARE
£ SENSOR Ine "%f"
TOP VALVE SWITCHES TAN The e
NORMALLY OFEN, I ll : }
CLOSED FOR START L I
- RELAYS
L e — E' ?“j B
A et} 5~
b s w OVEN_CONTROL RS1G!
IHA———¢  SPARK MODULE QVEN LawP
Ty
2 i Tors” - A, wir ()l Bcorprr |
— —
DI SOONNECT
| BLOCK
\— i} T
z | BLK
- * R I
1 1
BAKE IGNITOR .Eﬁ%ﬂ H P
WHT I ! | ___|L.INE
BLK TERMINAL  SUPPLY
WHT BOARD CORD
Lt H
BROIL -
IGHITOR  BROIL
VA e—dniAA D
f————a AR
YWV BAKE
] BAKE DUAL
1GNITOR  VALVE

RELAYS
m
¢ T |
OVEN_CONTROL _ RE1G
L————d Dg&tl{réocx RELAY CONTACTS
DOOR_LOGK I TCH LINE 1 LINE 1
SWITCH NG OOM ZBROIL £AKE
OFF QPER_ | OFEN OPEN
A p—] SPARK WODULE _l [ EARE M OPEN CYCLES,
dHv—— z BROI] OPEN CYCLES
W TiME_BAKE |OPEN OPEN____| CVYCLES
AHA———0 Sk CLEAN CLOSED SEF NOTE | SEE NOTE
T — = NOTE :
2 0R 4 TOP o LINE/BROIL CLOSED FIRST 40 MINUTES,
IGN | TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.

1 'SCONNECT RANGE FR‘W POWER

FORE REMOVING WIRE COVER,

2. REFER ONLY TO FEATLURES EQUIPPED.

i. ERV | CER PLEASE RETURN DIAGRAM TO RANGE.

ST, LABEL ALL WIRES PRICR TO DISCONNECTION
Fm\.'_ WHEN SERVICING CONTROLS. WIRING PROBLEMS

. CAN CAUSE {MPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
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CG34700ADO CG34700ADV

DIAGRAM NO. 8104P584-60
NOTICE
1. DlsmMNECT RANGE FROM POWER
EFORE REMOVING WIRE COVER.
2. REFER ONCY 0. FEATURES EQUIPPED.,
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:

LABEL ALL WIRES PRIOR TC DISCOMNECTION.
WHEN SER\"ICJNE CONTROLE, WIRING PROBLEMS

CAN CAUSE IMPROPER AND DANGERCUS OPERATICON.
5. VERIFY PROPER OFERATION AFTER SERVICING.

BLK
LR LF ||' |

Toe VALVE SWITCHES

D—LE—

MORMALLY OPEM,
CLOSED FOR START
H e ————d s g
H A ——] 5=
Lt DOOR
[ e ——" z LOCK
SWITCH
He————q  SPARK WODULE [
2 OfR 4 TOF
1GN I TORS
BROIL

WHT

BROTL 1GNITOR

OVEN L | GHT
SWITCH

r———

OVEN_CONTROL T1/72

BLK GR PRF

]
1
1
1
1
1
1
1
1
1
1
1
L
i
!
|

BAKE
DUAL_ BAKE (CNITOR
WHT
BLK I
WHT

TERMINAL  SUPPLY
BOARD CORD

4-30

L1

N
BROIL
IGNITOR BROIL
> Te—a A+
rmmmcn VWA
- F
VW “ike
BAKE DUAL
FCNITOR YALVE

DOCR LOCK
T1_/_T_2‘ SWITCH
WHA SPARK MODULE o
IsEn é
MHA g a
[k ==

DOOR_LOCK|  RELAY CONTACTS
SWITCH LINE 1 LINE 1
MO COM | /BROIL /BAKE
OFF OFEN OFEN OPEN
[ BARE OFEN GPEN CYCLES
BROI % CYCLES CPER
TIME BEKE [OPEN CYCLES
CLEAN [CLOSED SEE HOTE |__SEF MOTE
NOTE:
LINE/BROIL CLOSED FIRST 40 MINUTES.
LiME/BAKE CLOSED. AFTER 40 MINUTES.

4 T
2|g§|mngp TOP VALYE SWITCHES

i“'tﬁ"/F-:T.\F A‘:Tz\'ﬁ" i"?z‘r"

g:?#ch! GHT OVEN LaWP
£
el )

—

NOTICE:
1.

2.
3.
4.

5.

D | SCONMECT RANGE FRCWM FONER

BEFORE REMOVING WIRE COVER,

REFER ONLY TO FEATURES EQUIFPED,

SCE:L\«J"]I_?EI; PLEASE RETURN DIAGRAM TC RANGE,
LABEL ALL WIRES PRIOR TG DISCONNECTIW
WHEN SERYICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
VERIFY PROPER OPERATION AFTER SERVICING,

Section 4. Wiring and Model Specific Information
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C31000PAT* C31000PAW * C31100PAV * C31100SAT* C31100SATP* C31100SAW*
C31100SAWP*

A 1IMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.
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|
ELN 4OLIND | TUvis. L
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e AN ! 4_
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C31315VBQ

BEFORE REMOVING

HLak

LABEL ALL WIRES

WHEN SERYICING CONTROLS. WIRING PROBLEMS
CAN CAUSE |IMPROPER AMD DANGEROUS OPERATICH,
5, VERIFY FROPER OPERATION AFTER SERVICING.

PART NO. 8104P826-60
NOTECE :
1. DISCONNECT RANGE FROM POWER

WIRE COVER.

REFER OHLY TC FEATURES ECQWIPPED,
%Efd%?%ﬁ ‘PLEASE RETURH D|AGRAM TO RANGE.,

PRICR TO DESCONMECT ION

RS
OVEN
SENSOR -
PROGE
PROGE

b4
—
m
LIGHT
SWITCH
DOCR T 1
ACTUATED "7 ”20
SWITCH  cou

TOR IGHITION SWITCHES

MORMALLY CPEN

CLOSED FOR SPARK
2 OR 4 TOP
EGHITORS

]

f—rH
— s Hi
b—t+HI

L
é
=
b
o NEUTRAL
LINE LYY TBAKE VALVE
L+ N= .
coM [T
1 DOOR
tomm=3 ACTUATED | ==
p=—== SWITCH i Y5 OVEN LAMP

OVEN LIGHT SWITCH

1 1 RS 1
_KM QVEN
! N SENSOR
i
1
] PROBE
1 OVEN CONTROL —
WHvi—d  SPARK MODULE
-2 OR 4 TOP yHa+—(d
1GHI TORS s a—q] u
nH ~—] o
S 4
e relg=y pegog pegea
b [} [} b 1
i 11 it P | 7cP 1oNITION SWiTCHES
L g llie flis | LLY OPEN

CLOSED FOR SPARK

SCHEMATIC

HOTICE:

D | SCOMNECT RANGE FROM PCWER

BEFORE REMOVING WIRE COVER.

REFER OMLY TO FEATURES EQU|PPED,

. SERVICER PLEASE RETURN [|AGR&M TO RANGE.
CAUTION:

LABEL ALL WIRES PRIOR TO DISCONNECT ION

WHEN SERVICING CONTROLS . WIRING PROBLEMS

CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
5. YERIFY PROPER OFERATION AFTER SERVICING.

_

A

16010161
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C31315VBV

PART NO. B104P626-60

HOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COYER.
2. REFER ONLY TO FEATURES EGUIPPED
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4, CAUTION:
LABEL ALL WIRES PRICR TO D!SDONNECTiON

WHEN SERVICING CONTROLS. WIRING PROBLEMS RS i
CAN CAUSE IMPROPER AND DANGERCIJS OPERAT IDN. 1 OVEN
%, VERIFY PROPER OPERATION AFTER SERVICING. | QSENSOR .
i
I
|
4 PROGE
= a WHT, FROBE
[i7]
LIGHT
SWITCH 4
iy PRE, S
D%?EATED il ) —
A ——
SWITCH  COM{ ._‘D“L\;PRP_[_
t--=—? BLK
TOF IGHITION SWiTCHES Y
LY OFEN
CLOSED FGR SPARK
2 Of 4 T
WI'I'ORS.

[F1)
é
g
& NEUTRAL
LINE LIXY YU BAKE vaLvVE
L+ M- i
P L.
1 DOOR
bo-=—d ACTUATED | ==
r=—=—- S5l TCH f \ GYEN LAMP
I s
OVEN LIGHT SwiToH DAKE IGNITOR  BAKE VALVE
LAA b
T Y

rmm——d bt d

i

i OVEN

! SENSOR
1

|

|

L

1

WHAbed  SPARK WODLLE
2 OR 4 TOP yHar—g
JGNITORS  apat—g

W NOTICE
H~— pr}
Y

1. DISCONNECT RANGE FROM PCWER
BEFORE REMOVING WIRE COVER,
2. REFER ONLY TO FEATURES EQU|PPED.
3. SERVICER PLEASE RETURN DMGRAM TO RANGE.
4.

)
LABEL ALL WIRES PRIGR TC OISCONNECTION
WHEN SERVICING CONTROLS. WIRI!NG PROBLEMS
CAN CAUSE IMPROPER ANC DANGERQUS OPERATION.
5. YERIFY PROPER OPERAT|ON AFTER SERVICING.

SCHEMATIC
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CC35111BCV

DIAGRAM NO. 8104PB85-60 - — 3
Ly Po o2 ALTERNATE il §
L SWITCH ovEN ovEn :
1 SENSOR LIGHT 3WiTCH
! .
i g an
Ty
SURFACE .
IGHT Y RSC _nls Wt
s :
1
13 1
1 -
]
]
!
H2 H1 H2 H
RED oo BLY
e oy o
BROIL ELEMENT
RED YEL
i \ i léED rmm
— A BAKE ELEMENT
INFINITE SWITCH [NFINITE SWITCH
AND EL EMENT AHD ELEMEMT
LEFT FRONT
HOTICE:
1. DISCOMNECT RANGE FROM POWER
BEFGRE REMOV | NG WIRE .
2. REFER ONLY 10 FEATURES EQUIPPED,
3: SERVICER PLEASE RETURN DIAGRAM fO RANGE.
" LABEL ALL WIRES PRIOR TO DISOOMNECTON TERMINAL |
WHEN SERVICING CONTROLS, WIRING PROBLEMS BLOCK -
s CAN GAUSE INPROPER AND DANGEROUS OPERATION. v CHASSIS
ki .
. VERIFY PROP ON AFTER SERVICIN SUPPLY CORD PR
8
OVEN CONTROL CIRGUIT &
COOKTOP EONTROL CIRCUIT z
OVEN ol
L1 Lz SEMZ0R b
SURFACE | ND)CATOR
LIGHT =y
L1 _p \.}—\—, 9
[ - _.4/
l Lo L w2 12 | | PROBE RSC b
T >~ + PROBE
GONTROL N CONTROL -
LEFT FRONT > d
“ e SURFACE ELEMENT [
[ T——e o~
L HY / L2
- — -
CONTROL e CONTROL
v LEFT REAR
] I | SURFACE ELEMENT
| :m .
CONTROL ¢ AT L
e CONTROL
RIGHT REAR }
SURFACE ELEMENT —
L1 F H Al
1
) r— | o ANAS
L. HT 7 y HZ L2 BROIL ELEMENT
— framanns * ——¢ R
CONTROL N CONTROL ¥ i
RIGHT FRONT ALLY
SURFACE ELEMENT . BAKE ELEMENT
£
T
L I‘%.
OVEN LIGHT SWITCH LamP
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CC38700ACV

_ NOT1CE: 4. CAUTION: LABEL ALL WIRES PRIOR TQ
DIAGRAM NO. 8104P3593-60 {75 SconNECT RANGE FROM POWER DISCONNECT |ON WHEN SERVICING CONTROLS L3l
BEFORE REMOY ING WIRE Caver, WIRING PROBLEMS CAN CAUSE |MPRCPER
2. REFER ONLY TO FEATURES EQUJPOED AND DANGEROUS OPERATION.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5 Ur2cy pRopeR OPERATION AFTER SERYICING.
RED OVEN L IGHT
BLK SWITCH
B BLK F-==71%
L — T e
LR LF RR RF i YEL
| H ] L L1 BKE
QVEN - -
$ SENSOR o H l%'l
TOP YALVE SWITCHES e S
NCRMALLY OPEN, bl Vo
CLOSED FOR START Ll Ll
[
. RELAYS
NH A ———— R - I
A v ——— g > d
. o OVEN_CONTROL RS1G
R —— SPARK MOCDULE OVEN LAMF
2 OR 4 TOP &9 7Y
- I3
LGN I TORS %%: _ WHT dfjb BLK OR PRP
D! SCOMNECT
22| eLocx
&P N
py BLK |
i\
NI REQULATOR | i SupPLY
BAKE IGNITOR | GULAT CORD
T [ e I (EEHEPTH FO°1p el
BK Bodliug j TERM I NAL (220 voLT)
WHT BOARD
L1 N
BROIL VOLTAGE
IGNITOR  EROIL REGULATOR
A —RAANM P
vrrye Dl RAAAS ‘““‘
TV “BRRE”
0. BAKE DUAL
! IGNITOR  VALVE
1
|
|
|
|
I
RELAYS i
1
] NO
! .
_OVEN_QONTROL rste! | ©
O, DOOR_LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
SWITCH No oo | /BROIL /BAKE
OFF OPEN [ a4 QFEN
iHv——¢  SPARK MODULE 2 E OPEN OPEN CYCLES
A —— 4 BROIL OFEN CYELES QPEN
the wE TIME_BAKE [OPEN OPEN CYOLES
IHY =3 CLEAN [CLOSED SEE NOTE | SFE NOTE
WHA———=g] == HOTE; _.
Z OR 4 TOP o LINE/BROIL CLOSED FIRST 40 MINUTES,
. 1GN ITORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
NOTIGE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER OWNLY TO FEATURES EQUIPPED.
QVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SWITCH ey 4. TION:
im, LABEL ALL WIRES PRICR TO D1SCONNECTION
L WHEN SERVICING CONTROLS. WIRING PROBLEMS
Call CAUSE [MPROPER AND DANGEROUS GPERATIOM.
5. VERIFY PROPER OPERATION AFTER SERVICING.
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CE35000AAT CE35000AAW

=]
CHAGRAM NO. B104P487-60 g
ALTERNATE BLK &
5 Po o L2 SWITCH EE%HENT . ;
3 BLU ]
] SURFACE  OVEN -l TEL
INDIGATOR  INDICATOR
LIGHT LIGHT
e roekd || romie
4 L THERMOSTAT
H1 HZ w .
o < BLK LK
RED RED, RED RED
BLK BLK BL LK
N BLK BLK
L P_ L2 L1 P L2 LY Ly e M2
i i H
| M i \
i i II i Q ] .
| 1 ]
| 1 1
| 1 1
! ! " O
H1 H2 Hi ) H Hi H2
- o o = o
g ¢ g & 5 g &
Y 4 \"\ + \\
\\4_-_,"’ . \\.___,/J \\.__,/ g-
TERM] NAL
INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH  proek
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT _LEFT REAR RIGHT REAR REGHT FRONT
NO’[ICE‘
- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER
2- REFER ONLY TO FEATURES EQU]P
37 SERVICER FLEASE RETURN OIAGRAM 7O RANGE.
4— CAUTION:
LASEL ALL WIRES PRIOR TO DISCONNEGTION
WHEN SERVICING CONTROLS, WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OFERATION.
g
.5
H
- 3
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRCUIT &
L1 L2 u _ ; L
FACE OVEN INDICATOR
iND | CATOR . LISH
AL
Fill A
L1 P Nael
4 T—t e CONTROL
LWt ;N H L2
- } -
CONTROL A
LEFT FRONT
L P SURFACE ELEMENT
) r—e Py [PNTROL
H1 L : L
I:.—r A .
CONTROL e
LEFT REAR ERST A
SURFACE ELEMENT THERMOSTAT
1
l"/ o s H2 Lz
CONTI;.IL f bt} > T—9
R GONTROL
RIGHT REAR
Ll__r P SURFAGE ELEMENT
> —
I), H1 £y H2 L2 HOTICE:
AN *z——4 1— DISGONMECT RANGE FROM ‘POWER
CONTROL S’ CONTROL BEFORE REMOVING WERE COVER.
RIGHT FRONT 2- REFER ONLY TO FEATURES EQUIPPED.
CORFACE ELEMENT 37 SERVIGER PLEASE RETURN DIAGRAM 7O RANGE.
LABEL ALL WIRES PRIOR TO (| SCONNECTiON
. WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS GPERATION.
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CE35100AAT CE35100AAW

DIAGRAM NO. 8104P552-60
,‘[ L2 ALTE$gnTE
H T
BLK ST Ty, RED
1
P | 4 qi‘.l:’n
| i N
| ! REC r h— INDICATOR
S
H1 [“ Uit Oedt Iy RED
L2 T A
A 1 gt L e——
- ; ot
------- BLU
|
1 ] 1 Fo——
ol I ——d
H2 W (52 I R R B ey

. . - BROIL ELEMENT
INFINITE SWITCH INFIMETE SWITCH INFINITE SWITCH  INFINITE SHITCH YEL L annnsbRED
AND ELEMENT AND ELEWENT AHD ELEMENT AND ELEMEMT TYyyyn
LEFT FRONT LEFT REAR RIGHT RIGHT FROMWT BAKE ELEMENT
NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOV NG W|RE €R
2- REFER ONLY TO FEATURES EGUIP!
3- SERVICER FLEASE RETURN DmsRm TO RANGE.
4= CAUTION:
LABEL ALL WIRES PRIGR TO D|scowuzcno~
WHEN SERVICING CONTROLS, WIRING FROBLEM
CAN CAUSE IMPROPER AND DANGEROLS OPERATION
. 2
L1 : Lz §
) OVEN CONTROL CIRCUIT
COOKTOF CONTROL CIRCUIT g
Lt L2 T ’ &
11
SURFACE INDICATOR L F
L — "n . IND | CATOR
LY .‘,
L e——y - i
| I: Hi f SN H2 L2 LeHT
- £ L i T4
CONTROL M CONTROL e
SURFACE ELEMENT ey
b p A
'—I:- — o f e T e —|
b H1 { y H2 L2 F—— S gd
L, Tt g R
CONTROL S CONTROL T
LEFT REAR
L P SURFACE ELEMENT ————cHi——y-3
u—I:, —
L Hi T THERMOSTAT
- I H2 L2
CONTROL L A— -4
N CONTROL
BURFACE ELEMENT
L P BROIL ELEMENT
L — ——— 1YY
{ L He N HZ L2 P
— AR T — hpnifntad
4 b BAKE ELEMENT
CONTROL S CONTROL
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
. . SETTINGS | C-1&2 | 4-BR 4-BK N-3
T N GFF QPEN_ | OPEN [ GLOSED | CLOSED
BARE LES |OPEN | CL [CLOSED
BROTL | CYCLES | CLOSED | OPEN | OPEN
B
=
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CE35111AAQ CE35111AAT CE35111AAV CE35111AAW

DIAGRAM NO, 8104P554-60 i
[l
Lis Pp L2 &&E?&TE §
l k=]
! BLK SE
™ ! BLK q'_u-/“u 1|=
H o ——
! RED he OYEN
! SURFAGE - LIGHT SWITCH
- THD ICATOR =~
HIZ I H LIGHT 4 Lo RED =,
" 7 24
- R AN g
= RED RED T.0.D. OVEN
e ] fa 8 S
Ll cl/VF e 0l e e T
t . 1 1 ] | t I :-—-——_J._-_
i i | i L5y I ; 2 BLU
! A A1V A AT . R e Y [N TSRV JUp .
' Rl T8
| .
t 1 i ! ! WHT d
i L SR O S —
HT P H1 P THz HIT THz B I i
o » » o =
= @ 2 g g
—_— o
; Y 7 . -
z TYYyVe
N ! A N BROIL ELEMENT
INFIMITE SWITCH {NFINITE SWITCH INFIMITE SWITCH INFINITE SWITCH ; YEL  raamnal RED
AND ELEMENT AHD ELEMENT AMD ELEMENT Al MENT
L FROWT LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE:
1~ DISCONMECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIFPED. S
3~ SERVIGER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION: BLK
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVIC!NG CONTROLS. WIRING PROBLEMS 7 -
CAN CAUSE IMPROPER AND DANGEROUS OPERATION, pNAL 1 O
L1 OVEN CONTROL CIRCUIT Lz L3
%
COOKTOP CONTROL CIRCUIT _ S
Li L2 £ =5
SURFAGE |MDICATOR NV
LIGHT - s
U P OO0 OVEN
) . Y INDICATOR
b_I:':m T W2 L2 " Len
. Fenmmart > —
© CONTROL M CONTROL . T
L P SURFACE ELEMENT '
re————— k]
AT TS . g
H1 ) \ ) ot Y e——
- { Mk LAt | SN — o
(PHTROL Mo CONTRAL
e —
LEFT REAR
3 1% SUkFacE ELEMewT | | eee--¥S
H1 sy —
o / \ H2 L2 ]
CONTROL e otk THERMOSTAT
M GONTROL
RIGHT
Lt P SURFACE ELEMENT
[ Te— o
[T 7 \ HZ2 L2 [RAALN
» et *z ——¢ BROIL ELEMENT
CONTROL N CONTROL e
RIGHT FRONT TAMAN
SURFACE ELEMENT - BAKE ELEMENT
OVEN -n
——— Lo y
1 Pl |
! il e CONTACTS
OVEN LIGHT SWITCH : SETTINGS | C-142 | 48R | 4-BK | n-3
T 2 OPEN__| OFEN [ CLOSED | CLOSED |
e I CYCLES | OFEN | CLOSED | GLOZED
S [ CYCLES | CLOSED | OPEN [ OPEN 1.
T1.0.0.
cLock
-
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CE38000AAT CE38000AAW CE38300AAV

=
1 AGRAM NG. 8104FP48B4-80 o ; :
; Lo
L1 F L2 ALTERNATE & ’
N =
| : |
t 1
] | j NCT '
) 1 DOOR LOCK
Il- | R RED| SWiITCH e o
weraE THDICATOR .~~~ L{GHT SWITCH
1 L1GHT
?;“-.._
RED 2\ RED RED RED
BLK BLK
BLK
L B_ 4Lz L Loglz L A
| ] 1 1 | 1
] 1 1 1 ] 1
] | ] 1 II 1 1 i
] 1 1 1 L ] 1
1 1 | b 1 1
' o L |
] P P | RELAYS
H1 H2 W1 THz W1 it
[=] 2 b4 b
. & = I % ngN CONTROL
,/f—_‘\\\ !//"\\‘ -
1 ,-"’ 1 1 i
S a’; . - M S
INFINITE SWITCH INFINITE SWITEH INFINITE SWITCH INFINITE SWITCH
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
REGHT FROMT RIGHT REAR LEFT REAR LEFT FRONT
NOTICE:
1- DOISOONNECT RANGE FROM POWER
BEFORE REMOV|NG WIRE COVER,
2- REFFR ONLY TO FEATURES CQUIP
3 SCTJ'?' CER PLEASE RETURN S ACRALL 70 RANGE.
CABEL ALL WIRES PRIOR 7O DISCONNECT |ON
WHEN SERVICING CONTROLS, WIRING FROBLEMS
CAN CAUSE (MPROPER AND DANGEROUS OPERATION,
Y
A |
i N
- :
L1 OVEN OONTROL CIRCUIT Lz 1z
COOXTOP CONTROL GIRCUIT . N 3
L1 L2 b E™
SURFACE 1HDICATOR ety
TToHT s BRO(L ELEMENT
L1 P | . B ————dwb—
4 : 3 -4 CONTROL AR
L. Hi1 ; \ H2 L2 BAKE ELEMENT
L4 £ 1 4 7 —
CONTROI N o
L P SOREAGE ELEMENT ' e, 1,0
< r— PN H%ONTROLZ r T (-1 Nc‘?.'_'_:__.b'
F L] L
ﬁ- H i 3 - DOOR_LOCK
CONTROL N SWiTCH
L LEFT REAR i
:'_m SURFAGE ELEMENT o
Platmn
I ™ H =]
CONTROL | A 2 gutZ 2 RELAYS
N CONTROL =
RIGHT REAR N =
R SURFACE ELEMENT OVEN_CONTROL
1 1 -—t T -
L SN H2 L2
L [N T
CONTROL M COMTROL
RIGHT FRONT
SURFACE ELEMENT
DOOR LOCK SWITCH RELAY COMTACTS
; LINE 1 LINE 1
. * QVEN_LIGHT O COM JBROIL BAKE
— [ pHiTH QFF, OPEN | TPt OPEN
il BakE g;-_ SEL_NOT T
BROIL £l SEE_NOTE 2 | OPEN
TIME_GAKE |OP| SEE_NOTE SEE_MNOTE 1
| —CLEAN CAOSED EEE AOTE 3
NOTES :
1-CYCLES 10 SECONDS N BROIL, 50 SEGOMDS IN BAKE.
2-H| BROIL-FULL RATE, LO BROIL-CYCLES AT 80 RATE.
3-FIRST 40 MIN. LINE 1/BROTL OPERATING OWLY CYCLING.
. AFTER 40 MIN. L INE 1/BAKE CYCLING DMLY AT FULL RATE.
. |
4-40  section 4. Wiring and Model Specific Information 16010161

© 2000 Maytag Corporation



CE38700AAQ CE38700AAV

DIAGRAM NO. B104P487-60 3
=1
L, P L2 ALTERNATE |
P—- SWITCH )
2
)
Ik
h A
Ny
} P F Lz
i
: IF
i .
| | o
J
H §T_ HZ
EL
h i1 N
WEWITE ST . INEIMITE Siuen S TCH
e e ™A LT AND. EL ”'&,,F'-ng,
4 ELeteN L R oo L
%b@&
SW|e &
E e
1
b IEREA®
RED
) REG -
I {f \.\
i LA wr BLK
AN TR, BLK v
L = p— BLK ! LA
1 = 0 QYU _
HOT SURF 3
TERMINAL &
INDTCATOR L TeAT BLOCK
) T T 1
L COOKTGR CONTROL CIRCUIT o2y, OVEN GONTROL CIRCUIT, Lz | &
INDICATOR 2l
N, LIGHT
L1 P I : .
4 e _ U Ml LT )
= H1 - P kY L
Tt I o —r BROL ELEMENT
LEFT FRONT CONTROL
FURFACE ELEMENT
L P
] —e -
Lkt £ £ oz w2
% ey ALY\
CONTROL A NG ?
LEFT REAR WiTWIT  CONTROL
SURFACE ELEMENT
L1 P
1 [~ - -
-~ H1 P4 M AR Hz2 L2
COMTROL R— N )
RIGHT REAR HI LIMIT  CONTROL
SURFACE ELEMENT s
1
. |
) .P —3& T1/r2E]
1 - o _CEh conTROL T
1 ':m £ farw— "2y 2 | wTIcE;
- Ty N Wi _'5'_' e 12 DISCOMNECT RANGE FROM PONER
CONTROL NS IS N EHE REMOVI
RIGHT FRONT HE Liwpt  COWTRGL 2- REFER O I, PEATURES LUiFPED,
SURFACE ELEMENT 3- SERVICER PLEASE RETURN DINGRAM 10 RANGE.
LABEL AL WIRES PRIOR TO DISCOMNECT 10N
ovex Ligwt v ) —_— N SERGICING CONTROLS. NIR |0 PROBL
HI—| L"‘P'q'___
| - DOOR LOCK SWITCH
LockeD
HOT S TCHES
e OSATOES . g
_fl"'\l.nmr L
5 —lavh
m 1 NOTES
o 1-CYCLES 60 SEOUNDS. 10 SEONDS BROIL OWLY, 50 SECONDS
RS 2-H) BROIL-FULL RATE. LO BROVL-CYCLES AT 80r Rk
3-FIRST 4G MIN. LINE'1/8m01L 0PERATING oMLY oL v,
_ AFTER 40 MIN. LIKE 1/BAKE GTCLING ONLY AT FULL RATE,
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Maytag Models:
MGR1100ACW*

A IMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.
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MGR5710ADW MGR5720ADH MGR5720ADT MGR5729ADH MGR5729ADQ
MGR5729ADT MGR5729ADW MGR5730ADH MGRS730ADQ MGR5730ADW

NOTIGE DIAGRAM NO. 8104P583-80
1. DESCONMECT RANGE FROM POWER
BEFORE REMOYING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIP
3. CERVICER PLEASE RETURN OIAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO D|SCONNECTION
WHEN SERV|CING CONTROLS. WIRING PROBLEMS RED OVEN LIGHT
5 e R D JANCERoss OrERTION. BLK I
: i BLK [ e"a}
K 1 | iy
LR LF RR RF YEL
‘-_?EEJ . Tﬁ i L i ; O\I'EN H r_lel. u - %:I
TOP VALVE SWITCHES L T
NORMALLY OPEN, o P
CLOSED FOR START 1! i
S RELAYS
HH ————— :t' E
HH—————] E - .
DOOR
[ — =z LOCK QVEN_ODNTROL R51G!
SWITCH
dHe———d  SPARK MODULE e 55 ovEN Lae
TOP
ZI(?P?I‘I"‘DRS g — WHT i BLK OR PRP
D | SCONMECT
BROIL Sl BLocK
c AAANDTEL o LA ®©0 Bk .
L A A RED  BRUIL TGN TOR e BLE . 4
RED P -
BakE L’-I-"WW‘ : ]
DUAL | [IEEIAE ]
DUAL_ BAKE GNITOR| I
WHT [y e pp——— m——._
BLK 1 TERMINAL  SUPPLY
o BOARD CORD
L1 N i
BROIL -
IGNITOR  BROLL
e AN e—dAN Do
p————n ~WW-D—¢
LYWWV BAKE
BAKE DUAL
CYEN ! 1GNITOR VALVE
SENSOR :
1
!
i
= ﬁ RELAYS !
|
=, | NO
1 e
OVEN_CONTROL _RS1G]
to——— DOOR_LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LIKE 1 LINE 1
SWITCH MO CoM | <BROIL 7BAKE
FT EN. | OCLH GPEN
. SPARK MODULE o _STKE_ ORE OFEN CYCLES
e = BROIL OPE] CYCLES QFEN
A Wk OFE OFEN CYCLES
- 2z _ _QLNE% CLOSED | SFF WOTE | _SEE NOTE
Z OR 4 TOP o LINE/BROEL CLOSED FIRST 40 MINUTES.
I1GNITORS TOP VALVE smmues LINE/BAKE CLOSED AFTER 40 MINUTES.
4 : NOTICE:
- “——-— ~-ﬁ§—- ] 1. DISCONNECT RANGE FROM POWER
BEFGRE REMOVING WIRE COVER.
2. R ONLY TQ FEATURES EQUIFPED.
. - BERVICOR PLEASE RETURN D1 AGRAM 10 RANGE.
OVEM LIGHT OVEN_LAMP 4 TAUTION:
SWITCH LABEL ALL WIRES PRIOR T0 DISCONECTION
ey rm\ WHEN SERV ICING CONTROLS. WIRING PROBL
L] CAR CAUSE SVPROPER AND DANGEROUS OVERATTON.
- 5. VERIFY PROPER OPERATION AFTER SERVIGING.
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MGR5750ADQ MGR5750ADW

DIAGRAM NO. B104P535-60
BLK
! LF |f ]z' I
I
— e
TOP VALVE SWITCHES T4N
NORMALLY OPEN, s
CLOSED FOR STAR
- Er !
E3 . !
— 24 |
WH - ——q ng > -l
HH - p———] g :
the———d  SPARK MODULE DO =
LOCK =l
2 NIToRST SWITCH ! OVEN_CONTROL RS1G
"WNLOCKED OO
. g BLK : OVEN LAMP
(GO E] Py
El i ——— PRP wHT ﬂ BLK OR_PRP
i i NOT 1CE: ~—
. DISCONNECT RANGE FROM PCWER
BEFORE REMOVING WIRE COVER,
2. REFER QWLY TO FEATURES FQU
2. SERVICER PLEASE RETURN DIAGRAM.TO RANGE.
D I SOONNECT DOOR LocK | 4. CAUTION:
BLOCK MOTOR LABEL ALL WIRES PRIOR TO DISCONNECTION
o) AN oo YHEN SERVICING CONTROLS . WIR ING_PROELEM
BROIL DO\ frrnlp T N \CAUSE - LMPROBER AND BANCERGLS GOERatION.
(D O] N 5, VERIFY PROPER OPERATION AFTER SERVICING.
i A [ s eo0e]) - L N-
BROTL I GHITOR P N, a¢
Wﬂ F e _RED A ‘]"l
BAKE T I
DUAL BAKE [GNITOR
VALVE wor
BLK, | TERMINAL  SUPPLY
wr BOARD CORD
L1 N
BROIL i
IGHITOR  BROIL
ik — i | > O I SCONNEST RANGE FROM PONER
R HAAAA0—e * BEFGRE REMOVING WIRE COVER.
OVEN BAKE 2, REFER ONLY TO FEATURES EQUIPPED
SENSOR MMM 3. SERVIGER PLEASE RETURN DIAGRAM TO RANGE.
|3 BAKE DUAL 4. CAUTYG
o FGNITOR VALVE LABEL ALL WIRES PRIOR TO DISCONHECT ION
i #HEN SERVICING CONTROLS. WIRING PROBLEWS
Py ; m CAUSE [MPROPER AND DANGEROUS OPERATION.
| NLOCKED 5. VERIFY PROPER OPERAT)ON AFTER SERVICING.
k. - !
e e o A
RELAYS
1 __OVEN_CONTROL RS1G @??&%K RELAY CONTACTS
LINE 1 LINE 1
ROCEER |"NEOG80| seReIL  JBAKE
DUOR % EN__| CLOSED | FEn CheN
e C— [V LN
ah SPARK MODULE . . Lock [ BROIL____| Eg::%m COPEN
| e : sy | e e T
wE L TOSEDT GPER ] i
HH A ———— zZB e’ NOTE:
HHA———d - = LIME/BROIL CLOSED FIRST 40 MINUTES,
2 OR 4 TOP o LINE/BAKE CLOSED AFTER 40 MINUTES,
16M | TORS TOP VALVE SWITCHES
OVEN LIGHT OVEN LAMP )
= ,""\\
Foad () ;
[ Bl tand :
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MGRS5755ADB MGR5755ADQ MGR5755ADW

. DIAGRAM NO. 8104P583-60

1. DISCONNECT RANGE FEOM POWER
BEFORE REMOVING WIR El
2, REFER OMLY TO FEATURES CUIPPED
i SERVICER FLEASE RETURN DMGRAM TO RANGE.

. CAUTION:
LABEL ALL WIRES PRIOR TO [|SCONNECT 1ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS RED OVEN LIGHT
5. Ve Bl GreRa B A S e T Wi
. 1 . - BLK T .
BLE L A I =
R e
TIAN /TN i : § r—;n—u g .-—1%--”-“E
| 1
TOP VALVE SHITCHES TAN Sl
HORMALLY OPEN, b by
CLOSED FOR START o i
RELAYS
B = | n;él %
YHA————] ":" -t .
")
PR d 2 Lmocx OVEN_GONTROL RSI1G
SWITCH
Mpe———0  SPARK MODULE er-—e=1 5 OVEN LAMP
] PN
2 OR 4 TOP | Yy
1GNITORS @0_,, WHT @ BLK OR PRP
O1SCONNECT
BROIL %gg_amcx
W TEL o TapaA o TEL 20® ",
§ HAAAA BRb]I_EﬁNITOR P
RED frr]
BAKE
oUAL BAKE 1GN1TOR
VALVE w7
8K 1 TERMINAL SUPPLY
WHT BOARD CORD
L1 N

IL
1GNITOR  BROIL

NO|
c Mo
OVEN_CONTROL RE1E

e Dgg'fréﬁw RELAY CONTACTS
DOOR L LIKE 1 LINE 1
SWITCH NG Com | /BROIL /BAKE
1 A SPARK WODULE o _'EQEE iz g;% OPQEENES
e - = _%BD]L o gmttzé_ OPEN
[ TIWE BAKE | i] [ _CYCLES |
aH~ gg o Fan [CLOSED T 3EE NOTE |__SEE NOTE
AHA MOTE:
2 OR 4 TOP b LIME/BROIL CLOSED FIRST 40 MINUTES.
iGN 1TORS TOP VALVE swnmss LINE/BAKE CLOSED AFTER 40 MINUTES.
[ NOTICE:
~~~—v* ~-———J —RF—-' 1. DISCOMMECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,

REFER QNLY TC FEATURES EQUIP)
SERVICER PLEASE RETURN DIAGRA.M TO RANGE .
CAUTION:

LABEL ALL WIRES PRIOR TO DISCONNECT | Oh

rr \‘ WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.

5. VERIFY PROPER OPERATION AFTER SERVICING,

L r3

! OVEN LIGHT OVEN LN»!P
SWITCH
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MGR5770ADB MGR5770ADQ MGR5770ADW MGR5775ADB
MGR5775ADQMGR5775ADW MGR5870ADB MGR5870ADQ MGR5870ADW

BAKE 16NI TOR

COWVEN LIGHT
DIAGRAM NO. 8104P586-60  §§Taarte BLK_ {7 g, ST | ovEn
FLUORSCENT LAMP - Q SENSCR
TT_
MY, N
QLGLE. |
Ay A
e !
1
L 1
|
TOP VALVE SWITCHES TAN :
HORMALLY OFEM, |
CLOSED FOR START i
|
Lo S |
Wt b} 2w SWITCH !
ES LHLOCHED ; |
L —" 5 N5 ; OVEN CONTROL T1/726)
M ———— = Hr————No S
@ LOCHKED @
Hw — EPARK WODULE cli ™ Ta ] O -
o
Z OR 4 TOP [ gop: |
EGN [ TORS o %
£ |2
[=]
| BLK OR PRF
BROIL
- =
i BLK

WHT

SUPPLY SWITCH
CORD

BLK
WHT
NOTICE-
1. DISCONNECT RANGE FROM POWER

BEFORE REMOYING WIRE COVER.
2, REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN D|AGRAM TC RANGE.

4. CAUTION:LABEL ALL WIRES PRIOR TO DISCONMNECT tON

WHEN SERVICING CONTROLS., WIRING PROBLEMS
CAN CALUSE TMPROPER AND DANGERQUS OPERATION.
5. VERIFY PROPER OPERATICN AFTER SERVICING.

DOOR ACTUATED

1

T1,126

QVEN GOMTROL

9|

NOTICE:
1. DISCOMNECT RANGE FROM POWER
BEFORE REWOY LG WIRE COVER.
. REFﬁR ONLY T FEATURES EQUIPPED.
. SERVICER FLEASE RETURN D1AGRAM TO RANGE.
. CAUT DOk

|
LABEL ALL 'NIRES PRICR TG DISCOMMECT {ON
WHEN SERVICING CONTRO

BAKE DUAL
IGNITOR VALYE

5. YER|FY PROPER OPERATION AFTER SERVICING.

— DOOR LOCK
:; \} CONVECTION FAN | | W1 TCHES DSR?‘FC}?%‘S:K RELAY COMTACTS
L
-
hd LINE 1 LINE 1
DOOR - |kOOKER(NEOKE] smroIL _ jmake
. LAk SPARK MODULE = e, LOCK me—nu OFEN
o S £\ MOTOR OFEN | TLOSED | OPEN Cv
wf \ » QPEN | CLOSED | CYCLES [ OPEW
TH~ Z e TIME | CLOSED | OFEN VCLES
qH~ - = CLEAN Hi
2 CR 4 TOP o HOTE

TOP WVALVE SWITCHES

IGHITORS

LINE/BROLL CLOSED FIRST 40 MINUTES,
L INE/BAKE CLOSED AFTER 40 MINJUTES.

A_"“'q:i?oJ OVEN LAMP

OVEN LIGHT ey
===~ 3WITCH b= ! }
| :&3!_/_2‘#

LAMP SWITCH |t I .

& STARTER * %P

FLUDRSCENT Lmﬂ
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MEP5770AAB MEP5770AAW

®
2

WOTIGE ; +. CAUTION:
1. DISCOMNECT RANGE FROW POWER | ISDONNECT 10K
DIAGRAM NO. 8104P819-80 BEFORE REMOVING WiRE COVIR, R R TRoLE. Wi\ FRUSLENS iar
3 ONLY JO FEATURES £00|PRED_ BeNEROUS r———- SWITCH
! SERVICER PLEASE RETURN 0l AGRAM
RED
RED
" <l T atos
LicHT
é ./ s
TRbicaTor
—— LIGHT RED
BLK K y
I.Il( e iz p Mzl s
" - 4 .
| |
L 3] !
1 ihi 1 9
i i
i |
N I | i
HI H1
3 2
e e - L EX O
08 ¢ &
D ® &
oK ——
I

OVEN CONTROL CIRCUIT

L1 COOKTOP CONTROL CIRCUIT L2 u
o=, LEET INDICATOR
n P — 0 g
1 i e/ H LT
[ P AT HE L2
H 3 ;
- ) —1-—1-——95'—{\-?
CONTROL R g
LEFT FRONT CONTROL
SURFACE ELEMENT
Lt P
L 1 — _
L Ea T w2l
ooMTROL — ‘:...5/ 3
LEFT REAR HIU LT CONTROL
SORFACE ELEMENT
o RIGHT INDICATGR
R AT LigHT
L1 £
[ ro—a— el R
- -
e - foe—2ece? 4
CONTROL R NG a
RIGHT REAR HILIMIT  GONTROL |
[
! ITCH P
;_%an_
OVEN LIGHT SWITCH ONEN £, L
=== LA | i DOOR. LOCK
i " —t wTOR
DIOR ACTUATED SW1TCH \J —

1. CT Rhngﬁ FROM EONER
BEFORE_REMCYING WiRE CCN&
2. REFER CMLY TO FEATURES EUUIFPED,
I. SERVICER PLEASE RETURN [ AGRMI TO RANGE .
4. CAUTION:
LASEL ALL WIRES PRIOR TO D/ CTEON
WHEN SERVICING CONTROLS, WIHING PROBLEMS
CAH CAUSE | ATTON .
5. YERIFY PROPER OPERATION AFTER SERVICING.

DOOR LOCK SWITCHES
LOGKED  LMLOCKED
300

N
[

BROIL-FULL RATE. LO BROIL-CYCLES AT 80%
3-F IRST 40 MIN. LINE
AFTER 40 MIK. LINE 1/BAKE CYCLING ONLY AT FULL

TES:
CYCLES 80 SECONDS. & SECONDS BROIL OHLY. B4 SECONDS

RATE.
1/BROIL OPERATING ONLY CYCLING

NG,
RATE.
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MER4110AAW

DIAGRAM NC. 8104P552-80 §
N Lrl
l-‘ L2 ALTERNATE g
© BLE qq'-'l‘_\c RED H
i . .
| OVEN
| RED - INDi GATOR
I o i
\ —
LTGHT o RED
L1 L1 L2 S
; . ;' ‘: =] T S
; i i * L;P;_
S N S b
&}, BLU
a i i S
i 1 + 1| k=======
Lo L H ——d
H1 H1 H2 : b mm e
THERMOSTAT
d |
= @
- s — BROIL ELEWENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH  INFIMITI 1TH TEL e a e RED
AU U TIAE
, RIGHT FRON BAKE ELEMENT
NOT ICE=
1= DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,
2— REFER ONLY TG FEATURES EGU|FPPE
57 SERVICER PLEASE RETURN b ACRAM TO RANGE,
4~ CAUTION:
LABEL ALL WIRES PRIOR TO [|SCONNECTION
WHEN SERVICING CONTROLS. WIRING FROBLEMS
CAN CAUSE IMPROFER AND DANGEROUS OPERAT ION.
- - g
L QUEN CONTROL GJRCUIT L2 .8
CODKTOP CONTROL CIRGUIT §
Li L2 ST ’ =i
smljgmcs IND | GATOR .0
L - ——
n e a5 avEN
T e B -t
PR X
I - H1 7 ™ HZ L2
. f ; ~re
CONTROL 1 M CONTROL
SURFACE ELEMENnT | | ] emememg
L1 P Lc .l‘—'c
1 —+ S f_sz:
Lo 1 [ \ H2 Lz plbey
> ek b >~ T—9
CONTROL \.__,/ CONTROL
LEFTREAR |  Eem—
L1 P SURFACE ELEMENT
4 Te——¢ T T | tmemee——
L H1 P THERMOSTAT
- ¢ Y H2 L2
CONTROL A 3
\“ / CONTROL
RIGHT R
SURFACE ELEMENT AL
L P BROIL ELEMENT
[ — _— e m—
I: H1 2N H2 L2 WY
L VAR T g
$ ;
CONTROL e CONTROL BAKE ELEMENT
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
- SETTINGS | C-1&2 | 4-BR | 4-BK | W-3
: N M| OPEN | CLOSED | CLOSED |
[CYCLES | OPEW _{ CLOSED | CLOSED |
CYCLES | CLOSED | OPEN OPEN
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DIAGRAM NO, B8104P554-60 $
. Lg ¥
Llg Py L2 ALTERNATE g
i 1 SWITCH B
AR ! BLK B2
i ! ‘I BLK {7553
' I RED A “OvEN
T ?%T?;E;QR ._‘ LIGHT SWITCH
HIY {H P RED : -
l L IGHT BLK /1 [ RED
~a
QVEN
INDICATOR
LIGHT
R L2 r=———==3n
! i —cicf o] iy I
1
| 1 [ —— F .
BLY
| ! TS
1
3 ] 1
H H .
)
[
=
S e M o BROIL ELEMEWT
INFIMITE SWITCH LNFINITE SWITCH INFINITE SWITCH INFINITE SWITCH E YEL o n i RED
R S R G
. I BAKE ELEMENT
NOT IGE:
1= DISCONNEGT RANGE FRCM POWER
BEFORE REMOV NG WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED, f—1
3- SERVIGCER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEWS oef---
CAN CAUSE IMPROPER AMD DANGEROUS OPERATION, EESNé"'(NAL
g
L1 OVEN CONTROL CIRCUIT Lz é
COOKTOP CONTROL GIRCUIT 3
Lt L2 LT
]
SURFACE 1ND|CATOR LUy
LIGHT 0;::;
L1 P |
! T —t e N IND I CATOR
L 1 Oy HZ L2
»> + ] bid 7 » _-'___F
© CONTROL M’ CONTROL g
Lt P SORFACE ELEMENT '
[ T — Pty .'iJ
Lo 1 S H2_ L2 ) ot I ——
» Ly >ye———s | T |
CONTROL S CONTROL ) Lo S
LEFT REAR i =
1 | ®r ] SURFACE ELEMENT P
P N
"\ H2 L2 | s
CONTROL Bavasnnss -z THERMOSTAT
M CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT S
] o Face - .
| ': H1 I *, H2 L2 LYviN:
. ¥ 4 >-—¢ BROIL ELEMENT
CONTROL N CONTROL rm—mmn
RIGHT FRONT WY
SURFACE ELEWENT " BAKE FLEMENT
) OVEN =
p———— LAwP / 1
1 [ 1
1 gl e CONTACTS
1 OVEM LIGHT SWITCH . . SETTINGS L=1&2 4-0R 4-BK N=3
A OFF OPEN__ | OPEN CLOSED | CLOSED
A R [ CYCLES | OFEN__{ CLOZED | CLOGED |
ot BROIL CYCLES | CLOSED | OFEN
T.0.0.
CLOGK
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DIAGRAM NO. 8104P8Z7-80

Ly L2 ALTERMATE
SWITCH

RIGHT SURFACE

LEFT SURFACE INDICATOR LIGHT | pppy

INDICATOR LIGHT

— -

INFINITE S| TCH INFINETE SW|TCH
AMD T

ECT RANGE FROM PCM'ER
BEFCRE REMOVING WIRE ©OV|
2, REFER OWLY TO TURES EOUI
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE,
4. CAUTION:

LABEL ALL WIRES PRIOR TO D|SCONNECTION

YWHEKR SERVICING CONTROLS, WIRING FROBLEMS

CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
5. VERIFY PROPER OPERATION AFTER SERVICING,

QWEN L IGHT

T ma
.BRG ELEMENT
f A RED

RED
h WHT
‘BLE
BLK
TERMINAL
BLOCK

L1
1 DOOKTOP CONTROL CIRCUIT L
LEFT SURFACE
=\ INDICATOR LiGHT
L1 3 L
y | s e/ CONTROL
LoH / H2 L2
» ‘ AR > 4
CONTROL \__/
Lt P gE;;nEQOEIEMENT
-—g R CONTROL
H1 fi by
\\ . H
LEFT REAR
_ SURFACE ELEWENT
CONTROL _. RIGHT §
LT _F 77, INDIGATOR L [GHT
] - {
L ki P
s ~, HZ
CONTROL L4 — e o
M’ CONTROL
RIGHT BEAR
L1 P SURFACE ELEMENT
L — ——
1L m o
CONTROL R
RIGHT FRONT
SURFACE ELEMENT
OVEN LI1GHT
r====SwTeH
L !

OVEN CONTROL CIRCUIT

BROIL ELEMENT

=y

BAKE EL EMENT

TICE: .
1. DISCONMECT RANGE FROM POWER

BEFORE REMOVING WIRE COVER.
z. REFER oMLY TO FEATURES EQUIPPED,
3. gER¥IgNER PLEASE RETURN DIAGRAM TO RANGE,
P
LABEL ALL -WIRES PRIOR TO CISCONHECT IO
WHEN SERVICING CONTROLS., WIRING F‘ROBLEM‘S
CAN CAUSE IMPRGPER AND DANGEROLS OPERATION
5. VYERIFY PROPER OPERATION AFTER SERVICING,

RELAY CONTACTS
LIN LINE 1
| L L]

SEE NOTE 1 | SEE NOTE 1
[ OPEH |
.S.EL-IELLL__.

CYCLES -60 SECONDS, & SECONDS DROAIL

ONLY, 84 SECONDS BAKE ONLY,

2-Hl BROIL—FULL RATE. 10 BROIL-CYCLES
&T.80x RATE.
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. R Y
DIAGRAM NO. 8104P683-60 g _ Y3
Lz ALTERNATE BLK Himwi—ay
1] I BLK OVEN OVEN 5
P l| | SENSOR LIGHT SWITCH
i i E
:l_ ! IND ICATOR RED - E LAIEE
i ‘
WHT
LLKE f /L2
1 ]
1 b ] .
1 ]
| | |
H |
| |
- o
Hi 1 Hz o
g BROIL ELEMENT
- ! RED rvyyet iR |
BAKE ELEMENT
\\‘\--’/,: . ,” \\ ’I,f \\\ /J RED
INFIMILTE SWITCH INFINITE SWITCH INFINTTE SU”TOH LNF |HITE SWiTCH bk BLK
AMD ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FROMT LEFT REAR RIGHT REAR RIGHT FRONT RED T ok
MO S coNNECT RANGE FROM BOWER RED RED
" BEFORE REMOVING WIRE GCOVER. [ p—
2. REFER ONLY TO FEATURES EQUjPPED 165 MINL-BREAKER N B
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 190v .
4, CAUT RECERTICLE -
LABEL ALL WIRES PRIOR TO DJSCONNECTION WHT LAMP
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
5. VERIFY PROPER OPERAT QN AFTER SERVICING, N CHASS!S
SUPPLY CORD
g
COOKTOP CONTROL GIRCUIT : 2
0 L2 OVEN CONTROL CIRCUIT §
X OVEN v e
SURFACE |NDICATOR SENSOR bl
LIGHT ==~
Lo m
“Ja
u—ﬁo—-—o o 2
[ i \\ H2 L2 - r
»> (Mdsaiacs. T — | L1
CONTROL N CONTROL ity
SORPACE HEwent ERoee
L1 P . . he 20
) | o
': H1 ; \ H2 L2 | |
- L i .. 05 . 4 DLE. L]
CONTROL R CONTROL :>—[—J !
LEFT REAR HE
SURFACE ELEMENT SUBFACE iHDIGATOR | Lz I-
N
15
L1 P Vel
[ To—8 haale
L-H1 RN
GONTROL g o e .
: o CONTROL S
- RIGHT REAR WA
SURFACE ELEMENT HAALLH .
L _.p BROIL ELEMENT
" T e— e . r————
oH A 0 AW
CONTROL ‘\‘_ i ' BAKE ELEMENT
RIGHT FRONT
SURFACE ELEMENT
pom—n——ny
—— o
i
OVEN LIGHT SWITCH 3
-
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DIAGRAM NO. 8104P484-80
L2 ALTERNATE
SWITCH

DCOR LOCK b
RED SWITCH L ——d OVEN

LIGHT SWiTCH

SURFACE
TND| CATOR =~
LIGHT 4

[

1
II
|
|
1
|
|
3

H

L1

RELAYS

[ S ——

=]

OVEN_CONTROL

YEL

N ~ N
Dy BLY rvvywy
~, r N, .{) /’ LY - 4
INFII:ITI'E S TCH INFINITI'__S"HITCH INFII:I"_I'EJSWITCH IDFINI;‘E“‘S:!ITU'I BROTL ELEMENT
AHD ELEMENT AND ELEWENT
RIGHT FRONT RIGHT REAR AI:‘EJF'P.I%::“AEI;” ’I'FEDFTELF?W;M"J
NOTICE: [
1- DISCONNEGT RANGE FROM POWER
BEFORE REMOVING WIRE COVER. RED
2- REFER ONLY TQ FEATURES EGUIPFED.
3- SERV|CER PLEASE RETURN DIAGRAM TO RANGE, BLK
4~ CAUTION: ' BLK
LABEL ALL WIRES PRIOR TO D{SCONNECTiON
WHEN SERVICING CONTROLS. WIR[NG PROBLEMS TERM I NAL
CAN CAUSE (MPROPER AND DANGEROUS OFERATION, BLOCK
[]
L1 OVEN CONTROL CIRCUST L2 |3
COOKTOP CONTROL CIRCUIT 3
L - L2 |
SURF ACE mmcn‘ron I
LIGHT ==~
L1 P i | L }
4 7 L, CONTROL AR AN
H1 b \ H2 L2 BAKE ELEMENT
L L= [Rbddd i bl Lr
CONTROL M 1]
Lt P 'éﬁ%\ggoglmmr o
1 —¢ P cowrroL_ [ || oy S e o e P A
b H1 H \ Hz L2 il
* s -z 9 DOOR_LOCK
CONTROL N SWITCH
1 P —
! LEFT REAR
’_I e [ SURFACE ELEMENT
Coml ST He L2
CONTROL b {lr -y RELAYS
M CONTROL
RIGHT REAR N
R ] SURFACE ELEMENT OYEN_CONTROL
11. -—t o
[ / ~ H2 Lz
ot t v, - —3
GONTROL N : CONTROL
RIGHT FRONT -
SURFACE ELEMENT H
. DOOR LOCK SwITCH RELAY CONTACTS
OVEN e LINE 1 LINE 1
OVEN L [GHT N NG COM /BROIL /BAKE
Loa} SNITCH \ OFF Pt “GPEN OPEN
| Bl e’ [ BARE [v. 44 T SEE NOTE 1 |
BROIL OPE| SEE NOTE Z | OPEN
TIME GRKE [OPE) SEE NOT| SEE_NOTE 1
CLOSED SRE HGOTE 3 T
NOTES :
1~CYCLES 10 SECONDS IN BROIL, 50 SEGCOMDS IN BAKE,
2-HI BROTL-FULL RATE, LQ BROIL-CYCLES AT 80% RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING OMLY CYCLING.
AFTER 40 MIN. LINE 1BAKE CYCLING OHLY AT FULL RATE.
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-BIAGRAM NO. 8104P486-60 4

Lla Po o LZ ALTERNATE
SWITEH

R

GHT SURFACE |’
LEFT SURFACE INDICATOR £ I1GHT. RED

INDICATOR L |GHT

—

I \ 4 . X fi
\\‘_/’ \\.__a-’ \\‘_// \\____/’
INF IHITE SWITCH INFINITE SWITCH INFAINITE SWITCH INFINITE S¥ITCH
AND _ELEMENT AND_ELEMENT AMD ELEMENT
LEFT FRONT EFT REAR RIGHT REAR RIGHT FRGQNT
MOTIC
1- DISOONNECT RANGE FROM POWER
EE REWVING 'l\flRE gOVEQE
3- SERVICER PLEASE RETLIRN D[AGRﬁM TG RANGE.
4- CAUTICON:

LASEL ALL WIRES PRIOR TO DISCONMECT ION.
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER: AND DANGERQUS OPERATIQN.

OVEN LIGHT
SWITCH

8104P46-80

I "P BLK
|. ..f____.

RELAYS

OVEN_CONTROL

RES1E

BROIL EEEMENT
A A A AR RED

BLK
TERMINAL |
BLOCK !

OVEN CONTROL CIRGUIT

-
b

[y —

‘ S‘é%n ______ ], ________ b |

. _f_im“. G j’%&“

Lmm

[RR

BROIL ELEMENT

————

fD A1048486-80

BAK EE LEMENT

RELAYS
OVEN_CONTROL
e 1C
NC b —
DOOR LOCK
SWITCH-

DOOR LOGK SWITCH

RELAY CONTACTS

LINE 1 LINE 1
N0 COM.- /BROIL ZBAKE
—r T
OPEN SEE MDY SEE NOTE 1 |
OPEN SEE N0 QPEN
i E1l
rbers St Tt

NOTES:

1-CYCLES 60 SECONDS, 10 SECONDS BROIL OMLY. S0 SECONDS
BAKE ONLY .

2-H) BROIL-FULL RATE. L{ BROIL-CYCLES AT 80x RATE.

3-FIRST 440 WIN, LINE 1/BROIL, OPERATING ONLY CYCLING,
AFTER 40 MIN LINE 1/BAKE CYCLING ONLY AT FULL RATE,

L1
-
Ly COOKTOP CONTROL CiRGUI L2
LEFT SURFACE
-~ INDICATOR LIGHT
Lt p He .}
4 r . PN W CONTROL
L H1 Loy HZ 2|
CGNTROL N
o P I§UE§;AEE EEEMENT
'_Ii P CONTROL
Al Lot : Hzr;-'ﬁ-—n
. ’/-"
LEFT REAR
SURFACE ELEMENT
CONTROL .. RIGHT SURFACE
vl . 77~ IND ICATOR" LIGHT
1 I'H1 I - 11"'/r "
o SN T
CONTROL L ¢ { : LI
. Mo CONTROL
: RIGHT REAR
L1 P | SURFACE ELEMENT
1 I I: H1 ."— ™,
| controL N
RIGHT FRONT
SURFACE. ELEMENT
OVEN_L IGHT
i JSHITOH
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DIAGRAM NO. 8104P496-60

Uiy Pl k2 ALTERMATE B'-"_q_./'-"-‘ 3
L Lt UERTTOH 7 $
Ii l BLK -

REQ
I SURFACE
T THDICATOR
H1 LIGHTs
N
d o A
I
L1 Lz Ll le iz g i
i i !
1 1 1
1 1 1
1 1 1
1 1 1
1 [ 1
! H 1w
H1 HZ H1 H2 H1 H :
1
&
. g 3
TN TN s
1 - 1} -~
\\-_"" \\_4/; ‘\“-_”
INFIMITE SWITGH  INFLNITE SWITCH INFIMIT] b
AHD_ECEMENT AND. ELEMENT A
LEFT ERONT LEFT Rl RIGHT REAR
HOTICE:
1- DISCOMNECT RANGE FROM POWER
REMCW ING WIRE COVER
2- REFER QMUY YO FEATURES EOUIPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE,
* CABELOALL WIRES PRICR TO DISCORNECT Iow
WHEN SERVICING CONTROLS. WIRING FROBLEMS
CAN CAUSE IMPROPER AND [WMNGEROUS OPERATION,

1204
RECEPTICLE 154 MINI-GREAKER
-
COCKTOR COMTROL CIRCUIT - g
H IHDICATOR L2 Ly OVEN CONTROL CIRCUIT ‘ w2 | 3
=, LIGHT L EZ
U P A g
4 ! ._T_, . et =
L bt i
CONTROL T
LEFT FRONT
SURFACE ELEWMENT
[R] F
L 1 ._
Lt L
CONTROL M
T
SURFACE ELEMENT micToR
-9
e 4
Lewt J P p1
— A
COWTROL ) a4
Ry
R |GHT
SURFACE ELEMENT
5 e
! —
-~ H1 A
CONTRAL e’
RIGHT FRONT
SURFACE ELEMENT
DOOR LOCK S TCH RELAT COWTACTS
- LOCKED LYNE 1
OVEN LIGHT SWITCH : GVEN £, F i e
b (Y :
(R e 120% -
. g RECERTICLE ; '—wmﬁ -
LA | CreseD ] Rt S o
WOTES :
1=-CYCLES 60 SECONDS, 10 SECONDS BROIL OWLY, 50 SECONGS
Z=-H1 m|L—|“".I.L RATE. LO BROIL-CYCLES AT BOs PATE.
F Z~FIRST 40 MIN. LIME 1/BROIL OPERATING ONLY CYCLING,
- AFTER 40 MIN. CINE 1/BAKE CYCLING ONLY &7 FULL RATE.
MTNI-BREAKER .
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DIAGRAM NO. 8104P524-60 A\ 3
OVEN L IGHT i3
L1 L2 ALTERNATE SWITCH goar
] sWiT fm———1 ok SWITCHS ¥
f T No LOCKED S
} A . [} R
1
RIGHT SUR
! LEFT SURFACE
! TNDICATOR LigHT 'NO! TeaToR LioHT RED
i !H ) BLK s Y, R D BLK
BLK . AN I
RED RED RED
BLK BLK BLK
ENR) G AT
!
! ) 2 E
1 Y
1 L
P 5 RELAYS
H2 HI H2 H1 =I's
« y a DVEN_CONTROL RS1E
@) Eﬁ 3 PP
RED
/a""\\\ TAN
v 'f L —
M A M - X BLU [
INITI ETTTEE
ety L N ) BROIL ELEMENT
LEFT FRONT L AR RIGHT REAR RIGH
NOTICE:
- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE cOVER, N
2- REFER ONLY TO FEATURES EQUIPPED. i\
& sgmczn PLEASE RETURN DIAGRAM TO RANGE.
LABEL ALL WIRES PRIOR TO DISCONNECT [ON
WEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERAT(ON,
. g
L1 OVEN CONTROL CIRCUIT Lz 13
|
COOKTOP CONTROL GIRCUIT P 3
L L2 ] L 55
LEFT_SURFACE Lo
.~~~ INDICATOR LI1GHT - BROIL ELEMENT | A\
Lt e i . Lock — b—e
< v e, 2 CONTROL ", MOTOR TYVVVY
L ] TN W2tz | o BAKE ELEMENT
PRLLRN. i } - _—
CONTROL L
Lt P SURFACE ELEMENT SERSoR
1 — S CONTROL pmmmmm =
I i; Wi £ HEZ L2 'Q‘ ! ¥ ‘%"f
» fuveoone e ! ]
oy l 1 I
LEFT REAR ! i
SURFACE ELEMENT %‘ ’
CONTROL RIGHT SURFACE ) L
L F /77", INDICATOR LIGHT -} UNEOCKED
) o . q.1 B RELAYS
b HY J I,-—a..\ "~ / "2 L W =1~
CONTROL ) 3 el o I— i OVEN_CONTROL RSIE
v CONTROL :
- R
‘L1 e SURFACE ELEMENT
| . e
1 Hi F Y
h p } DOOR LOCK SWITCH RELAY CONTACTS
CONTROL Ry LINE 1 LINE §
1 o oo | 5L Rk
OPEH NG TE 1
G S hore
OVEN_LIGHT u o
[ oo SeTo ) SEE Mo SEE_NOTE 3
T WOTES !
1-CYCLES 60 SECONDS. 10 SECONDS BROIL ONLY, 50 SECONDS
BAKE DMLY,
2-H) BROIL-FULL RATE. LO BRO|L-CYCLES AT BOx RATE,
3-FIRST 46 MIN. LINE 1/8ROtL OPERATING ONLY CYCLING.
AFTER 40 MIN LSNE 1/BAKE CYCLING DNLY AT FULL RATE.
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DIAGRAM NO. B104P497-60 eh |3
r=——=——n SHITCH
L1,t L12 AL‘rm‘rz BLK b 2
1 it o
ﬁ — | = (B
i RED [~
1 -
! G e,
H1 \”2 o LiGHTS
rED
A Y
L [ Lz L1
i
H I3
K o
1
HE
H1 HZ Hi HZ Hl
ol ES
g @ g & 7
s o — - ¥
3 o 2 el £ 3l eRoIL ELouent
A pN— \ Lo [ P f
IKFINITE SHITEH  INEINITE SHITCH WNF IR WHT BAKE ELEMENT
0 ELEMENT AND ELEMENT AND
LEFT FROWT LEFT REAR Rl
NOTICE:
1= DISCONMECT RAMGE FROM POWER
BEFORE REMOVENG WERE COVER.
2- REFER OMLY TQ FEATURES ECUIPPED.
3- SERVICER PLEASE RETURN DIAGRAM 10 RANGE
4= CAT M
LASEL ALL WIRES PRIOR T0 DI 108
WHEN SERVICING CONTROLS. WIRING FROBE
CAN CAUSE INPROPER AHD ROUS OPERAT 0N
120v
RECEPTICLE 154 MINI-DREAKER
COOKTORP CONTROL CIRCUIT - - 8’
L1 . L2 L1 OVEN CONMTROL CIRCUIT L2 é
|
¢
po————— o)
H L2 rl g—a
e —¢ o.L.0, 0w 1 BR0IU_ELEMENT
gar= —_—
CONTROL w: : 1}:— - -
!.__"::Da I | S
A BAKE ELEMENT
Sl
W2
g p,
CONTROL
L2
ge—y
CONTROL
w2
o
CONTROL -
. DOOR LOCK SWITCHES RELAT OONTACTS
- p—r! LOCKED UMLDCKED | LINE 1 LINE 1
GVEN LIGHT SWITOH VEN A, N poom Loek Wo/COM  NOsOOM | oBRON  sBaxE |
17 = e d e o Tt e —
il O ELOSED ] 1
L - 120v MG X SEE_NOTE
DOOR ACTUATED SWITCH | A RECEPTICLE %_
LA LSEE HOTE S |
4 ES:
L 1-CICLES 60 SECONDS. 10 SEQONDS BROIL ONLY, SO SECONDS
2-H) BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
4 3-FIRST 40 KN, LINE 7/GROIL OPERATING OMLY CYCLING.
= 40 MIN. LINE 17BAKE CYCLING ONLY AT FULL RATE.
MIN(=BREMKER
.
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DIAGRAM MO, B104P483-60 i

B C4F483-50

- ;h\
K ' /- k
——(—| |-p—- ALK — S
7 o s ACE : BLX :I.._Q____g_____.l LP
(NGTCATOR LIGHTS =L
) q T RED TERM IMAL
N v
L1 COOKTOR COWTROL CIRCUIT Lz, OVEN CONTROL CIRQUIY L2 | B
-, g : :
£
u P = H gl
4 1 — _ et Wl LIWIT ]
L1 Y Py H2 L2 X
by ; I o
CONTROL Ry L
= CONTROL
LEFT FROMT
SIRFACE ELEWENT
L P
4 1 —t - -
Low A" AL S |
o s oA
© COMTROL AN WL
REAR HI LIMIT  CONTROL S - N
'.f'g;nc: ELEVERT H H
|NG | GATOR
i
Lt t N .:,‘
1 T - o -
[:‘ LH A forti et |
A o8 7
COHTROL o U
RIGHT REAR LT OONTROL
SURFACE ELEMEMT

_mr;
1 I - -— 1 1y -
] - P
- K1 ) A He L2
* Tromt t p"—’ﬁ, " HOTICE;
- A 1= QSCONNEY
’ RIGHT EROHT B LT CONTROL 2 EE%@]}WIN& WIRE COVER
' SURFACE ELEMENT 2. rere
A= CAUT DN

OVEN LIGHT SWITCH OVEM /s, OPERATION.
g LANF | |
P RELAY CONTACTS
LINE 1 LIRE 1
HOT SWITCHES L
HOT OFte
O Face 2 b TE T [ Sk Rove 1
£ EIGHTS - * i JOPZN |
e a7y e
- et l——..s_: i L)
. Vel L {-CYGLES 60 SECONDS, 10 SECOMDS BROIL OMLY, 50 SECONDS
O B— — I = BAKE OMLY
_—— ’\1_. £y 2t pLd 2=-H1_BRO1 -FU'LL RATE, LO BROIL-CTCLES AT 80m RATE.
oo |——¢§ 3FIRST 40 MIN. LINE 1/BROIL OPERATIHG OHLY CYCLING
el N S ] ) AFTER 40 MIN, LIME 1/BAKE CYCLING ONLY AT FuLt RA‘I’E
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DIAGRAM NO. 8104P685-60 %
BLK == ®
Ly Py o L2 ALTERNATE 1
SWITCH Riryteed 3
OVEN g
Lj s?vmgﬂn LIGHT SWITCH bl
1
T g WHT
-
SURFACE
T - INDIGATOR .~~~ )
! oHT \ RSC o
L
1
1
1
1
1
1
1
|
H
L 4"
BROIL ELEMENT
RED FT=——s  YEL
—r i RED ' paKE ELEMENT
INFINITE SWITCH INFINITE SWITCH BLK
AND ELEWENT AND ELEMENT 4
LEFT FRONT LEFT REAR
NOTICE :
1. DISCONNECT RANGE FROM POWER RED
BEFGRE. REMOVING WRE GOVER,
2. REFER ONLY TO FEATURES EQUiPPED, BLK BLK
3. SERVICER PLEASE RETURN CIAGRAM T0 RANGE.
4", CAUTION:
LABEL ALL WIRES PRIOR TO DISCOMNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CA CAUSE [MPROPER AND DANGEROUS OPERAT IOM,
5. VERIFY PROPER OPERAT|ON AFTER SERVICHNG.
SUPPLY GORD
=]
OVEN CONTROL CIRCUIT !
COOKTOP EONTROL CIRCUIT aVEN §
L1 Lz SENSOR 2
SURFACE INDICATOR
LIGHT 7~
L1 P Y 'i.:—}
L — " w3 1 L1
[ { : Hi l;’ 5 H2 L2 EEE R3C !
* T e 1 PROB
CONTROL S CONTROL —
LEFT FRONT
“ SURFACE ELEMENT
1 | := 1) o H2 2
1
-H € {wssoorort ﬂ-.l'_
CONTROL M’ CONTROL
oo LEFT REAR .
) . | SURFACE ELEMEN
L-H1 P "2
ra
ONTROL L L] 4
¢
N’ CONTROL
RIGHT REAR
SURFACE ELEWENT N
L P IAAL!
4 T — - —_———
b e SN M2 L2 BROIL ELEMENT
- ; + r—¢ R
CONTROL N CONTROL P
RIGHT FRONT Lo
SURFACE ELEMENT e BAKE ELEMENT
———— PN
7 i)
OVEN LIGHT SWITCH LAMP
16010161 Section 4. Wiring and Mode| Specific Information ~ 461

© 2000 Maytag Corporation



MERS730ACW MERS5755AAQ MERS5755AAW

EY
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3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. BLK e
4- CAUT aLk
CABEL AL WIRES PRIOR TO DISCONNECTION vl
WHEN SERVICING CONTROLS, WIRING PROB TERMINAL LAMP
CAN CAUSE IMPROBER AND DANGEROUS OSERATTON. BLOCK
Y
7
Z
L1 OVEN CONTROL CIRGUIT Lz lg
- [
R 2
1 COOKTOP CONTROL CIRCUIT s . \ g
LEFT SURFACE Lo
~~ INDIGATOR L IGHT BROIL ELEMENT | A\
I'I |I ————
L1 P H JH : —————————dWWp—e
‘ i PR % CONTROL LYVVY
Lo H1 / \ HZ L2 . BAKE ELEMENT
C ‘ v t > ——y
CONTROL e
Lt P SORFACE ELEMENT
L]
» {’ T —¢
\\q._.t"
LEFT REAR
SURFACE ELEMENT RELAYS
oy - L e
g
F : Y I ‘E/ OVEN CONTROL
1 —
N H2 L2 "
OONTROL L Do z— _ :
e CONTROL net¥__l -,
RIGHT REAR DOOR (00K
AR SURFACE ELEMENT SWITCH
4 Te— P
L. H1 ! \ H2 L2
w bbbl § q '—-
CONTROL N CONTROL 000K Lock SWITcH [ RELAY CONTACTS
RIGHT FRONT 7BROIL /BAKE
SURFACE ELEMENT N 0L T
OFEN S 1
QVEN =~ [OFCH SEE_NOT w
OVEN_L1eHY Lawe /7~ OFEN TE 1 T7S€e moTE 1 |
| [ e} SHLTCH { I CLoSED e < L SEE NOTE 3
I NOTES :
4-CYCLES 60 SECONDS, 10 SECONDS BROIL ONLY, 50 SECONDS _
BAKE GMLY.
2-H) BROIL=FULL RATE. LO BROIL-GYCLES AT BOx RATE, oo
3-FIRST 40 MiN. LINE 1/BROIL, OPERATING ONLY CYCLING,
AFTER 40 M{N LINE 1/BAKE GYCLING ONLY AT FULL RATE.
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International Admiral Models:

DIAGRAM NO., B8104P - NOTACE : 4. CAUT|ON: LABEL ALL WIRES PRIOR TO
8104P595-60 7 gé‘gmﬂ RANgE FROM PO‘EER DISCONNECTION WHEN SERVICING CONTROLS
ORE REMOYVING WIRE COV WIRING PROBLEMS CAN CAUSE |MPROPER
2. REFER OMLY TO FEATURES £0U{PPED. AND DAMGEROUS OPERATION
3. SERVICER PLEASE RETURN GIAGRAM TO RANGE. :
5. VERIFY PROPER OPERATION AFTER SERVICING,
RED OVEN LIGHT
BLK BLK SWITCH
— . —'—"'q—.l_ .—b—
j YEL -
SR - I + M = ———
- i L SARE
TOP VALVE SW|TCHES AN £ Cadi i :-‘%‘I
NORMALLY OPEN, T R
CLOSED FOR START L H
RELAYS
AH—— 2' % -
L —" E :
e u QVEN CONTROL RSI1G
HA———0  SPARK MODULE > OVEN LAMP
-
2 & fodsr? & WHT }_ BLK OR PRP
o . -
] DISCONNECT
@|. BLOCK
[ & p "
z vyl BLK ng
Ty | — r
BAKE 10NITOR | R\E,g'ﬁEATOR I ' THTI ! SUPPLY
T wr glﬂftl CORD
ota____‘ TERMINAL {220 VoLT)
WHT BOARD
L1 N
BROIL
IGNITOR  BROIL . REGULATOR )
e D o Xeb—
[ A
TYVVVY BAKE
: BAKE BUAL
OvEN ! * L i GNITOR  VALVE
SENSOR i L
: i
Lo P
RELAYS
1
NG
¢ o ———
OVEN_CONTROL RS16!
tmmm DOOR LOCK| ~ RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM | /BRCIL /BAKE
OFF [OPEN__|_oPed
s—— SPARK MODULE 0 BANE OPL N CYCLES
T = BROIL OFE CYCLES OFEN
¥= T|ME_BAKE |OFE] OPEN
HH A ———g zg CLEAN [CLOSED ] NOTE | SEE NOTE
[l Ee e — - NOTE :
2 OR 4 TOP T LINE/BROIL CLOSED FIRST 40 MINUTES.
iGN | TORS TOP VALVE swurmzs LINE/BAKE CLOSED AFTER 40 MINUTES.
{ T"‘“~ el Y il fu_':*:_d NOT I
m m DiSCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE OOVER,
2. REFER ONLY TO FEATURES EOU|PPED.
OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM 7O RANGE.
SWITCH S 4. CAUTIGON:
——— ™ LABEL ALL WIRES PRIOR TO D|SCONNECT |ON
r YL WHEN SERVICING CONTROLS, WIRING PROBLEMS
~— CAN CAUSE IMPROPER AND DANGEROUS OFERATION.
5, VERIFY PROPER OFERATION AFTER SERVIGING.

16010161

Section 4. Wiring and Model Specific Information

© 2000 Maytag Corporati

an

4-73



09-POCAv01T

ALR1450AJW

- ‘ TONIJIANIS HMILAY NOIIVYIH0 d3d0dd AJI1H3A °S
09 ¢©m&¢0ﬁw. ON ldvd “NO | LYH3IJ0 SNOYMIONVO ONY H3d0ddW] 3ISNVYD NvD
SWI180dd ON1d (M “STOULNGD ONIJTAY3S NIHM
NOILIANNCOSICQ 04 d401dd S3HIM Y 138Y1

TNOIINWD "+
"JONVY 0L WYMOVIQ NUNL3Y 3Sv3Td ¥30)AM3S €
"034d1ND3 SAINLYI4 0L AINO ¥343y ¢
"HIA0D INIM_ONTAOWIN 3¥0JFE
_ YIMOD WON4 39NVY 133NNODSIQ "t
IATVA Diva 301 10N
ANTT ol J 1 LYWIHOS
IVHLNEN D
z MYvdS ¥04 03S0T0
x N3O _ATIVEON
z SIHOLIMS NOLLINDI dOL
_ (]
L]
= TR _ﬁuwmi. T%J_ _1$J_
m * ] [ P 1 i
I [ Pof [ 1
1 11 [} i 1
9 o — Lo — | — — | Sy —r
®
x H
[ =
B N = @ O—f A HIl
LY LSOWY3HL meoog B HI
P
™
g | | o
SAHOLEMS NOILINOI dOl sy 3 5 3% JINAON Nuvds ummmﬂ_zw_
T T I I dolL ¥ ¥0 2
SHOLINDI e W el W e .
a8 doi ¥ ¥0 €T i Lo _ 2 ol |
[ [EAASAN o o
JFAIVA MOLIND | 1V1S. 1
3iva :
= r!i._.« Zn__nmmm_ HOLIMS 1H2H T
I | ety | F=—————— al
= e ] _
i 33 =y Y]
N A8 HOL I MS

16010161

© 2000 Maytag Corporation

4-74  section 4. Wiring and Model Specific Information



A31000PAWT* A31700PATT* A31700PAWT* A31700SAWL* A31700XAWL*

A 1IIMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.
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AER1110AAH

DIAGRAM NO. 8104P467-60

AL TERNATI BLK
L1, P L2 léw?‘rc;.. £ : BROIL

I

BIDAP4BT=80

SURFACE

I p====—===al

YEL

M’ ’ M et L =
INFIMITE SKITCH  INFINITE SWITCH  INFINITE SWITCH  (NFINITE SWITCH gt
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT . LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE:
1~ DISCONNEGT RANCE FROM PONER
BEFORE REMOVING WIRE COVER.
2~ REFER OMLY 1O PEATORES. EGUiPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONFROLS. WIRING PROBLEMS
CAN CAUSE (MPROPER AND DANGEROUS OFERATION.
g
. 5
H
: 3
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRTUIT Fid
L L2 , - L2
SURFAGE OVEN (ND|CATOR
INDICATOR . LIGHT ..
~ LIGHT 1
i I L1 L™
| L) l \‘_‘_,
L1 P RN
e e CONTROL
Ij, H1 £ HZ L2 ) BROIL
* A ¢ + e ELEWENT
CONTROL Y Hyyyys
FR P
L1 . P SURFACE ELEMENT —
) T8 jaay GONTROL M
b= H1 5 N HZ L2 Ll
» AR L gt b €
CONTROL o’ ELEMENT
LEFT REAR
THERMOSTAT
L1__1,: P SURFACE ELEMENT
H1 ——
N
ConTROL L, / WA =, e — 2,
S CONTROL
RIGHT REAR
LL‘./- g SURFACE ELEMENT
LM Lo H2 L2 NOTICE:
¢ ¥ T —t T— DISCOMMECT RANGE FROM POWER
CONTROL e’ CONTROL BEFORE REMOVING WIRE COVER.
RIGHT FRONT 2- REFER ONLY TO FEATURES EGUIPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SURFACE ELEMENT 37 SERVICER |
LABEL ALL WIRES PRIOR TO DISCONNECT iON
‘ WHEN SERVICING CONTROLS. WIRING PROBL
CAN CAUSE MPROPER AND DANGEROUS OPERAT ION.
18010161 Section 4. Wiring and Modei Specific Information ~ 4=77

© 2000 Maytag Corporation




AER1140AGH

DIAGRAM NO. B104P539-60

§
L1n Pr qLZ ALTERNATE g
SWITCH . 4
/T, YEL B
~ 8
(NDICATOR
SURFACE :
— LIGHT
H*’ S
4+ = 2
SELECTOR .2 Y=
L1 SWITCH | THERMOSTAT
; My 1
H |
| A e
| .
|-|;1_ A At
El YEL rr=m=ile————s  pen
BROIL. ELEMENT
; YEL bR
N S kS 7 N ! RED [
— —r —— BAKE ELEMENT
INFIMNITE SMITCH {NFINITE SWITCH INFIHNITE SWITCH
AND ELEWENT AHD ELEMENT AMD ELEME
LEFT FRONT LEFT REAR RIGHT REAR
| BLK
NOTICE;
1~ DISCONNECT RANGE FROM POWER
BEFORE REMOV ING WIRE COVER.
2- REFER ONLY TO FEATLRES EGUIPPED.
3- SERVICER PLEASE RETURM DIAGRAM TO RANGE.
4- CAUTION: . -
LABEL ALL WIRES PRIOR TO DISCORNECT | ON TERMINAL | {
WHEN SERVICING CON WIRING PROBLEMS BLOCK . ————==
AN CAUSE TMPROPER AND BANGERBUS OPERATION, = (220 VOLT)
g
Lt . L2 |4
COGKTOP CONTROL GIRCUIT OVEN OONTROL CIRCU)T §
L1 L2 27N )
SURFACE INDICATOR E\l. /l [
LIGHT -+~
Lt P B QVEN
e P Bl Ehron
i Ht LN H2 L2 LIGHT
— A > r—e 5
CONTROL e’ cowteoL | l
LEFT FRONT
SURFACE ELEMENT 31—
PPLEN e |
[ 1 b ——— : [ R L]
F 2
o o) he, gz | SELECTOR meal
CONTROL \\‘__-’.-" CONTROL SWiTCH N | THERMOSTAT
LEFT REAR L .
L1 P SURFACE ELEMENT
] —
L H1 N
OONTROL | A M el
N CONTROL
RIGHT REAR
SURFACE ELEMENT
oL P TIYYVITYYYYY
. : ._m N "o 2 BROIL ELEMENT
» { T8
CONTROL . /’ CONTROL
RIGHT
SURFAcE ELEMENT BAKE ELEMENT
SELECTOR SWITCH
SETT INGS 2/1 1/3 5/4
OFF OPEN__| OPEN._ | OPEN ]
[ BARE | OPEN | CLOSED | :%N
[ ERoIL CLOSED [ OPEN__| CL
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AER1350AAH AER1350AAT

D{AGRAM NO. 8104P554-60 g
L1 1.2 ALTERNATE §
‘t .. SWITCH ALK §
i ! d - B BLK \'F‘;:b——
| o ——
: ! RED - OVEN
L D SURFACE LIGHT SWITCH
e LR TR RED

L2

Tpmem— e m e
-

BROIL ELEMENT

J—

INFINITE SWITCH INFINITE SWITCH (NFINITE SWITCH INFINITE SWITCH £ YEL AAAAARRED
ko R R EaR RIGHT FRONT = iy
Lo b g BAKE ELEMENT
NOT I

CE:
1= DISCONNECT RANGE FROM POWER

BEFORE REMOVING WIRE COVER,
2- REFER OMLY TO FEATURES EQUIPPED,
i— SCERJ'IL?E;I PLEASE RETURN Dl AGRAM TO RANGE,
LABEL ALL WIRES PRIGR TO DISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERATION.

2
]
Lt OVEN CONTROL CIRCUIT Lz |3
|
- =
1 ODGKTOP CONTROL GIRCUIT 2 5 3
l
SURFACE INDICATOR a7
LIGHT - DN
L1 -] A OVEN
! r — *\—10';‘ INDICATOR
:' H1 2y, HZ 12 - L1GHT
— -4 3 > —9
CONTROL M CONTROL . [ =
L P SORFACE ELEMENT '
-------- ]
[ Te——8 P s ! : —
Lo ht LA H2 L2 el ———
CONTROL P, e . L 9
SpnTROL e’ CONTROL e
1 P [ SURFACE ELEMENT o= mmm2
Hi - —dte—w-2
CONTROL L { LI
povnnanes — THERMOSTAT
N CONTROL
RIGHT REAR
L P SURFACE ELEMENT
[ Te—— s
I‘H‘l { M H2A L2 [ |
s - r—y BROIL ELEMENT
CONTROL \\_,_,’ CONTROL ) Fom———
R1GHT FRONT P
SURFACE ELEMENT e BAKE ™ ELEMENT
OVEN _.=-
==z LAWP 770
! iy _ - CONTAGTS
OWEN LIGHT SWITCH ' SETTINGS c-1&2 | 4-BR 4-BK N-3
7 P oer OPEN__| OFEN | CLOSED | CLOSED
o i BARE CYCLES | OPEN | CLOSED | CLOSED |
T\"O—’D : : BROIL CYGLES | CLOSED | OPEN___| OPEN
clotk’
16010161 Section 4. Wiring and Model Specific information ~ 4=79

© 2000 Maytag Corporation




ARE1350AMH AER1360AGW

DIAGRAM NO., 8104P540-80 . g
|. P BLK o= g
L2 ALTERNATE x 3 g
i T SWITCH x ot o g
I i ? PR LIGHT SWITCH D, YEL 2o
i : cLodK q:| Fo
| . A -
1 1 AT T
'~ ; Thb 1 CAToR
7 —
H Lt ) e RED
£
LY
L7 L1 Lz THERMOSTAT
T K
1 1
1 1
1 1 b
1 ]
1 1
1 ]
i 1
o e e =
H1 [t7)
|
|
m| m———
BROIL ELEMENT
- YEL rrm===2 RED -
+ AW
! / i S RED [
e —— e BAKE ELEMENT
INFLHNITE SWITCH INFINITE SWITCH INFIHITE SWITCH  LNFI WHT
AND ELEMENT AND ELEMENT AND EL EMENT AN e O O @O O
LEFT FRONT LEFT REAR RIGHT REAR 1
BLK
HOT I CE : RED
1- DISCONNECT RANGE FROM POWER Y —
SEFORE REMOVING WIRE COVER,
2- REFER ONLY TO FEATURES EQUIPPED. BLK
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4~ CAUTION: P P "
LABEL ALL WIRES. PRIOR TO DISCONNECT 10K TERMINAL | 9 )
WHEN SERVICING CONTROLS. WIRING PROBLEMS BLOCK [ SR F-—--=- H
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. = (220 VOLT)
g
L1 Lz %
COOKTOP COMTROL CIRCUIT OVEN CONTROL CIRCUIT : g
=i
L1 Lz N g
SURFACE _IND ICATOR \.|; 1
. LIGHT == i
H F \l o: ! NSVE?TOR
L — — ./ IND
| :I‘ H1 ST H2 12 LIGHT
* frvwny T —¢
CONTROL M CONTROL
LEFT FRONT
w R SURFACE ELEMENT
o——ﬁo—o ,-.,k\
L. W1 4 H2 L2
[ € Sl e *T——8
OONTROL M CONTROL py L
e SOREAGE ELEMENT T
.—g._-
L~ Ht -
I , H
GONTROL | wngen I
A CONTROL
RIGHT REAR
SURFACE ELEMENT
L1 3 T i3
b | T ol ELEMENT
I:' H1 L H2 L2 BROIL ELEMENT
-— framwant -7 ——% rm———
CONTROL M A CONTROL A t
: RIGHT FRONT E ELE
SURFACE ELEMENT BAKE ELEMENT
o,
oy Al
! » (O' SELECTGR SWITGH
P LA SETT INGS 2/1 1,3 374
OVEN LIGHT SWiTCH - |
o OFF TPEN.__ | OPEN 1 OPEN
rernd | BAKE | OPEN__| [OPEN_
p— ___BROIL CLOSED | O [ CLOSED §
1,00,
CLOCK
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AER1450AAH

DIAGRAM NO. 8104P558-60

Lig P 12 MLTERMATE
I8
[

SHITCH

Vel
L1 F Lz
r
i
|
i g
1
i
Hi 3’]’_H2
JEL W
YEL &
2
INEABITE w7 INEINITE St Tow
LEFY FROWT LEFT [&a)
T
y " a| ==
o .-F |
T I T
L oo 5 YR L s £
RED
RED
TAN (:;:E BLK
HOT SURFACE
INDICATOR L1 GHT
COOKTOP CONTROL CIRCUIT L1 OVEN CONTROL GIRGUIT
L1 L2 {: }:
SURFACE INDICATOR .
4.8 R
L “a b - N/
1 - H1 £ T H2 L2
» Ny ‘ £, 3
S I'll Tt CONTROL
LEFT FRONT
L1 3 SURFACE ELEWENT
[ To——o P
L ' | P H2 Lz
COMTROE t v/ ? H *T—§
0 s e U CONTROL
b [ — ¢ SURFACE ELEMENT
Lo m ——
._l :/ i :/:;"'\ HZ L2 !
y H ; g
el N LIMIT CONTROL
RIGHT REAR
v . SURFACE ELEMENT
[ Te— o
b H1 F '\ i) Hz L2
. 1 7 T F 7 '_‘-‘—'
CONTROL S N COTRIL
RiGHT FRONT HELIWIT
SURFACE ELEMENT ey
3 T ACTS
-~
vy SETTINGS | c-142 | 48R | 4-BK | N-3
R 1.0.D. | _4-BK |
rm——mn Fra cLotK : OFF OFEN__| CLOSED | CLOSED
[P | i 1 A BAKE CYCLES | OPEN [CLOSED |
e e [ BROIL | CYCLES | CLOSED [OPEN | OPEN |
VEN LA i
OVEN LIGHT SWITOH . . NOTICE:
S >— 1. DISCONNECT RANGE FROM POWER
H B BEFORE REMOVING WIRE COVER.
el 2, REFER ONLY TO FEATURES EQUIFPPED.
HOT 3. SERVICER PLEASE RETURN DJAGRAM TO RANGE.
ACE 4, CAUTION:
LEGHT . LABEL ALL WIRES PRIOR TO DISCONNECT ION
\'HEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMFROPER AND DANGEROUS OPERATION.
. ! 5. VERIFY PROPE'R OPERATIQN AFTER SERVICING.
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GA3170MPAW**

A 1INMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.
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Inernational Magic Chef Models

GM3110MXAW

- 8104P531=560

L+
SWITCH : PRP
Tu«\_i..:n 1 b]_.l.\ll PRP
oo TIUWO TERMINAL
LIGHT SWITCH ) BOARD _1|J_
I
SCHEMATIC | )
] 1
] i
] 1
] 4
I
- M“\
|
1!
NOTICE:
1- DISCONNEGCT RANGE FROM POWER

8EFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED.
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION: :
LABEL ALL WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS, WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
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CER1360AGW

DiAGRAM NO. 8104P553-60
L"tf L2 ALTERMATE

i h
i

WITH

BROIL ELEMENT
YEL 5 aa A pde RED

b
BAKE ELEMENT

HOT SURFACE
INGICATOR LIGHT .
COOKTOP CONTROL GIRCUIT Lt OVEN CONTROL CIRCUIT . L2
L L2 4B
macfl BpicaTon .
o wB{Biron
T r H LIGHT
4 T— o WS
PLU i kY fo W Lz
» \\u-u Wt o T4
LEF:'TR;:T HILIMIT CONTROL
L1 P SURFACE ELEMENT
[ [ 1 o _
- L I ” i} IL:\ » L2
* ; It v —s
CONTROL S S CONTROL
L1 P Lln‘;ﬂ:ﬁ HI LIMIT
* | — SURFACE ELEMENT :
| :m PE
o—l / A s H2 Lz
conreoL  L¢ Towmenmet {:—P-/' ~——9g
*, L, COMTROL
RI;;T-;:M HI LT
n . SURFACE ELEMENT
- | o [AAAN
H e " N, o w2 L2 BROIL ELEMENT
»* { {__P_/I g r
CONTROL N/ NI CONTROL
RIGHT FRONT HI LINIT ne
SURFACE ELEMENT oy
s d "~ CONTACTS
vy SETTINGS | c-7a2 | 48R ] a-BK | R-3
e A T 3
4 oo J 1 BAKE | TVELES [OPEN | CLOSED | CLOSED
i R BROIL CYCLES | CLOSED | OFEN__| OPEN
OVEN LIGHT SKITCH | VEN L NOT | €E : ot Rance
_— 1. DUSCONN FROM_POWER
I T—. BEFORE REMOVING WIRE COVER.
el : 2. REFER ONLY TO FEATURES EGUIPPED.
T 3. SERVICER PLEASE RETURN GIAGRAM TO RANGE.
ACE 4. CAUTION:
LIGHT © LABEL ALL WIRES FRIDR TO D'ISCOMNECTION
YHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMFROPER AND DANGEROUS OPERATION.
. 5. VERIFY PROPER OPERATIQN AFTER SERVICING.
16010181
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CER3520AGW

T,
DIAGRAM NO. 8104P544-60 |3 w7
-
Lh Po L2 ALTERNATE ¥
Lj SWITCH 3
L -]
1
[ L
DOOR LOCK '“--'I
SURFACE RED | swiTcH AT ALY,
: CiGHT SWITCH
o THDICATOR . P
H1 ]Hf’ LVGHT NN
: AN
£D A RED RED RED
K BLK K BL
L Ly e e LR e Tl e e
i i H
| P
i [ | i i
1 1 1
f .
i ] [N OO RELAYS
H1 HZ H1 HZ H1 THz Hi H2
[a b3 x| o ['% ! i
o Q al 3 B & g g OVEN_CONTROL
","-"\\\ ,‘/l'""‘-.\‘ ; f""\\‘ ’/f--"‘\\\ WT
1 b : 3 ; ALY RED
\, r \_‘ e \\ ’/ \"
ENFIIII‘:I'EJSMI[TCH INFINITE.SWI‘I'CH IM‘iNI‘TE SHITCH INFINI'I'E-S"HITOH BROIL ELEMENT
AND ' ELEMENT AND ELELENT AND_ELEME AND ELEMENT oAl RED
RIGHT FRONT RIGHT REAR LEFT F
NOTICE:
1- DISCONNECT RANGE FROM P
BEFORE REMOVING WIRE COVER.
2~ REFER ONLY TO FEATURES EQLIPPED.
3- SERVICER PLEASE RETURN DIAGRAM TD RANGE,
4- CAUTION:
L ALL WIRES PRIOR TO D!SCONNECTION
WAER SERVICING CONTROLS. WIRING PROBLENS
GAR CAUSE IMPROPER AND GANGEROUS OPERAT)ON.
-y,
]
.,-/
L1 GVEN CONTROL GIRCULT L2 §
T f————n 2
i COOKTOP CONTROL CIRCUIT 2 | &2
smljgﬁce [NDTCATOR 4 anonf ELEMENT
L P H B b e
4 re— PR CONTROL bbby
Lo ) / 3 H2 Lz BAKE ELEMENT
» franmnss > r—9
CONTROL M : OVEN NO
LEFT FRONT N .
Lt P | SURFACE ELEMENT SENSOR | Y
et | sk p— =
lem H ) HZ L2 ===
» L rr—y OOOR LOCK
CONTROL A SWITCH
L1 P -
- | LEFT REAR
Lom SURFACE ELEMENT =
o 7N z
CONTROL L—¢ { 3 Hz,—q-.L, =
\H_/’ OONTROL =
RIgH : =
L1 3 SURFACE ELEMENT QVEN_QONTROL
L ] el ===
L H1 ! y . H2 Lz - [
» { - *z—s .
CONTROL Ny CONTROL
RIGHT FRONT
SURFACE ELEMENT
.| poor Lock swiTch RELAY CONTACTS
OVEN e - LINE 1 LINE 1
oyg__l._ 1GHT Y 'ﬁ“ NO COM ZBROIL _/BAKE
Fo—a2HITCH Yol [T BPEN | GPEN OFEN
Bl e EARE OPEN SEE_NOT| SEE NOTE 1
BRQIL GPEN SEE NGO OPEN
TIME BAKE [OPEN SEE _NO SEE HOTE 1
CLEAN CLOSED SEE WOTE 3 { SEE NOTE 3 |
NOTES:
1-CYCLES 10 SECONDS IN BROIL, 50 SECONDS [N BAKE.
2-H| BROIL~FULL RATE. LO BROIL-CYCLES AT 80% RATE. ) o
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING, A
AFTER 40 MIN, LIWE 1/BAKE CYCLING ONLY AT FULL RATE. e
4-88  soction 4. Wiring and Model Specific Information 16010161

© 2000 Maytag Corporation




CBR3765AGC

© MOTICE:
DIAGRAM NO. 8104P594-80 1, . DISCOMNECT RANGE FROM POWER
REFORE Rsuovmc WIRE covm
2. REFER OMLY TO FEATURES EOUIPPED.
3. SERV|CER PLEASE RETURN D|AGRAM TO RANGE.
4. CAUTION: OVEN
LABEL AL WIRES PRIOR TO DISCONNECT 10N SENSOR
WHEN SERV | NTROLS. WIRING PROBLEMS
CAN CAUSE. (WPROPER AND DANGEROUS OPERAT | ON. E
5, VERIFY PROPER OPERATION AFTER SERVICING, RED
T
K
LR LF RR RF
TOP VALVE SW|TCHES QVEN L IGHT
NORMALLY OPEN, SWITCH
CLOSED FOR START [
HA— z o
M — = i
@ DOOR A
tHr———q = LocK | M OVEN CONTROL
- 1
nHe———C  SPARK MODULE e N ] BLK OR PRP
2 8 ol ool |
OO g
1 SCONNECT '
BROIL %@8 BLOCK WE’:‘-&‘MP
YEL P o rmrmeXEL Ji )
§ HAAWWADT=—e AN e (L1010] oLk T
A A BRETL TEN | TOR v - i
______ )-B-ED—W RED Prir] \_l
o?ﬁ(LE _____ REQULATGR |
TOR
TS s I— ."SCML_@
BIK e/ e TERMINAL (220 VOLT)
WHT - BOARD
L1 N

I
ITOR  BROIL REGJI:?(EJR .

BAKE
DUAL
VALVE

BAK N
| GNITOR

DOGR_LOCK|  RELAY CONTACTS
: SWITCH LINE 1 LINE 1
Tt T — = OVEN _CONTRCL TI/T2 SWITCH NO  COM ZBROIL /BAKE
CrF OPEN [ OFCH OPLH
T BARE oFE OPEN CYCLES
Eew 3 [—OFEN_.
AHA SPARK, MOOULE _'}EQ_LL_]EEEEK.E OFE g;gaES CYCLES
uHA i CLEAN CLOSED SEE MOTE | SFE NOTE |
il Z o H
=g LINE/BROIL CLOSED FIRST 40 MINUTES,
aHA : LINE/BAKE CLOSED AFTER 40 MINUTES.

2 0R 4

TOP
IGNITORS TOP VALVE SW| TCHES NOT 1CE :

-——-—" 1. DISCONNECT RANGE FROM POWER
4 BEFORE REMOYING WIRE COVER.
"—-LF-‘ R "——— 2. REFER ONLY TOQ FEATURES ECQUIPPED
. 2 SER\{l[CER PLEASE RETURN DIAGRAM TO RANGE.

AUTION :
LABEL Mﬁl\} WIRES PRIOR TO DiSCONMECTION

OVEN LIGHT OVEN LAMP WHEN SERVICING CONTROLS. WIRING PROBLEMS
SWITCH P CAN CAUSE IMPROPER AND DANGEROUS OFPERATION,
r===-3 {m“ . 5. VERIFY PROFER OPERATION AFTER SERVICING,
—l
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MBR5750AGW

D1 AGRAM - HOT I CE 4. CAUTION; LABEL ALL WIRES PRIOR TQ 2
NG. 8104P593-60 géSCUNNECT RANGE FROM POWER DiSCONNECT IDN WHEN SERVICING CONTROLS L
2. BEr R o (NG WIRE COVER: o WIRING PROBLEMS CAN_CAUSE [MPROPER
SERVICER PLEASE RLTURN 5, AGRART0 RANGE AND DANGEROUS OPERAT ION.
. * 5. VERIFY PROPER OPERATION AFTER SERVICING.
RED OVEN L IGHT
A BLK BLK SWiTCH
Y — temeb—
YEL -
. . [ »]
.; avEM .E, [} ROl (L1 BAKE \
: - r— 1
TOP YALVE SWITCHES SENSOR AT i
NORMALLY OPEN, i T (T i
CLOSED FOR START 1 tq! Ll H
aals, ]
) ]
o 3 RELAYS !
[ S— 5 S = . '
1 H w ——— = =1 H
] DOOR !
g g Lock . OVEN_QONTROL RS1G1
SWITCH
tHe———d  SPARK MODULE oro-gTt OVEN LAMP
2 OR 4 TOP VOO 2%,
| GNITORS DOE- wHT ! BLK OR PRP
©|© o - S
DI SCONNEGT
O
oy
OIL ~TEN L TOR BLK :
i RED
AGE r 1
R}E':I_E_&IOR || T TI0 1| I SUPPLY
g | TP T e CORD
A5 1 TERM| N4t (220 voLT)
BOARD
L1 N
EROIL
IGNITOR  BROIL REcum{TscE:R
| o
*‘[WI"—Q"WD. N |
PE—— A i
LALLM BAKE
BAKE DUAL
1GNTTOR VALVE
NO
c T
OVEN_COWTROL
| ng‘rlégm RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM JEROIL /BAKE
& OPEN_ | OPEN GPEN
AHa———d  SPARK WODULE ~ _SIEE OPE OFEN CYCLES
o % Rl Laas e
= T N cyel
HHA——— Zg CLEAN [CLCOSED SEE NOTE | SEE NOTE
[T — - =z NOTE:
2 0R & TOP e LINE/BROIL CLOSED FIRST 40 MINJTES.
1GN I TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
TICE:
1. DISCONNECT RANGE FROM POWER
BEFGRE REMOVING WIRE OOVER,
: 2. REFER ONLY TO FEATURES EQUIPPED.
OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE,
SWITCH P 4. CAUTION:
Y LABEL ALL WiRES PRI.OR T0 DISODNNECTION
L WHEN SERVICING CONTROLS. WIRING PROBLEMS
N CALSE | IVPROSER AND DANGEROUS OPERATION,
5, VERIFY PROPER OPERATION AFTER SERVICING.
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MER4320AGH MER4320AGW

DIAGRAM NC. 8104P541-80 frl {,--: I BLK r————n
L‘t_P L2 aLTERNATE ' 3 Y -5
Ted o

"
1
1
1
1
L
B104P341-80

1 R
. 0 1.9.D. /L Y
i : e CLOGK LIGHT SWITCH o H" EL
: RISHT SURFACE . b
: LEFT SURFACE gepy | hoiis INS| GATOR
1 IND} - LIGHT
Hi f T !
iyt
SELECTOR | P
SWITCH ) THERMOSTAT
AT r T BLK
by Ly ——

“BROIL. ELEMENT

YEL ryooos RED
I ) RED ————
R e’ S M’ BAKE ELEMENT
IN;IJEIEE S&’ITCH IN:wIEE S\'l;m lﬂmléf sm;cu Ih};&gl& SNI;CH LA
LEFT raou“'r LEFT RE&R RIGHT REAR RIGHT FROWT |
HOTICE: RED
1~ DISCONNECT RANGE FROM PONER
BEFORE REMOVING W
2- REFER ONLY 1O PEATURES EGD}PPED BLK
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
G TeRMINAL [ €0 €%
LABEL ALL WIRES PRIOR TO DISCONNECT |ON SERMINAL | i
WIEN SERVICING CONTROLS. WIRING PROBLEWS —
CAN CAUSE |MPROPER AND DANGEROUS OPERATION. (220 vOLT)
. L1 . Lz | 4
COOKTOP CONTROL CIRCUTT OVEN CONTROL CIRCUIT _ %
L1 -, H
LEFT SURFACE L2 4 Pt
IND|CATOR L1GHT Uo7
Ly P Hgh OVEN
4 —— N CONTROL IND I CATOR
{ TN, - LIGHT
- Hi 7 \ H2 L2
CONTROL N MR 1
—
. - |
Ly R SURFAGE ELEMENT : siSTYR —— .
1 i P CONTRGL —en i -1
A A B w2 ¢4 - SELECTOR L_a2_
1 - |
CONTROL ‘o’ RIGHT_SURFAGE SWiTeR 1 THERMOSTAT
LEFT REAR  'NBICATOR LIGHT
) L1 _-P  SURFACE ELEMENT /7 I\] | \
i -HT ] o ) . F, -
I ,
CONTROL | fooroased: AL _
S CONTROL _ 1 A
gmca ELEMENT C oo
Sy T AN IALAR)
) —
"I e SN b2 L2 BROIL ELEMENT
» Lot +r——8 rerea
CONTROL N CONTROL Ak
RIGHT .FRONT BAKE ELEMENT
SURFACE ELEMENT
i"-\
A ——
oo} . L SELECTOR SWITCH
e LANP SETTINGS | 21 1,3 34
OVEN LIGHT SWITCH — [ DPEN | OPEN ] OPEN ]
L ) BARE TFEN | CLOSED | OFEN
Nl BROIL | CLOSED | GPEN_ | CLOGE]
T.0.D.
CLOEK
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MERS730AGW

DIAGRAM NO, 8104P548-60 it b
[ L1, P 4L2 ALTERNATE Bk oo Wi |
= W SwiTeH i
o —— 3
i SURFACE &
| INDICATOR
#gp  LIGNTS
‘L -~ '—“F‘Vm
N |.¢L
H1 \ X A el ik
] s
RED RED L4
BLK it
L1
A
i
1
1
1
1
H 4
H1 M2 Hi TS "=The Hi Hz
. 2 3
T
BLK L BED
. Lk
.|.,,_._: BLK
- LR s = 0
T O RED
\-LII \:_Q_II
2
11 COOKTOP COMTROL CIRCUIT Lz |, OVEN CONTROL CIRCUIT Lz .é
N :
] 13 P §
L H ‘—r—‘ e HE LT ———— 2
Lwy £ L —c;‘\NVV‘-b——«
- + =¥ —r—8 -
CONTRO) M RN P BRCIL ELEMENT
LEFT FRONT CONTROL ryyyyd
SURFACE ELEMENT ———ANN—e
Lyyvy s
ELEENT
Pl WZ L2
N
Hi LIMiT  CONTROL R S e
®
| M| GATOR 1
|
|
P 2 L2 1
Il 4 r
\__I” t
HiLIMIT  COMTROL i
1
|
SVEN CONTROL RS1E)
ST o L2
N F N bt oot nance Frow potER
HI LT CONTROL BEFORE REMCY ING WIRE OOVER.
REFER OWLY T FEATURES Zouip
SERVICER PLEASE RETURN DFAGRAM 10 RANCE.
ABEL-ALL WIRES FRIOR TO DI SCOMHEST [
o TGN SERYICING. COMTRGLE . WIRING ERDBLENS
CVEM /s, CAH CAUSE IMFROFER AND DANGEROUS DPERAT IOW,
. LA | i
- DOOR LOCK SWITCH RELAT CONTACTS
LK) LINE 1 LINE 1
" HOT SWITCHES ﬁﬂ
ot ===
SURFAE [N E T
77 LIGHTS L v SEE MOTE 5 |
. als FY A ! gs MNQTE
4 P N HOTES: -
o el : '—‘“P_"’ “ST&E‘& Es SECOHDS, 10 SECONDS BROIL CMLY, 50 SECONDS
P 2 2-H) BROIL-FULL RATE. LU SROIL-CYCLES AT 80% RATE.
FA — * 3-FIRST 40 MIN. LIHE 1/BRQIL OPERNTING OMLY CYCLING.
el AFTER 40 MiN. LIME 1/BAKE CYCLIHG ONLY AT FUCL RATE,
T L
i
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CRL5300DXT* CRL5300DXW*

A IIMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.

16010161 Section 4. Wiring and Model Specific Information  4-99 -
© 2000 Maytag Corporation



International Norge Model:
NER1360AGH

© 2000 Maytag Corporation

DIAGRAM NO. 8104P540-60 oy g
L) BLK Hp—| 3
bl Py o L2 Al TERNATE = o] 3z
ft | SWITCH 3 —” - N 3
o] ! Lol LIGHT SWITCH P" YEL &)
.0 1 7
| | A pN. B
! | L\ L VEN
e || Do, - i
W1 [ " Lient B R L RED
al - .
RED T ___I _
----- 2
BLK SELECTOR L
Ly [r Nz U1 SHITCH THERMOSTAT
i i BLK
P Py E—
L YEL rromoareoooe RED
—_ BROIL ELEMENT
e :
/ YEL R ARA-RED -
L} i 1 F 1 £ \ # RED e——
M’ Me” M M’ BAKE ELEMENT
INFINITE SWITCH [NFINITE SWITCH iNFINITE SRITCH INFINITE SwiToH
AND ELEMENT AND ELEMENT AMD ELEWENT AND ELEMEMT
LEFT FROMWT LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOYING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION:
LABEL ALL WIRES FRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS CPERATION. = {220 VOLT)
8
R L2 g
COOKTOP GONTROL CIRCUIT OVEN CONTROL CIRCUIT £
L1 L2 P &l
SURFACE INDICATOR _H\ .1"_; )
. LIGHT -~ ~—
L P HoRB OVEN
| | e, &l IND | CATOR
| :' H1 £y 2 L2 LIGHT
L T L J" vhq—'_(
CONTROL Mo eowyRoL | VL J
LEFT FRONT
e SURFACE ELEMENT 31—
UL S, e
L H1 i \ H2 [ | SELECTOR
. Josnren - r——d
CONTROL 7 conimoL SWITCH
i P LEET BEAR
: | ACE ELEMENT
L H1 o
Y
OCONTROL | AN 2 et?
o CONTROL
. RIGHT REAR
SURFACE ELEMENT
L1 P o v e i e e e e P
L - -
e TN 2 2 | BROIL ELEMENT
CONTROL N CONTROL PV
: RIGHT FRONT BAKE ELEMENT
SURFACE ELEMENT E ELEMEN
Py
——— ¥
S o o l{)’ SELECTOR SWITCH
— 4 -
- L SETT INGS 21 1/3 3,4
OVEN LIGHT SWITCH - OFF OPEN__| OPEN___[ OPEN
Lo [ BAKE OPEN" | CTOSED [ OFEN—|
Y BROIL | CLOSED | OPEN | CLOS
1.0.0,
CLOMK
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A IMPORTANT

Wiring information in this manual was accurate at the time of manual

production. Wiring information is subject to change at any time. Please
refer to wiring information on the actual product for
most current information.

*Because of the simple design of this appliance, wiring is minimual. No engineering
diagrams are available. Please refer to information supplied with the unit.
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