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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
ungualified 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 power supply should always be disconnected
when servicing a product.

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
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Introduction

The Vantage 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 to continu-
ally switch, turn and rearrange foods.

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

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

ii Introduction
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This series of ranges include some or all
(depending on model) of the following
features:

*Dual-Control Bake and Broil Elements
*TempSense Control

*Electronic Oven Control

*Six-Pass Recessed Broil Element
*Four-Pass Recessed Broil Element
*Delay Start Cook Control
*Electronic Clock with Timer
*Convection Oven

*Dual Control Surface Radiant Elements
*Oven Light

*Oven Window

*Hot Surface Indicator Light(s)
*Chrome Oven Racks with 5 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

*LP convertible

*Sealed Surface Burners

eLift Off Burner Caps
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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.

@
120/228V
7.8 &wv

BT AW i2es2aey
5732YD },'g_.q” K

Model Nun;ber

L3 e
Serial Number

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

_—— oSerial Plate

,,:;,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
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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.

Wiring Information

A 1IMPORTANT
Wiring information in this manual was accurate at the ime of manual produc-

tion. Wiring information is subject to change at any time. Please refer to wiring
information on the actual product for most curent 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.
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Warranty Regestration Card Literature Pack

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.

i Introducti
iv ntroduction © 2000 Maytag Corporation
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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 Introduction Vv
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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

INSTALLATION MANUAL
. Electric 30-inch Free-standing,
Slide-in & Drop-in Ranges

PLEASE MEEP THIS MANLUAL FOR FUTURE REFERENCE

SPECIAL WARNING CLEARANCE DIMENSICNS

iied perspnngt should
* Bereitl thig rungs.

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.

PROVIDE FOR 1207208,

BEFQRE ATTEMPTING 1201240 VOLT OUTLET
INSTALLATION, ADJUST PER APPLICABLE
RANGE LEVELING LEGS

TO ACCOMMODATE CORD IN THIS AREA.

THIS BIMENSION.

3" COUNTER 4

Y
|
TOP HAIGHT = v
30" CABINET
OPENIN\/ K
R

CAUTION:

SOME WHITE EURQPEAR STYLE CABINETS ARE EQUIPPED WITH DELIGATE WHITE VINYL
DRAWER AND DOOR FRONTS. THE VINYL MAY NOT BE DESIGNED TO WITHSTAND THE
HEAT PRODUCED BY THE NORMAL SAFE OPERATION OF A SELF-CLEAN RANGE.
DISCOLORATION OR DELAMINATION MAY OCCUR. TO AVOD POSSIBLE DAMAGE, WE
RECOMMEND INCREASING THE 30" CABINET OPENING TO 31 1/4” MINIMUM AND USING
HEAT SHIELD KIT-CABKIT V. THE COUNTERTOP CUT-OUT MUST REMAIN 30",

COUNTER
TOP DEPTH

Vi Introduction
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NOTE:

ON CABINET TOPS WITH
FORMED FRONT EDGE, SHAVE
RAISED SECTION TO CLEAR TOP.

FREE-STANDING

TOP HEIGHT J
30" CABINET
OPENINGS,

UPPER & LOWER\>/ 3

PROVIDE FOR 120/208,
120/240 VOLT OUTLET &
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 suppl
should always be disconnectegl
when servicing a product.

-

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

1< =~ V/ | 4 L
> > >
120 VOLTS AC 0 VOLTS AC 120 VOLTS AC

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

appliance multimeter

a

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.

16010161
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Test Equipment

~ 1.20007001 Digital Multi-Temp. Meter 6. 038221  Digital Photo Tachometer
2. 20000005 Analog Test Meter 7. 038183  Electrical Test Cord
3. 20000019 Volt-Watt Meter 8. 038709  Ne-O-Lite Test Light
4. 20000066 Digital Capacitance Meter 9. 20001006 Digital Multi-Meter
5. 20000002 Volt/OIm/Ammeter 10. 038205 Dwyer Flex Tube Manometer

(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

No Yes
Any change Line voltage across
l in display? l l‘ L1 and BA of ERC? l
No Yes Yes No
Is "Door" Suspect ERC Do surface
Suspect ERC indicated? P elements operate?
Y
Yes
Check for 240
' volts at bake element
Yes No
Check door latch Check L2 supply
switch, should be open
I ' I
No Yes No
Suspect ERC | Replace Check wiring
element to element
Yes
If latch is
good suspect ERC
SC140TIF
1-4  Section 1. General Troubleshooting 16010161
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Will not Broil

Accepts Program

No Yes
' Any change Line voltage across
l in display? l l" L1 and BR of ERC? ’
No Yes Yes No
Is "Door" Suspect ERC Do surface
Suspect ERC indicated? P elements operate?
Y
Yes
Check for 240
| volts at broil element
Yes No
Check door latch Check L2 supply
switch, should be open
\J l Y
No Yes No
Suspect ERC Replace Check wiring
element| to element
Yes
If latch is
good suspect ERC
SC141TF
16010161 Section 1, General Troubleshooting 1=
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Will not Self Clean

Accepts Program

Yes

Line voltage across
L1 and BR of ERC?

.

-

No
' Any change
l in display? l
No Yes
Is "Door"
Suspect ERC indicated?
l Y
Yes
No Check door latch
| Suspect ERC | | and logic switches

Y

Latch or door
switch open?

Y

Both switches
check normal?

\

Y

Correction made
range operates

Check connections
on J2 plug by
removing and

reshaping connectors

\i

Connections good,
suspect ERC

1-6 Section 1. General Troubleshooting

Yes No
Suspect ERC Do surface
elements operate?
Y
Yes
Check for 240
volts at broil element
No
Check L2 supply
I I
Yes No
Replace Check wiring
element to element

© 2000 Maytag Corporation
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T1 and T2 Electronic Oven Controls

Note:

Refer to photographs on pages 3-3 through
3-5 for control ind,;ntification

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-
til force is applied to it. The second 1/2 of
the switch contact is supplied by the con-
ductive control chassis itself, 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

16010161

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° F 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” can be chosen by pressing the
“UP"” slew pad, the “Down” slew pad wiill
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

Section 1. General Troubleshooting

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° E  “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° £ The temperature of the
variable broil can be set in 1° F increments
within the available set range of 300° F to
550° F 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
“jJump 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
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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° FE 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

Section 1. General Troubleshooting 1-9
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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° F. 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 N
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.

16010161
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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 {I.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 latch 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
550° 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.

16010161
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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 look 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° E 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° E 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° F to +35° E 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.

Demo 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

16010161
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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 ohms
200 1350 600 2142
300 1553 700 2331
350 1654 800 2518

900 2697
400 1753 1000 2874

Sensor Type: RTD 1000 ohm Platinum
Calibration: 1654 ohms @ 350° 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
Degrees F Resistance Degrees F Resistance
100 1143 ohms 500 1949 ohms
200 1350 600 2142
700 2331
SR B B T =+
900 2697
400 1783 1000 2874

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

1050 - 17100 ohms @ ambient

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

guency 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° £ 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.
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Bake Cycle, Gas Range S
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° FE The cycle

rate will maintain the 550° F temperature
within a 30° F swing between cycle off and y
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 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 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.

16010161

50/60Hz Operating Frequency

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

Keypad Entry
The keypads activate a mechanical 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 Resistance Degrees F Resistance
100 1143 ohms 500 1949 ohms
200 1350 600 2142
300 1653 700 2331
250 1654 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 photographs on pages 3-3 through
3-5 for control indentification

© 2000 Maytag Corporation
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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.

16010161

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.
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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.
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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
Control Switch Dual Control

Infinite Switches
N , Switch

Large &
Small Single~, o
Elements - I = 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
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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
latch 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 (or 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
unlock 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” shap/
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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. Insulation, Oven Door

13. Trim, 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. Roller, 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
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Removing Top Assembly (Electric)

Ok Y

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 . 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.

Screws

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.

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

=Dual Controll
El |

urface Element
Indicator Lights

\!
A

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

Large
Single
Element
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Removing Top Assembly (Gas)

Always disconnect electrical

power to the appliance before
beginning service or
‘ repair procedures.

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
burner tubes and orifice fittings will be
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.

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.

lg~hitor
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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.
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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. It'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.
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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 clip ntop support as if you
be repaired or removed. can see through the top.

4-1/2"

| Connectors

Manifold
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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.

16010161
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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.

Infinite Control

Switches

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.

Light

Switch Dual

Indicator|
=5 Control

Lights

Reassemble the control pneI in the reverse order, checking to make sure the end ,.
caps are seated properly on the ends of the control panel, before reinstalling screws.
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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 components 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

Once the range back is removed, the
following components are accessable:

* Vent

* Oven Light Connections

* Broil Element Connections
* Convect Fan Motor

* Bake Element Connections
* Terminal Block

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

Always disconnect electrical

power to the appliance before

beginning service or
repair procedures.

w

Remove the range top, remove seven
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.

A ATTENTION SERVICER

Caution should be used to avoid

sharp edges and the possibility of cuts.
Gloves are recommended

The switch mechanism is secured to the
front closure by two phillips screws.

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
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Assembly |-
Screw and
Plastic Spacer|

Door Hinge

Removal of the side panels also allows access to
the door hinges on eihter side of the range. Hinges
are held in place by two hex head screws above and
below the hinge opening in the front closure.

Mountingji
Screws S

Plastic
Spacer

16010161
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Spark Module Location

Always disconnect electrical

power to the appliance before
beginning service or
repair procedures.

D aAaankncSE R g
HIGH VOLTAGEY

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 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.

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 2-15
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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

Also shown here are the screws that secure the
bake and broil elements.
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Convect Fan Motor and Blade (Electric & Gas)

Always disconnect electrical
power to the appliance before
beginning service or
repair procedures.

w

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
reinstall 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
sure that the blade has adequate clearance
at all points around the mounting plate. The
blade should “stand off” approximately 1/8"
with very little apparent warping.

16010161

Hex/Head Set Screw B

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.
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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.
The receptacle is held in place by four
phillips head screws. The oven light as-
sembly is made up of the following parts:

* Oven Light Receptacle assembly

* Appliance Rated Light Bulb
* Wire Bail
* Glass Cover

To replace bulb, while supporting the glass
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

bulb should it break.

2-18
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Oven Light
Receptacle
(with bulb
removed)

o
7z = | Appliance Rated |
771Gl Bulb ;
/_|Glass Bulb B (oven) Light
Bulb

¢ | Cover &

Note: Be sure to use only an appliance rated
replacement bulb, standard bulbs may not
withstand the heat and thier base may become
fused to the receptacle.
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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 remove 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 Component 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.

. 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.

N

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.
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1/2" Flame )\

Inner Cone

Lock Screw

Air Shutter

Orifice Hood

L J

% /Air Shutter

Sealed Burners
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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.

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.
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Gas Supply Connections

Installation of this range must conform

with local codes or, in the absence of local « Flexible
) . Supply Line
codes, with the National Fuel Gas Code,
ANSI Z223.1 latest edition. v Y
1/2 N.PT.
Female Elbow

In Canada the range must be installed in @ Adapter
accordance with the current CGA standard ~
CAN/CGA-B149 - Installation Codes for Gas
Burning Appliances and Equipment and/or
local codes.

\ 4

1686126

»
Gas Pressure 3pp|iance AN . Shut-Off
lv line mu ressure
The natural gas supply line must have a Regulator™® }_Igu:r Oven

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.1.) lique-
fied petroleum (L.P)/propane gas supply
line must have an L.P. pressure regulator. %}. Adapter
Inlet pressure to this appliance should be

reduced to a maximum of 14 inches (0.5 * "'s/ée':fgl'l
PS.L.). Inlet pressures in excess of 0.5
PS.l. can damage the appliance pressure > I

To connect gas supply to 1/2 N.P.T. male inlet

regulator and other gas components in

this appliance and can result in a gas leak. Appliance.

Pressure W
Regulator

—| or Valve

. Lower Oven
Gas Conversion

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:

Inlet pressure in Natural LP
inches of watercolumn
Minuimum 4 10 Shown is an example of one style of the appliance

14 regulator converter cap. (this may differ from your

Maximum 14 unit) as shown on the following page.
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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

1

LP Position

NAT Position
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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.

c. 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 Tc).
Approximately 1 1/2 to 2 turns.

c. Models with standing pilots: adjust
top 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

/////////,,

=

i e ’/////
Figure 1a Figure 1b
Natural Gas LP Gas
Setting Setting

For Eaton oven safety
valve conversion
Orifice Hood

Figure 1c Figure 1d
Natural Gas LP Gas
Setting Setting

16010161

© 2000 Maytag Corporation




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)

L1 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 between 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 voltage 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.
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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 connected 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 circuit 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 control 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)

Output 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 b.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)*

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

i
H
H

* 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, R0O2
Clean 2, 13 15, 13 R33, R31
Cooktime 13, 14 13, 3 R31, RO1
Stoptime 12, 13 4, 13 R0O2, R31
Up 2, 3 15, 14 R33, R32
Down 2, 9 15, 2 R33, R0OO
A (Bake/ConvBake) 14, 15 15, 5 RO1, RO3
B (Bake/ConvBake/Roast) 2,15 15, b R33, RO3
C (Bake/Broil) 2,14 15, 3 R33, RO1
D (Dry/Lock/Clock) 9,12 2, 4 R0O0O, RO2
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 R02, RO1

Timer 8, 9 3, 2 R0O1, 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, RO3

3 4, 6 13, 5 R31, R0O3

4 3, 4 14, 13 R32, R31

b 3, 9 14, 2 R32, ROO

6 3, 8 14, 3 R32, RO1

7 3, 7 14, 4 R32, RO2

8 6, 7 5 4 RO3, RO2

9 4, 5 13, 2 R31, R0OO

F (Bake/ConvBake) 14, 15 3, 5 RO1, RO3

G (Bake/ConvBake/Roast) 2, 15 15, b R33, RO3

H (Bake/Broil) 2, 14 15, 3 R33, RO1

| (Broil/Clean) 2, 12 15, 4 R33, R0O2

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

Degrees 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
480
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
2237.217
2256.070
2274.886
2293.665
2312.406
2331.111
2349.778
2368.408
2387.001
2405.557
2424.076
2442557
2461.002
2479.409
2497.779
2516.112
2534.408
2552.666
2570.888
2689.072
2067.219
2625.330
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

16010161

3. General Component Testing

© 2000 Maytag Corporation

3-7




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 Vdc 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 temperature 0 105 °C
Humidity 5 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 swiich actuation force 12 28 0z
Actuation force variance from key to key on a control - - 15 oz
Keyboard resistance, chassis to connector, non-cancel 1.5 114 Kohms
Keyboard resistance, chassis to 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 swiich 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 converts 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
ighiters 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 manual
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.

3-9
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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 always 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 polarity 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 low voltage -
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

Electrical 120 VAC, 60 Hz

Max Temperature 2650°F.

Amps 3.2t0 3.6 at 116 VAC

Resistance 50 to 400 ohms (cold)
ambient temp. 75° F.

OVEN VALVE
Electrical Rating
3.2 amps at 2.94 volts 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
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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 starts
to heat and its resistance decreases.

Equilibrium I
-
Value Voltage 1 S
® 3.0V to 3.3V 05
8 I 88
8 . I 25
® igniter | O%
@ Resistance 0.0
< |4 gI
8 - 3%
S Voltage Across. 12 =~
- Gas Valve I
0 1800F 2500F o
Coid 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) volts are developed across
the gas valve heater coil. The gas valve
does not open until after the igniter has
reached gas ignition temperature.

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.

16010161
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4. Wiring and Model Specific Information

Jenn-Air Models:
JGR8750ADB JGR8750ADQ JGR8750ADW JGR8850ADB JGR8850ADQ
JGR8850ADW JGR8855ADS

DIAGRAM NO. 8104P586-60 &4t e ki oven
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NOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

. REFER ONLY TO FEATURES EQUIPPED.

. SERV+?E& PLEASE RETURN DIAGRAM TO RANGE.

LABEL ALL WIRES PRIOR TO DJSCONNECT{ON

WHEN SERVICING CONTROLS. WIRING PROBLEMS

CAN CAUSE |MPROPER AND DANGEROUS OPERATION.
. VERIFY PROPER OPERATION AFTER SERVICING.
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subject to change at any time. Please refer to wiring
information on the actual product for
most current information.
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JERS8750AAB JERS750AAQ JER8750AAW JERBS50AAB JERSS50AAQ JERBBS0AAW
JERBBS5AAS

DIAGRAM NO. 8104P534-60
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JER8850ACB JER8850ACW

DIAGRAM NO. B104P535-60
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‘5. VERIFY PROPER OPERATION AFTER SERVICING. BLKX

PN

LK K
LR . Lf " RR RF
TAN TAN TAN ;

TOP VALVE SWITCHES

NORMALLY OPEN,
CLOSED FOR START
WH ] Y
R ————— E o ‘
o 2 - DDOR OVEN_CONTROL
[ Ty e— z LOCK R
SWITCH
WHe———q  SPARK MODULE . cr=maaNC
2 OR 4 TOP' '
1GNI TORS
BROIL )
AAA s JEL AMAAL@YEL
§ YVVYVY \AAA
AAA L RED  BROTL TGN TOR
. AAAA RED
BAKE . YYv¥Yy
: 3%‘\75 BAKE [GNITOR
. - WHT
BLK - TERMINAL  SUPPLY
T BOARD CORD
2 PER (8BX5)
IN

PART NO. UPPER LEFT CORNER PAGE 1

16010161 Section 4. Wiring and Model Specific Information 4-7
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CGR3740BDH CGR3740BDT CGR3740BDW

CGR3742BDW

CGR3742BDC CGR3742BDQ

NQFlCE

. REFER ONLY TO

OGN

CAUTION:

FEATURES EQUIPI

DIAGRAM NO. 8104P583-60

DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
" LABEL ALL WIRES PRIOR TO DISCONNECTION

of
o
1
29
£
%0
=0 |
1=
|
o

WHEN SERVICING CONTROLS. WIRING PROBLEMS RED OVEN LIGHT
CAN“(._:¢U§EOIE1PROPER ¢ND DANGEROUS OPERATION. BLK SWITCH
5. VER PER OPERATION AFTER SERVICING. 1 BLK 2=
BLK BLK —1 ™ L___°_P
._J ._y ._J/ l N
/TQ—/ /‘:{—0/ .—J— J: o
— N BROIL (L1 BAKE
: e i
| I
TOP VALVE SWI!TCHES S S
NORMALLY OPEN, Pl Cho
CLOSED FOR START Ll o
1\
> L
- ” RELAYS
iIH ——( ] “
HHw———q E 3 DOOR bl S
i 0!
dhe o ook OVEN_CONTROL RS1G
SWITCH
IHA————d  SPARK MODULE e OVEN_LAMP
NO Lc>®® SN
2 OR 4 TOP Ly 12 Q@1 wiT _ {(  \L__BLK OR PRP
1GNI TORS =
o loloYor ==t e
= —
DISCONNECT
BLOCK
b BLK I §
) ]
!
(U
TERMINAL SUPPLY
BOARD CORD
8
)
L1 N .5
BROIL 3
IGNITOR  BROIL B
oA e—d- A
ro s l-c—s/\/\NHo—“
TYVVVT BAKE
0 BAKE DUAL
OVEN TGNITOR VALVE
SENSOR
T~
=
N RELAYS
3.
OVEN_CONTROL RS1G
DgﬁTTEﬂCK RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPE] OPEN OPEN
i dHA SPARK MODULE . BAKE OPEl oF CYCLES
MHA = BROIL OPE CYCLES OPEN
WwE TIME BAKE [OPEl OPEN CYCLES
dHA——— g zZ3 CLEAN CLOSED SEE NOTE | SEE NOTE
A ————d - = NOTE :
2 OR 4 TOP C LINE/BROIL CLOSED F|RST 40 MINUTES.
1GN1TORS TOP VALVE SWITCHES L INE/BAKE CLOSED AFTER 40 MINUTES.

"—'*‘—“j‘:_\__, /f*_L\F_J

= j’f‘%_d

2
. 3
OVEN LIGHT OVEN LAMP 4
SW!TCH Plrny
. oo (\ﬂ;
b ~— 5

NOTICE:
1. DISCONNECT RANGE FROM POWER

BEFORE REMOVING WIRE COVER,

CAUT

. REFER ONLY TO FEATURES EQU|PPEI
. SERV]CER PLEASE RETURN DIAGRAM TO RANGE.

LABEL ALL WIRES PRIOR TO DISCONNECT|ON

WHEN SERVICING CONTROLS. WIRING PROBLEMS

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

DIAGRAM NO. 8104P584-60 G
NOT I CE 2l
1. DISCONNECT RANGE FROM POWER S
BEFORE REMOVING WIRE COVE| S
2. REFER ONLY TO FEATURES EOU PPED. OVEN 5
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. SENSOR
4, CAUTION: y
LABEL ALL WIRES PRIOR TO DISCONNECTION B
WHEN SERVICING CONTROLS. WiRING PROBLEMS RED
CAN CAUSE [MPROPER .AND ‘DANGEROUS OPERAT ION., p
5. VERIFY PROPER OPERATION AFTER SERVICING.
BLK
L _RR_ RF
—
TAN [1T2]3]4]s]
\ /
TOP VALVE SWITCHES TaN OVEN LIGHT tesses(
NORMALLY OPEN, ‘ SWITCH
CLOSED FOR START o=
HW ———( I
INHw p—————( E ~
o DOOR L | .
UHW——— z g%%cn-i - weo === OVEN_CONTROL Ti/12
IHa———d  SPARK MODULE gt £ BLK OR PRP
2 OR 4 TOP 8(98_ - J
IGNITORS 5 ’:r ‘ ) L
D1 SCONNECT OVEN LAMP
BLOCK Nt
h J
= RED_ BROIL _TGNITOR BLK bl
TR A ANLQRED
BAKE TVVVVT ]
DUAL BAKE IGNITOR }Ill T
VALVE WHT ]
BLK N TERMINAL  SUPPLY
T BOARD CORD
L1 N 8l
BRA <l
1GNITOR BROIL :‘
*+ MM o—d- AN B2t
VWV ]
BAKE
DUAL
IGNITOR VALVE
. v DOOR_LOCK| RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
OVEN CONTROL SWITCH /BROIL /BAKE
OFF 0 OPEN OPEN
BAKE 0 OPEN CYCLES
BROIL ) CYCLES OPE
SPARK MODULE = TIME_BAKE [O OPE] CYCLES
= CLEAN C SEE _NOTE | _SEE _NOTE
g5 NOTE:
Sg LINE/BROIL CLOSED FIRST 40 MINUTES.
il LINE/BAKE CLOSED. AFTER 40 MINUTES.
2 OR 4 TOP
| GNITORS TOP VALVE SWITCHES NOTICE:
r———=1 r-—-—1 ——f === 1. DISCONNECT RANGE FROM POWER
L BEFORE REMOVING WIRE COVER.
TR L_—LF 2. REFER ONLY TO FEATURES EQUIPPED.
i' sCERvT|?5|§ PLEASE RETURN DIAGRAM TO RANGE.
" LABEL ALL WIRES PRIOR TO DISCONNECTION
OVEN L IGHT OVEN LAMP WHEN SERVICING CONTROLS. WIRING PROBLEMS
SWITCH oo CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
=== Y 5. VERIFY PROPER OPERATION AFTER SERVICING.
L
16010161 Section 4. Wiring and Model Specific Information 4-9

© 2000 Maytag Corporation




31000PAT* 31000PAW*

A INMPORTANT

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  section 4. Wiring and Mode! Specific Information 16010161
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31100PAW * 31100SAW*

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.

16010161 Section 4. Wiring and Mode! Specific Information ~ 4=11
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CEP3540AAQ CEP3540AAW CES3540AAC CES3540AAW

DIAGRAM NO. 8104P617-60 DYeNr

=
i
o
)
1% <
=
= o)

RED
= RIGHT
BLK A INDICATOR
x\e_ ./ o 9/ LieAT
@ LeFT h [ B - T
TND | CATOR
RED__{\L1GHT RED RED
BLK - 1BLK BLK
L1 P Wiz 1 P_ Yz 11 P_JlL2 e 2 M ORLGEKED
— T4 o
! [ L L [ DOOR LOCK
| o | ] 1 | SWITCH
H | ! I \ |
1 T | T I |
| | |
1 | |
[ | i
H1 K2 H1 H2 H1 H2 H1 H2
= o x x| a 2]
= E ] a 3 E
—— - Ui
7N N £ N
> > 2 h
\\_/’l \\_,/ \\__,’I RN Lol d
BAKE ELEMENT
INFINITE SWITCH  INFINITE_SWITCH INFINITE SWITCH  INFINITE_SWITCH
AND_ELEMENT AND_ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT /77N GG
HI-LIMIT RED
NOTICE SwiTc
1. DISCONNECT RANGE FROM POWER L
BEFORE_REMOYING WIRE COVER.
2. REFER ONLY TO FEATURES EQUiPPED
3° SERVICER PLEASE RETURN DIAGRAN To RANGE.
' N SERVICING coNTROLS, WIRING PRoBLEus
R
CAN CAUSE [MPROPER Al JANGEROUS OPERATION. LRED 4
5. VERIFS PROPER ORERAT)ON AFTER SERVICING. TERMINAL
OCK r—— ~—— - N
BLK ! LAMP
i ) ‘
WIRE IN
ED GROUND, L IN NOT uSED
—Z5 BX GABLE |—fER I WITH BX CABLE WIR
[~
8
1 COOKTOP CONTROL CIRCUIT 2|, OVEN CONTROL CIRCUIT | 2|
[, LEET INDICATOR OOL ING 5
L1 [ H B FAN 3
1e'7 277N, =
"_I:i __ e \ Eb
1 o H2 L2 e
- H1 A N VVVV
ol i @ 7 ~7 BRO L ELEWENT
CONTROL .~ coNTROL
_FRON AN A
SURFAGE ELEMENT
L1 3 b e
) | BAKE ELEMENT
[ PN H2 L2
° 4 4 *5e—
CONTROL NS P
CONTROL
SURFACE ELEMENT No, LOCKED_
~_ RIGHT INDICATOR
77 NLIeHT |
L P (o ! UNLOCKED
L 1 _ 2/ I
I::‘ Aui AN L ;E S
CONTROL NS : ° !
RIGHT REAR CONTROL |
SURFACE ELEMENT Kt pe |
|
1
P ;'3 !
L1 | .
‘ i I i OVEN_CONTROL T1/72€ |
| o~ N ;
o —fomm ewig Nt S TSéonnECT RANGE FROV PONER
CONTROL Mo . r " BEFORE REMOVING WIRI
RIGHT FRONT CONTROL 2. BEFER-ONLY 10 FEATURES LBUIPPED,
SURFACE ELEMENT 3+ SERVICER PLEASE RETURN DIAGRAM 70 RANGE.
" LABEL ALL WIRES PRIOR TO DISCONNECT [ON
- WHEN SERV1CING CONTROLS. WIRING PROBLENS
|GHT SWITCH CAN CAUSE [MPROPER AND DANGEROUS OPERAT {ON.
2 5. VERIFY PROPER OPERATION AFTER SERVICING.
L
tm———t DOOR LOCK SWITCHES RELAY CONTACTS
LOCKED ~ UNLOCKED | LINE 1 LINE 1
NO/COM__ NO/COM | /BROIL /BAKE
OFF OPEN CLOSED | OPEN OPEN |
y BAKE OPEN CLOSED | SEE_NO SEE_NOTE }
BROIL OPEN CLOSED | SEE N OPEN
TIME BAKE |_OPEN | CLOSED [SEE NO SEE_NOTE 1
CLOSED | OPEN __|SEE NO SEE_NOTE 3
NOTES:
1-CYCLES 60 SECONDS, 6 SECONDS BROIL ONLY, 54° SECONDS
BAKE ONLY.
2-H| BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE,
3-F IRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
. AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
16010161 Section 4. Wiring and Model Specific Information 4-13
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CEP3760AAB CEP3760AAQ CEP3760AAW CES3760AAB CES3760AAQ
CES3760AAW

NOTICE: i +. CAUTION:
1. DISCONNECT RANGE FROM POWER CABEL ALL WIRES PRIGR TO DISCONNECTION Vi
DIAGRAM NO. 8104P618-60 BEFGRE REMOVING WIRE covER. WIEN SERVICING CONTROLS. WIRING PROBLEMS g
CAN CAUSE [MPROPER AND DANGEROUS OPERATION. ——
3. SERVICER FLEASE RETURN DIAGRAM 10 RANGE. 5. VERIFY BRODER CPERAT ONCAFTER SERVIEING. Bk [ 3 KITeH
" RED

OVEN CONTROL T1/T2E

r————n

b
BROIL ELEMENT

INEINITE SWiTCH I T T o T ‘ N e INEAD ST b
AND. ELEVENT ND & \GHY REAR pep  RIGHT FRONT sy BAKE ELEMENT
//"\\ FGAJﬁLING
g ¢
gl =2 s RED
TR
L
BRAT A
leep o
TERMINAL WHT 4 b BLY
BLOCK r— - .~
BLK ! LAMP
7 1
el LT T wiRe IN
HOT SURFACE BED I GROUND_LINK NOT USED
INDICATOR LIGHT —25 5% CaLE | R—orr ] WITH BX CABLE WIRE
L I [=]
L COOKTOP CONTROL CIRCUIT 2 |, OVEN' CONTROL CIRGULT 2|8
o=~ Ll ND1CATOR COOL ING i e
L P o b FAN 3
L T - O HI LIMST [N 2|
{ ) 77N H2 L2 1 H
Pull 4 N { N Lo———J
CONTROL N AN = BRO!L. ELEWENT
\FE; = CONTROL pmm———n
SURFACE ELEMENT y 1
Lu ‘ 4 BAKE ELEMENT
Loy 77N TN W2 L2
¥ - {e
CONTROL NS NG
R HI LiMiT  CONTROL
SURFACE ELEMENT
. RIGHT INDICATOR
4 s [ |
u P 4 B -E‘.,' "',f' — w: [ . UNLOGCKED
! ! | S [fpov DOOR_LOCK
| Vb IB_ SWiTcH
M aLga {
|
CONTROL HI-LIMIT
SW1TCH BLK ‘l
N |
e i
N |
L1 I
1 | - - . butad OVEN_CONTROL, T1/T2E |
Lo 7T F H2 L2 N orice:
. - O ¢ T BiStomECT RANGE FROM POWER
CONTROL ~_~ pEoS BEFORE REMOVING WIRE COVER.
'l RIGHT FRONT CONTROL 2. REFER ONLY 1O FEATURES EQUIRPED.
SURFACE ELEMENT 3. SERVIcER FLEASE RETURN DIAGRAM 10 RANGE.
N : LABEL AL WIRES PRIGR, O DISCONNECTION
SERVICING CONTROLS. WIRING PROBLEMS
OVEN LIGHT SWITCH AN CAUSE TPR D DANGEROUS OPERATTON.
P 5. VERIFY PROPER OPERATION AFTER SERVICING
-
b DOOR LOCK SWITCHES RELAY CONTACTS
LOCKED ~UNLOCKED | LINE 1 LINE 1
NO/COM __ NO/COM | /BROIL /BAKE
HoT Core 1 N OSED | OPEN OPEN
’ S~ DTRGACE . [ BAKE OPEN | 6L SEE NG SEE_NOTE 1
L B BRO OPEN CL SEE_NO OPEN _
el 2b " 3b TIME BAKE | _OPEN | CLOSED [SEE NO SEE NOTE 1
= - ~ GLOSED SEE_NOTE_ 3 | SEE NOTE 3 o
& NOTES : -
- 1-CYCLES 60 SECONDS, 6 SECONDS BROIL ONLY. 54 SECONDS :
2 " 1b AKE ONLY. e
® ) BROILLFULL RATE. LO BROIL-CYCLES AT 80 RATE.
M 3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN, LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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CER1110AAH CER1110AAT

© 2000 Maytag Corporation

(=]
3
DIAGRAM NO. 81 O4P467—60 5
-+
-9
ALTERNATE 3
L1 P;LnL2 SWITCH EE%LIENT g
BLU YVt RED
I SURFACE - OVEN AAAAL:
INDICATOR  INDICATOR BAKE
I LIGHT LIGHT ELEMENT
HY "R
L1d
]‘II
]
H1
—
(73]
b=
0. 9 O]
INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH QESE‘;‘;'(NA"
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
Noncs
"1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.,
2- REFER ONLY TO FEATURES EQU|PPE
3~ SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
3
3
- 5|
-
. 3
COOKTOP CONTROL CIRCULT OVEN CONTROL CIRCUIT Fad
L1 L2 . - L2
SURFACE OVEN INDICATOR
IND | CATOR Li —
2~ LIGHT /. A
Hi A o/
NP \ -
L1 P 2
,__—I:I:._ m—~— CONTROL
Lo H1 / \ H2 L2 BROIL
. 1Y ; T ELEMENT
CONTROL \_,/ 3
LEFT FRONT H
L1 P SURFACE ELEMENT P
) fo—4 - CONTROL M
Lo H1 / N H2 L2 [RAAAM
. 1 ] rT—¢ BAKE
CONTROL NV ELEMENT
LEFT REAR | | oo
THERMOSTAT
'-‘.,( P SURFACE ELEMENT
L', h1 o - ,
conNTROL L Lo L X
N CONTROL .
RIGHT REAR
L1_AI/ P SURE/:EE-_: ELEMENT
Lo H1 Lo H2 L2 NOTICE: ‘
Wy —Te——% 1~ DISCONNECT RANGE FROM POWER
CONTROL N CONTROL BEFORE REMOVING WIRE COVER.
RIGHT FRONT 2- REFER ONLY TO FEATURES EQUiP
SURFACE ELEMENT i— SCEEL\J/_ll_(I:g?‘ PLEASE RETURN DIAGRAM TO RANGE.
LABEL ALL WIRES PR[OR TO DISCONNECTION
’ WHEN SERVICING CONT WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERAT [ON,
16010161 Section 4. Wiring and Model Specific Information 4-15




CER1140AAQ CER1140AW CER1160AAH CER1160AAT

P [=]
DIAGRAM NO. 8104P552-60 b
T elle)
L1 L2 ALTERNATE ;é’
't 1 swiTeH BLK f"l\_\n RED 5
| NCI
I |
OVEN
| | RED N (NDICATOR
L | SURFACE CIGHT
INDICATOR /=
IGHT
L L2 rm—mm=—gn
v . Ie S
| | —
| I o Ceel—————
Loy | T T BLU
‘ i BLK . o=
1
[ N 1 _r\_dl.——._-’"
H H
THERMOSTA
N Ny s — BROIL ELEMENT
= = fautest = = r————x
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH z YEL RED
MR AT MR TheseR : s A
LEFT FRONT L IGHT ON BAKE ELEMENT
NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,
2- REFER ONLY TO FEATURES EQUIP —
5 SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION: BLK
LABEL ALL WIRES PRIOR TC DISCONNECTION AL
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL |
CAN CAUSE MPROPER AND DANGERCUS OPERATION. BLock LN
Q
8
L1 L2 | &
OVEN CONTROL CJRCUIT 513
COOKTOP CONTROL CIRCUIT o
L1 L2 TN 5
J
SURFACE |NDICATOR N
LIGHT =~ 2
L1 P { [ OVEN
y ~ . Nel/ IND | CATOR
’——I{ » 7N h2 Lo CIGHT
C y s T4
CONTROL Nl CONTROL
SURFACEELEMENT
SURFA
L P c o
[ To—8 o L Aot
- H1 I \ H2 [ 2 N Y SN Ay 1
. € 1 i *zT——¢ Iy Pt
CONTROL S CONTROL O T
LEFT REAR T
L1 P SURFACE ELEMENT ——410"'—’I
[ I e e N ) S
H1 o~ THERMOSTAT
. / . H2 L2
CONTROL — *zs——9
AN CONTROL
RIGHT REAR
SURFACE ELEMENT VI
L1 P BROIL -ELEMENT
—yT— o~ A
[ 7 N H2 L2 TVVVVT
[ VAL * T M
CONTROL N oo BAKE ELEMENT
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
. SETTINGS | C-1&2 | 4BR | 48K | N-3
] N OFF OPEN__ | OPE CLOSED | CLOSED
BAKE CYCLES | OPE CLOSED | CLOSED
BROIL CYCLES | CLOSED | OPEN__| OPEN
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CER1360AAW

DIAGRAM NO. 8104P554-60
L1 L2 ALTERNATE
"t SWITCH

LA
8104P554-60

BLK

T

o ————

BLK q_./

b

RED

_ SURFACE
HEY INDICATOR ,~~~,
/ LIGHT o,

OVEN
LIGHT SWITCH

——rs
I
[

BLK 5:(’ |\‘\°‘ RED

/
e

OVEN
INDICATOR
LIGHT

1
I
I
I
1
1
I

1
H2

N N’ N M’
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT

NOT I CE

1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUiPPED.

3- SERV|CER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION BLK
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. gEggéNAL

(=1
3
[l
L1 OVEN CONTROL CIRCUIT L2 L3
a
COOKTOP CONTROL CIRCUIT o i
L1 L2 A E®
SURFACE |NDICATOR Vels
LIGHT [+~ ~~
Lt _p d .5 IND | GATOR
s 7 ey N . DighT"
L H1 LN H2 L2 | ]
C fawmmmnt - —4¢
© CONTROL AN CONTROL . —T
LEFT FRONT '
L1 P SURFACE ELEMENT 7
< ! — PN c o U . U—
UL, A H2_ L2 e
. T;L N —=e—e |  __2= -
ON N CONTROL 4, o=
LT P == 4t
LEFT REAR
! e P SURFACE ELEMENT " -
NTROL | A H2 e N N R vee
o s -9 THERMOSTAT
Nl CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT S
L *-— - 1 1
L N H2 L2 RARAA
[ 1 + - Te—d BROIL ELEMENT
CONTROL AN CONTROL W
RIGHT FRONT JRARAN
SURFACE ELEMENT S BAKE ELEMENT
"B
B} [ i
il , e CONTACTS
A OVEN LIGHT SWITCH . SETTINGS C-1&2 | 4-BR 4-BK N-3 |
1 N OFF OPEN__| OPE CLOSED | CLOSED |
L BAKE CYCLES | OPE CLOSED | CLOSED
N BROIL | CYCLES | CLOSED | OPEN | OPEN
7.0,D.
CLOEK
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© 2000 Maytag Corporation




CER1360BCW

o
DIAGRAM NO. 8104P685-60 BLK . $
g ]
Ll Py oL2 ALTERNATE e e g
SWITCH oVEN VEN $
! SENSOR LIGHT SWITCH g
t
WHT
N—
TND1 CATOR
-,
LIGHT WHT RSC
N1
L
HA
RED [ BLU
AAAAS
BROIL ELEMENT
RED rvvvt YEL
\ e ——a
- i - ——r RED  BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH [INFINITE SWITCH [NFINITE SWITCH BLK
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
NOT ICE:
1. DISCONNECT RANGE FROM POWER RED ——
BEFORE REMOVING WIRE COVER, N L
2. REFER ONLY TO FEATURES EQUIPPED BLK 5, BLK
3. SERVICER PLEASE RETURN BIACRAM. TO RANGE. s
4, CAUTION: LAMP
LABEL ALL WIRES PRIOR TO DISCONNECTION TERM[NAL
WHEN SERVICING CONTROLS, WIRING PROBLEMS BLOCK
CAN :_:¢usr—: lMPROPER AND DANGEROUS OPERATION. | CHASSIS
. VERIFY PROPER OPERATION AFTER SERVICING.
S- VER ROPE SUPPLY CORD GROUND
8
OVEN CONTROL CIRCUIT B
COOKTOP CONTROL CIRCUIT OVEN S
L1 L2 SENSOR ot
SURFACE INDICATOR
LIGH
.]' ,L,
q AN L1
: ‘A\ H2 L2 | PROBE RSC
Ji it r PROBE
CONTROL AN CONTROL P
glEJ;.II-:ACE EIEMENT
L1 P - I
L T N !
[T / \ H2 L2 |
C { + 76—
CONTROL Nl CONTROL i
REA
L1 P SURFACE ELEMENT
< o4
Lo H1 S
/
CONTROL { 3 HZ_ALZ
N’ CONTROL
RIGHT REAR
SURFACE ELEMENT 1,
L1 P ANAA
4 Te— L~ R
1 7N H2 L2 BROIL ELEMENT
, h 1 } > —9 ————n
CONTROL \‘_/ CONTROL | |
RIGHT FRONT T
SURFACE ELEMENT . BAKE ELEMENT
o N
r——=—n I M
1 A
B S
OVEN LIGHT SWITCH LAMP
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CER3520AAH CER3520AAT CER3540AAH CER3540AAQ CER3540AAT CER3540AAW

DIAGRAM NO. 8104P685-60 o f
K Hp— o
Lla Po o L2 ALTERNATE q-e"e £
ﬂ: SWITCH OVEN OVEN 85
! SENSOR LIGHT SWITCH 5
|
: WHT
| -
LT TND1 CATOR
1 7N
LIGHT o1 X wHT RSC o Wt
T Nhe. o I
L L v ' P _ML2
! ! j ﬁ ! ]
H1 H2 H1 H2  HY H2
] o 2 % X X RED BLU
> > o o my 0 b
BROIL ELEMENT
ST Pames 7N
7 N / \ / N RED resoo YEL
; \ h S et
M’ e’ e Mo RED  BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH BLK
AND ELEMENT AND_ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR REAR RIGHT FRONT
NOTICE:
1. DISCONNECT RANGE FROM POWER RED =
BEFORE REMOVING WIRE COVER, a 'y
2. REFER ONLY TO FEATURES EQUiPPED. BLK WHT ﬂ
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. e
e TION: A LAMP
LABEL ALL WIRES PRIOR TO DISCONNECTION TERMINAL | €3
WHEN SERVICING CONTROLS, WIRING PROBLEMS BLOCK L
S ség CAUSE IMPROPER AND DANGEROUS OPERATION. o CHASSIS
. Y PROPE N AFTE ICING.
: ATIO CiN SUPPLY CORD GROUND
8
OVEN CONTROL CIRCUIT §
COOKTOP GONTROL CIRCUIT 4
OVEN ol
L1 L2 SENSOR b
SURFACE INDICATOR
LIGHT =~
L1 P \{.H .
r 7 ) — L Lt
[ ': H1 1 T H2 L2 [PROBE RsC
[ AW *Te——e PROBE
CONTROL 1 N CONTROL I
LEFT FRONT
1 b SURFACE ELEMENT I
< To——p e B!
L H1 { \ H2 L2 |
C 4 ; — ¢ 3
CONTROL AN CONTROL
LEFT REAR
L1 P SURFACE ELEMENT
[ Te—9
L HY e
CONTROL / \ LG §
N CONTROL
RIGHT REAR
SURFACE ‘ELEMENT R
L1 P FVWWWA
q To—— P [ RALS
L H1 TN H2 L2 BROIL ELEMENT
»> { i *T—9 re———a
CONTROL AN CONTROL } N
RIGHT FRONT T
SURFACE ELEMENT e BAKE ELEMENT
Py
{ ]
r 3
’ A
OVEN LIGHT SWITCH LAMP
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CER3540ACB CER3540ACW

4-20

L1

: N
BROIL
IGNITOR  BROIL
Mo AAAAALS AAAAS
A TYVVVTT VVVY
: AAA
po———a bAAd
YVVVI®™ TBAKE .
"BAKE DUAL
OVEN | IGNITOR ~ VALVE
SENSOR
o8
0
: H
= NO
L ¢ roe3T
OVEN_CONTROL g
) tmm=="NC Dosgl‘?Tleacx © RELAY CONTACTS
DOOR _LOCK LNE 1 LINE 1
SWITCH © NO COM /BROIL /BAKE
. . S— — - =
AHev " SPARK MODULE - . N OFEN
Ty — = [ _BROIL OPEN CZ%ES PEN
W T IME_BAKE_|OPEN . CYCLES
A ———od zZ2 CLEAN CLOSED SEE NOTE | SEE NOTE
aHV————d == NOTE: j
20R 4 o LINE/BROIL CLOSED FIRST 40 MINUTES,
1GN1TORS TOP VALVE SW|TCHES LINE/BAKE CLOSED AFTER 40 .MINUTES.
i N /[H\ = ﬁ-‘\ 1 msconnscT RANGE FROM POWER
MOV ING WIRI n
2. REFER om TO FEATURES EQU
2 SCE:L\JI T( (I:E};eq ‘PLEASE RETURN DIAGRAM TO RANGE.
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN szav:cmc CONTROLS. WiRING PROBL
AN CAUSE [MPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
2 PER (8X5)

'PART NO. IN UPPER LEFT CORNER PAGE 1

[ o1acran

_DIAGRAM NO. 8104P582-60

NOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED
i SCERV_:_?BI:‘ PLEASE RETURN DIAGRAM TO RANGE

LABEL ALL WIRES PRIOR TO DSCONNECT ION

WHEN SERVICING CONTROLS. WIRING PROBLEMS

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

LK K
LF RR RF

LR .

0P YALVE SWLTCHES
'NORMALLY QPEN
CLOSED FOR START

He
PP e

NEUTRAL
CLINE

MHe————d
UM ———(  SPARK MODULE

2 OR 4 TOP
1GNITORS

WHT

BAKE |GNITOR

WHT

D1SCONNECT
BLDCK

OVEN_CONTROL

WHT

BLK

TERMINAL SUPPLY

WHT.

BOARD

2 PER (8X5)
PART NO. IN UPPER LEFT CORNER PAGE 1

20 &2l
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CER3740AAH CER3740AAT

DIAGRAM NO. 8104P532-60 b | B
——a SWITCH |
Lt ALTERNATE 8Lk 3 %)
‘t g e i
——— ©
| Dli@L-BLK &
! g RED,
| 1
| i
|
H1 \H2
OVEN
SENSOR
L4 RELAYS
. INFINITE_SWITCH SWIT OVEN CONTROL RS1E,
INFINITE SHiTCH INFINITE w1 Tow FANITE ST AT . N
CEPrERONT LEFT REAR (oo gy ol T REAR pep RIGHT FRONT ]
-
o
3 /’_\\E
1
1T A ee
L)%
WHT
| A rep : P
. \j——:[" whr 4 | BLK
BLK e
TAN "\ BLK BLK [ . LAMP
|
1, [t 0 _¢ O]
ACE TERMINAL =
IND GATOR L GHT BLOCK
[=]
- ©
L1 COOKTOP CONTROL CIRCUIT L2 L1 OVEN CONTROL CIRCUIT w2 |
.~ INDICATOR - i
777N, LIGHT . £
L1 P o B 3
L T _ \L:/ HI LIMIT Yo'wwesl !
Lowt’ 7N 2N HZ L2 / .
oF \ . .
CONTROL W BN Oy _'L",ﬂ_—.—’ 5'_‘ BROIL ELEMENT
LEFT FRONT CONTROL NAAA AL
SURFACE ELEMENT q
L1 P b d
4 To—¢ BAKE ELEMENT
Lont 7N TN M2 L2
C 4 N 3
CONTROL Ny . NI
LEFT REAR HI LiMT  CONTROL | f s S S
SURFACE ELEMENT "
L1 P
L ) —¢ ~ . -
L-n1 SN SN w2 L2
. - + + - \esﬂ—&:?—c
CONTROL NS . N
RIGHT REAR HE LIMIT  CONTROL 7
SURFACE ELEMENT
— i .P_ OVEN CONTROL RS1E
L Wt 77N LN H2 L2
! ;o - _NOTICE: )
S . \\f/ ConeroL N= = D égoécorénzcr RAmG Ewrl'Rou POWER
RIGHT FRONT HE LT 2- REFER ONLY TO FEATURI
- £S EQUiP
SURFACE ELEMENT 3- SERVICER PLEASE RETURN BTRGRA TO RANGE.
BN SERVICING coNToLS. IR NG BRostEus
- N
OVEN LIGHT SWITCH OVEN /7~y CAN CAUSE IMPROFER AND DANGEROUS OPERAT ION.
Fonl L ()
[ ~ DOOR LOCK SWITCH RELAY CONTACTS
LOCKED LINE 1 LINE 1
HOT SWITCHES : NO/COM /BROIL _/BAKE
HOT . ) OFF D OPEN OPEN
SURFACE . 2b b BAKE OPEN SEE N SEE_NOTE 1 |
77 LigH LTI A ggg n OPER
+H TIME B 0 SEE_NOTE 1
N3 _QLEAN OSED SEE _NOTE 3 | SEE_NOTE 3
) NOTES :
! 1- CYC)EES 60 SECONDS. 10 SECONDS BROIL ONLY, 50 SECONDS
2-H1I BROIL~FULL RATE. LO BROIL-CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
\
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CER3760AAQ CER3765AAC

DIAGRAM NO. 8104P487-60 o |8
——— . ~|
Lla Po ol2 ATERNATE BLK T L -
3
SURFACE 3|
INDICATOR
LiGHT RED
AN [
/£
BLK
»
T
|
OVEN CONTROL T1/T2E]
[
BLK YEL T
INFINITE SWITCH INEINITE SHiToH BROIL ELEMENT
D Cr e AND A F R RIgHT FR'%HJI’- R
LEPT FRONT LEFT REAR [ RIGHT REAR gep ED
Qg BAKE ELEMENT
RED
WHT
A _re0 ey
. ;L AT L L BLK
= LK e
TAN TP, BLK 1 o
e 0§ U]
HOT SURFACE =
INDICATOR LIGHT SERMINAL
9|
<O
L1 COOKTOP CONTROL CIRCUIT ) L2 L1 OVEN CONTROL CIRCUIT. L2 [
.—_ INDICATOR %
N, LIGHT g
L1 P A M
7 o
4 v e HI LIMIT b
L n A 7N H2 L2
i ’ L
CONTROL N N 5 BROIL ELEMENT
LEFT FRONT CONTROL [R—
SURFACE ELEMENT
Lt 3 [SAMAN
4 v BAKE ELEMENT
Lt TN AN
- \-Ei-n—o-so—o
CONTROL S 7
LEFT REAR HI LIMIT  CONTROL
SURFACE ELEMENT
(=13 R [P |
P u—g
T el Ea ] e R
L H1 oy 7T H2 L2 VT i
C 4 ' p?o—————o-ﬁt——o L1l i
CONTROL N NI !
RIGHT REAR HI LIMIT ~CONTROL BLK H
. SURFACE ELEMENT - |
. ] ) {
I 1
L P 14 1 !
1 Ve - o OVEN_ CONTROL Ti/T2€ ]
- -
A P /F AL NOTICE:
- \ 7 \ ',' 'ﬁ' * - 1- DISCONNECT RANGE FROM
CONTROL AN N coNTROL N BEFORE REMOVING WIRE COVER
) RIGHT FRONT HI LIMIT 2- REFER ONLY TO FEATURES EQUiPPED,
SURFACE ELEMENT 3- SERVICER PLEASE RETURN DIAGRAM 0 RANGE.
R s i 1o pacaverrion
OVEN L IGHT SWITCH ovEN I/’ \ CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
o]
] S DOOR LOCK SWITCH | . RELAY CONTACTS
LOCKED LINE 1 LINE 1
HOT HOT SWITCHES No/coM £BROIL L —
SURFACE OFF, "OPEN OPEN OPEN
/7SS LIGHT 26 1b [ BAKE | OPEN SEE_NC SEE _NOTE 1
. ® [TBROIL | OPEN £l OPEN
N/ 2 F7b TIME BAKE | OPEN SEE SEE NOTE 1
(< | _CLEAN: SEE NOTE 3 |
b NOTES::
A 1—cvc1.ss §0 SECONDS. 10 SECONDS BROIL ONLY. 50 SECONDS
b Z—HI BROIL FULL RATE. LO BROIL-CYCLES AT ao: RATE
3-F IRST 40 MIN. LINE 1/BROIL OPERATING ONLY
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULk RATE.
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CER3760ACO CER3760ACW

- NOTICE: 4. CAUTION: LABEL ALL WIRES PRIOR TO [3
DIAGRAM NO. 8104P593-60 ;7 DISCONNECT RANGE FROM_PONER DISCONNECTION WHEN SERVICING CONTROLS L
REMOY ING WIRE COVER. WIRING PROBLEMS CAN CAUSE |MPROPER g
2. REFER ONLY TO FEATURES EQUIPPED. AND DANGEROUS OPERAT |ON i
LEASE RETURN DIAGRAM TO RANGE. 5. VER{FY PROPER OPERAT|ON AFTER SERVICING. =

RED OVEN LIGHT

p BLK BLK SWITCH
» Iy ——d-eeb—

LR

gy

i YEL R
TAN m [CTan OVEN ‘E " L ,_I%“fz

N
TOP VALVE SW1{TCHES SENSOR i
NORMALLY OPEN, :
CLOSED FOR START L

.

>

z
WHT

IR I
Q - RELAYS
HHW—————( 5 4 : -
AW 5 - =
e | w DooR . OVEN_CONTROL RS1G
SWITCH
dHAM———d  SPARK MODULE cr-—g2 555 OVEN LAMP
7
Z oI ToRS” @O®- 4 0] WHT »{‘m,“w BLK OR PRP
eeer— -
D | SCONNECT
BROIL ®®8 BLOCK
. AAAAD-TEL vy YEL e
E_{AAA-D-RED BROTL_TGNI TOR BLK 2
T RED — ]
BAKE [IAAAS! VOLTAGE r
DUAL BAKE 1GNITOR| REQULATOR ! SUPPLY
VALVE W T L wr i CORD
8K ‘d-ol_____ | TERMINAL (220 VOLT)
WHT BOARD
L1 N
BROIL
VOL TAGE
IGNITOR  BROIL REGULATOR
- AVWAH-e—d- AWM
e m— A n AN L3 .
WV V_V_“|"‘IJ BAKE
- BAKE DUAL
OVEN IGNITOR VALVE
SENSOR
@\
2 .
~ RELAYS
&
=
= NO
¢ fe~3=1
OVEN_CONTROL RS1G
R Dogp]a égCK RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO_COM /BROIL /BAKE
OFF OPEN OPEN OPEN
HHA p——( SPARK MODULE 3 AKE OPE] OPEN CYCLES
AHA————d = ROIL OPE CYCLES OPEN
we TIME BAKE |OPE| OPEN CYCLES
HA———q ] CLEAN CLOSED SEE NOTE | SEE NOTE
TP A— - = : NOTE :
2 OR 4 TOP e LINE/BROIL CLOSED FIRST 40 MINUTES.
1GNITORS TOP VALVE SWITCHES L INE/BAKE CLOSED AFTER 40 MINUTES.
- ik = NOTIC
LR LF RR F 7. BISCONNECT RANGE. FROM POWER
. BEFORE REMOVING WIRE COVER
2. REFER ONLY TO FEATURES EQUIPPED.
OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SWITCH ~ 4. CAUTION:
. Y LABEL ALL WIRES PRIOR TO DISCONNECTION
oo} \ WHEN SERVICING CONTROLS. WIRING PROBLEMS
-1 ~ CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
. 5. VERIFY PROPER OPERATION AFTER SERVICING.
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CES1110AAH

DIAGRAM NO. 8104P615-60

ol
3
]
D)
BLK AT Rep 3
¥
Q\_| el l—c §9_
oven =
RED RED INDIGATOR
—~ RIGHT
A INDICATOR
N LIGHT
"Bk
o
fmmm—m—gn
h—
Bk | e eF B
4
\—c—o\.&
\—C—r-—_'—wN
THERMOSTAT
J
~ \_// \\_;/
INFINITE SWITCH  INFINITE SWITCH INEINITE SWITCH  INEINITE SHITCH A4
ND_ELEMENT AND_ELEMENT AND ELEMENT AND ELEMENT : BROIL. ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR R\HTFHoNT -
NOTICE RED BAKE ELEMENT
4. DISCONNECT RANGE FROM PONER
BEFORE REMOVING WIRE COVER. WHT
2. REFER ONLY TO FEATURES EQUIPPED,
3. SERVICER PLEASE RETURN DIAGRAM 10 RANGE.
" CABEL ALL WIRES PRIOR TO BISCONNECTION
WHEN_SERVICING CONTROLS. WIRING PROBLEMS RED
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. R
5. VERIFY PROPER OPERATION AFTER SERVICING.
TERMINAL
BLK BLOCK
BLK !
(90 A 7 ]
WIRE IN
GROUND L INK NOT USED
BX GABLE B | WiTH BX CABLE WIRE
L1 COOKTOP CONTROL CIRCUIT L2
——_ LEFT_INDICATOR -
/7N LTGHT
L1 P | B L1 . L2
L 1 - e . OVEN CONTROL CIRCUIT
Lnt 77N H2 L2
» : } *c—o —
CONTROL NS T
. CONTROL 4 |[j
SURFACE ELEMENT 34
L1 P
4
| IND]GATOR
': H1 N H2 L2 LIGHT
CONTROL oS
R CONTROL |
SURFACE ELEMENT
-~ RIGHT INDICATOR
£ LIGHT :
L1 P H 7
L T _ AN
L1 77 w2 | kg
[, # - ‘s‘—c 4
CONTROL \ ,/ "—C_°\.zi
CONTROL
R e aenT N o2
L P THERMOSTAT
i -~
‘:m N M2 L2
G ¢ } *ce—¢
CONTROL N4
RIGHT FRONT CONTROL
SURFACE ELEMENT
BAKE ELEMENT
NOTICE: CONTACTS
1. DISCONNECT RANGE FROM POWER :
S BEPORE REloVING Wik ooveR: e SETTINGS c-182 4-BR 4-BK N-3
. OFF OPEN OPEN CLOSED | CLOSED -
. N ALEASE RLTORN B AGRAM
3 BEpvigER Wio ravc. BAKE CYCLES | OPEN CLOSED _| CLOSED
R A R P L0 B SN O s BROIL CYCLES | CLOSED | OPEN OPEN
CAN CAUSE IMPROFER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
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CES1350AAH

DIAGRAM NO. 8104P616-60

o
©|
C
;|
0|
.
¥
=1
|

§

RED RED

Shiron
BLK T 1

[

| IR

o
SENSOR

PROBE |
PROBE

QVEN CONTROL

e
BROIL ELEMENT

\,
o ~

b

BAKE ELEM

INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH EMENT
AND_ELEMENT AND CLEMENT AND ELEMENT Al T

LEFT FRONT LEFT REAR RIGHT REAR RUGHT FRONT ki

NOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQU!PPED
3. Sis\_ﬂgﬁR PLEASE RETURN DIAGRAM TO RANGE.

4l
BHEN SERY TR CONTROLS? WIRTRE Proe b
RED
IMPROPER AND DANGEROUS OPERATION. =T

5. VERIFY PROPER OPERATION AFTER SERVICING.

TERMIAL
BLK BLOCKp—————~—
BLK
f
WIRE IN
GROUND LINK NOT USED
—Lzexcame R | I WITH BX CABLE WIRE
COOKTOP CONTROL CIRCUIT
L L2 OVEN CONTROL CIRCUIT L2
~~ LEET_INDICATOR
/
L1 P H { H
‘ i o e
Lo - H2 L2 | TVVVVH
oL N Eh BROSL ELEMENT
Pt CONTROL o ey
SURFAGE ELEMENT
LYYvvl:
—" | P BAKE ELEMENT
[ ™ PN H2 L2
* ¢ } *re—o
CONTROL AN 7
LEFT REAR CONTROL
SURFACE ELEMENT
. RIGHT INDICATOR
/7 N\ LIGHT H
L1 P + ,..l, RS :
\,
1 I:m /’—\\ ~= H2 L2 }
OVEN
g L e — ! E SENSOR
CONTROL e |
CONTROL |
SRFACE: ELemENT
L1 P
i _ OVEN_CONTROL
it Lo IS NOTICE:
* A o5 1. DISCONNECT RANGE FROM PONER
CONTROL N 'BEFORE_REMOVING WIRE COVER.
RIGHT FRONT GONTROL 2. REFER ONLY TO FEATURES EQU]PPED
SURFACE ELEMENT EE SERV}CER PLEASE RETURN DJAGRAM TO RANGE.
WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROGLEMS
OVEN LIGHT SWITCH OVEN / PER AND DANGEROUS OPERAT ION.
PRbATLr DAGP { m\ 5. VERI P FROPER OPERATION AR TER SERVICING.
L [ } /
| i RELAY CONTACTS
LINE 1 LINE 1
/BROIL /BAKE
OFF GPEN QPEN
BAKE SEE NOTE 1 | SEE NOTE I
BRO(L SEE NOTE 2 [OPEN
TIME BAKE ISEE NOTE 1
NOTES:
1-CYCLES 60 SECONDS, 6 SECONDS BROIL
ONLY, 54 SECONDS BAKE ONLY.
2-H} BROIL-FULL RATE. LO BROIL-CYCLES
AT 80% RATE.
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CGS1230ADH CGS1230ADT

TN
3
o #
DIAGRAM NO. ki 4
8104P611-60 3
O
o
TERMINAL __ SUPPLY
BOARD CORD = cooLinG
WHT B FAN
BROIL BROIL 1GNITOR ; :@@
YEL o TR AAAR .
=W —==—e AWWA-— LINE
P Ty Y X E—
KE TVVW _
DUAL VALVE  BAKE IGNITOR et A
! |
m
WHT .
- SRR
i SPARK MODULE R oH
m
al™ ,
HE LIMIT z p—H
SWITCH ~S b e
- L
LA BLK A BLK zz b
\_/’ 3
- WHT J
——
! c BLK BLK
© RR RF
- @ - |/« -
1 21 = it I b
—*5'— TAN TA TAN
TOP VALVE SWITCHES
THERMOSTAT NORMALLY OPEN,
) CLOSED FOR START
~ TAN
N%Tl%%sconngcr RANGE FROM POWER 4, CAUTION: LABEL ALL WIRES PRIOR TO DISCONNECTION
' BEFORE REMOVING WIRE COVER. WHEN SERVICING CONTROLS. WIRING PROBLEMS
2. REFER ONLY TO FEATURES EQUIPPED. CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING.
E=!
L1 N* ki
a3
: %
COOLING FAN §2
P P
el
N4

BROIL
IGNITOR BROIL

BAKE DUAL
IGNITOR VALVE

HE LIMIT
SWITCH  THERMOSTAT

IHA——d SPARK MODULE
: HAM——(
HHA———(

NHA p— (]
2 OR 4 TOP
IGNITORS

LINE
—d NEUTRAL

TOP VALVE SW! TCHES

,.____ p———mn F————n

F'\ F /F\ =

NOTICE:

1. DISCONNECT RANGE FROM POWER

" BEFORE REMOVING WIRE COVER.

2. REFER ONLY TO FEATURES EQUIPPED.

3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.

4. CAUTION: A
LABEL ALL WIRES PRIOR TO DISCONNECT ION L
WHEN SERVICING CONTROLS. WIRING PROBLEMS R

_ CAN CAUSE IMPROPER AND DANGEROUS OPERATION.

T 5. VERIFY PROPER OPERATION AFTER SERVICING.
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CGS1740ADH CGS1740ADT

[=]
DIAGRAM NO. : 3
WHT 5
8104P612-60 Eg
TERMINAL SUPPLY 52
BOARD CORD £
WHT z 72y
[ BLU
BROIL BROIL IGNITOR COOL ING oven
_ YEL r ; “Ne LINE FAN LAMP
b o, =0
BAKE RAMAS .
DUAL VALVE  BAKE 1GNITOR Bl
[elol
[l
st [ele] =<
m
WHT 1 ) "~ <
ST
al SPARK_MODULE L i
m -
o™
Hl LIMIT z Pt HI
SWITCH cS b toHR
% '): P—————HI
R &5 WHT
L3 OVEN
OVEN LioHT SENSOR ALk BLK
SWiTCH LR LF RR RF
Bk || ; a| s |/ /s -
PROBE TAN TAN TAN
NEU PROBE
OVEN CONTROL TOP VALVE SWITCHES
NORMALLY Ol
CLOSED FoR START
N I CONNECT RANGE FROM POWER 4. CAUTION: LABEL ALL WIRES PRIOR TO DISCONNECTION
BEFORE REMOVING WIRE COVER. WHEN SERVICING CONTROLS. WIRING PROBLEMS
2. REFER ONLY TO FEATURES EQU|PPED. CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING,
2
L1 COOL ING FAN N 2
/’\\\ 3
—{p :
~=7 BROIL 5
IGNITOR BROIL
WMo b—9
F=——— V\VW-p——e
IBAAAN BAKE
OVEN BAKE DUAL
] RS1 SENSOR IGNITOR VALVE
/’_\\ gas
¢ ﬁ
./ PROBE.
HLLIMIT ROBE
OVEN_CONTROL RELAY CONTACTS
LINE 1 LINE 1
/BROIL  /BAKE
OFF OPEN OPEN
[ BARE PEN CYCLES
uHv———d  SPARK MODULE = - BROIL CYCLES | OPE
HA——g wE TIME BAKE | OPEN CYCLES
A ——— z2 '
HHA Q) - =
2 OR 4 TOP T
IGNITORS
TOP VALVE SWITCHES NOTICE:
£ __:A 1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN D}AGRAM TO RANGE.
- OVEN LAMP 4. CAUTION:
OVEN LIGHT . P N LABEL ALL WIRES PRIOR TO DISCONNECT ION
j = =—7SWITCH ﬂ WHEN SERVICING CONTROLS. WIRING PROBLEMS
— il ~ CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
) 5. VERIFY PROPER OPERATION AFTER SERVICING,
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CGS3760ACB CGS3760ADC CGS3760ADQ CGS3760ADW

[=3
DIAGRAM NO. W g
= S|
8104P613-60 TERMINAL . SUPPLY = i
BOARD CORD §
1 72NN E®
= N BL
BROIL BROIL I1GNiTOR HL LIMIT Pyt COOL ING
YEL T " N SWITCH OVEN oL
£ HWW-——=—e--AAf N -e—— LINE LAM
=LA A E::@
BAKE HAAAAM | _
DUAL VALVE  BAKE IGNITOR o R
NOTICE folol [ofo]
. DISCONNECT RANGE tolol [ofo]
FROM POWER BEFORE [eigt [olo]
REMOVING WIRE COVER,
2. REFER ONLY TO RED x
FEATURES EQUIPPED. YEL 2
3. SERVICER PLEASE WHT
RETURN DIAGRAM TO
RANGE h— -
4. CAUTION: LABEL ALL
WIRES PRIOR TO OVEN UNLOCKED 1GN1TORS
DISCONNECT |ON WHEN AR VOOUTE 2 OR 4 TOP
SERVICING CONTROLS. P
WIRING PROBLEMS CAN = b————tnHp
CAUSE |MPROPER AND a
DANGEROUS OPERATION, 3 N
5. VERIFY PROPER z3
OPERATION AFTER m p——trH
SERVICING.
r——_""
L )
OVEN LIGHT
SWITCH
8Lk i |
TOP VALVE SWITCHES
) OVEN CONTROL Ti/726 gfggéBLFoR START
TAN
L1 COOL ING FAN “N-
BAKE_ DUAL
1GNITOR VALVE
UNLOCKED
c Tl
Ly
LOCKED
OVEN
SENSOR DOOR_LOCK
SWITCH . DOOR LOCK RELAY CONTACTS
OVEN CONTROL T1/72¢ SWITCHES
LINE 1 LINE 1
%183%%3 igm‘g}:n /BROIL /BAKE
gFF OPEN | CLOSED | OPEI OPE]
AK OPEN . CLOSED OPEN CYCLES
Ha———d  SPARK MODULE 2 . 0 e
nHA b—d o4 TIME BAKE {OPE| CLOSED OPE] CYCLES
" [ CLEAN CLOSED | OPEN SEE NOTE [ SEE NOTE
HHA——d Z2 NOTE :
—+ Z LINE/BROIL CLOSED FIRST 40 MINUTES.
NHA————G
2 OR 4 TOP T L INE/BAKE CLOSED AFTER 40 MINUTES.
1GNITORS
TOP VALVE SW|TCHES NOT I CE -
= —~— r— ——— r—===a}/ c————1 1. DISCONNECT RANGE FROM POWER
- ___J IRt et ] = BEFORE REMOVING WIRE COVER.
IR ) RR 2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
OVEN LAMP 4: CAUTION:
OVEN L1GHT N LABEL ALL WIRES PRIOR TO DISCONNECTION
r===—7SWITCH w WHEN SERVICING CONTROLS. WIRING PROBLEMS
[l e’ CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
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Crosley Models:
CG34300ADT CG34300ADW

DIAGRAM NO. 8104P583-60

NOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN DIiAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS, WIRING PROBLEMS RED OVEN LIGHT
\(/)égl’c::AugE ;MPROPER AND DANGEROUS OPERAT ION. BLK SWITCH
5. Y PROPER OPERATION AFTER SERVICING. 1 BLK r——=—"
BLK BLK BLK —P— ] T
LR._J LFJ RR.—y RF’_Ji I YEL
I
N BROIL (L1 BAKE,
: Stoe T 53 A
NSOR
TOP VALVE SWITCHES e TSt
NORMALLY OPEN, bl Ll
CLOSED FOR START L L
LAY
]
= i RELAYS
IHA———( 2y
siHw——( E p bl A
. o Eggﬁ OVEN_CONTROL RS16
SWITCH
IH~—~——q  SPARK MODULE cr-—g OVEN LAMP
@0 TN
\
%1 R1ToRs Q@ | WHT ﬂ BLK_OR PRP
®@e— y o
D.ISCONNECT
BROIL BLOCK
VWA -
b BLK §
- T = ]
BAKE r ! -
DUAL BAKE [GNiTOR }E}EEEH
WHT i e
i BLK TERMINAL  SUPPLY
T BOARD CORD
8l
b
L1 N 2l
I g‘o‘
IGNITOR  BROIL 35,
e AAAAe—dAALD—8
N W8
TVVVVA BAKE
0 BAKE DUAL
OVEN 1GNTTOR VALVE
SENSOR
@\
-
- RELAYS
o NO
e C T T2
OVEN_CONTROL RS1G
b3 "28‘?7%3”‘ RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPE OPEN OPEN
iHa———d  SPARK MODULE B AKE OPE| OPEN CYCLES
WHA—d = | BROIL OPE CYCLES OPE
W e TIME BAKE |OPEl OPEN CYCLES
AHA ——— g E ; CLEAN CLOSED SEE_NOTE SEE NOTE
s ———— NOTE :
2 OR 4 TOP o LINE/BROIL CLOSED F(RST 40 MINUTES.
IGN I TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
[ o—kl o—rV o—ky NOT ICE :
R el = 1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUiPPED.
. 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
OVEN LIGHT OVEN LAMP 4. TION:
SWITCH P LABEL ALL WIRES PRIOR TO DISCONNECTION
p——m s ™ WHEN SERVICING CONTROLS. WIRING PROBLEMS
— oo ' CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
s ~— 5. VERIFY PROPER OPERATION AFTER SERVICING.
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CG34700ADO CG34700ADV

DIAGRAM NO. 8104P584-60
NOTICE:

DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
. REFER ONLY TO FEATURES EQUIPPED.
. %gsv%?gm PLEASE RETURN DIAGRAM TO RANGE.

LABEL ALL WIiRES PRIOR TO DISCONNECTION

WHEN SERVICING CONTROLS. WIRING PROBLEMS

CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.

PUN

BLK BLK BL

LR
TAN TAN TAN
TAN
TOP VALVE SWITCHES
NORMALLY OPEN,
CLOSED FOR START
IHw ——————( = g
TH W e E :
o DOOR
HHW————(g z LOCK
SWITCH
HHW————G  SPARK MODULE cr——z1
2 OR 4 TOP
1GNITORS
BROIL
. AAVA-D-YEL .tMAMJ.YEL
= RED BROIL_TGNITOR
BAAAE e

BAKE

OVEN
SENSOR

RED EZZ

B
BLK

OVEN LIGHT
SWITCH

r———n

[Iz[314T5]
\, 4
]
3 .
ey t———2 QVEN CONTROL Ti/12
BLK OR PRP
4 |

BLK

OVEN LAMP
A

N

DUAL BAKE IGNITOR

VALV
E WHT

BLK

TERMINAL SUPPLY
BOARD

WHT

CORD

L1

OVEN _CONTROL T1/T2

DOOR LOCK
SWITCH

DOOR LOCK
SWITCH

RELAY CONTACTS

LINE 1 LINE 1
/BROIL /BAKE

NO CoM
E]

P

OFF QPEN OPEN

ntHA———d SPARK MODULE
HA———g
MH A e

IHAM——q

LINE
o NEUTRAL

=]

BAKE OPEN CYCLES

CYCLES OPEN

e

[¢]
Of
BROIL Ol
TIME BAKE |Ol
CLEAN CLOSED

OPEN CYCLES
SEE_NOTE SEE _NOTE

NOTE:
LINE/BROIL CLOSED FIRST 40 MINUTES.
LINE/BAKE CLOSED. AFTER 40 MINUTES.

2 OR 4 TOP
IGN| TORS

TOP VALVE SWITCHES

OVEN LIGHT OVEN LAMP

SWITCH

PG

o
'/ﬁ\
i \
r e Y
{ —~—

e —d

NOTICE:
1. DISCONNECT RANGE FROM POWER

BEFORE REMOVING WIRE COVER,
. REFER ONLY TO FEATURES EQUIPPED,
. SERVICE% PLEASE RETURN DIAGRAM TO RANGE.

LABEL ALL WIRES PRIOR TO DISCONNECTION

WHEN SERVICING CONTROLS., WIRING PROBLEMS

CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
. VERIFY PROPER OPERATION AFTER SERVICING.
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C31000PAT* C31000PAW * C31100PAV * C31100SAT* C31100SATP* C31100SAW*
C31100SAWP*

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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C31103SAT C31103SAW C31113WAT C31113WATP C31113WAV C31113WAVP

C31113XAT C31113XAW
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C31315VBQ

PART NO. 8104P626-60 E
5|
NOT I CE: =
DISCONNECT RANGE FROM POWER 52
BEFORE REMOVING W{RE COVER. 23
2. REFER ONLY TO FEATURES EQUIP
5 SERVICER PLEASE RETURN b IAGRAM TO RANGE.
4" CAUTION:
|ABEL ALL WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS 7S
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING. QVEN
SENSOR
x = o |
@ NeY OVEN_CONTROL
LIGHT
SWITCH
DOOR ~—p—
It N —N
SWITCH  COM{ ™ "9 1NC
220 Bk
TOP |GN|T|0N SWITCHES A
NORMALLY
CLOSED FOR SPARK
2 OR 4 TOP
_IGNITORS _
£ £ £ 3
k4 4 4 5 e
. 1 1 l I TERMINAL
BOARD
w
-l
D
o
Q
=
b4
14
<
& NEUTRAL
LINE TVYVVIBAKE VALVE
L+ N- .
COM [T e pC
1 DOOR
L-—=—3 ACTUATED | ,-=
r—m—=—wa SWITCH i OVEN LAMP
e . \\—/
OVEN LIGHT SWITCH BAKE IGNITOR  BAKE VALVE
L____I I ___A:
RS
OVEN
SENSOR
PROBE
“INED __PROBE |
OVEN_CONTROL .
WHvi—d  SPARK MODULE
2 OR 4 TOP ypiay 2
1GNITORS  yat—d E w NOT I CE
iH~—q E 3 1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
: 2. REFER ONLY TO FEATURES EQUIPPED.
i e 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
1 1 11 11 4. CAUTION:
ilg 1 \/e_tile i /g I TOR IGNITION SHITCHES LABEL ALL WIRES PRIOR TO DISCONNECT |ON
NORMALLY OPEN o WHEN SERV1ICING CONTROLS. WIRING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
SCHEMATIC
16010161 Section 4. Wiring and Model Specific Information 4-33

© 2000 Maytag Corporation




C31315VBV

PART NO. 8104P626-60

NOTICE:

1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

. REFER ONLY TO FEATURES EQUIPPED.

. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
CAUTION:

" LABEL ALL WIRES PRIOR TO DISCONNECT ION

ol
B
©|
™
0
a
|
O
|

AN

WHEN SERVICING CONTROLS. WiRING PROBLEMS 7S
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. OVEN
5. VERIFY PROPER OPERATION AFTER SERVICING.
SENSOR -
x o WHT —PROBE |
— 51 PROBE
3 __PROBE |
LIGHT
SWITCH
DOOR ‘4:_'__/'*"“‘J
ACTUATED N
SWITCH  COM[ ™~ e—iNC
L—20 BLK

TOP IGNIT{ON SWITCHES
NORMALLY OPI

CLOSED FOR SPARK
2 OR 4 TOP
[GNITORS

TERMINAL
BOARD

o—iwHU
D—AvHD

RED
w b4
= pux]
F= o
Q N—
-
X
<
& NEUTRAL WHT
LINE TYYY YV BAKE VALVE
L+ N- i
com =1
1 DOOR
r——=—- {Y\ OVEN LAMP
[ S . ~—7
OVEN LIGHT SWiTcH BAKE 1GNITOR  BAKE VALVE
AR ALY,
1 RS
L4 OVEN
SENSOR
4
PROBE -
PROBE
. OVEN CONTROL
WH~vi—d  SPARK MODULE
2 OR 4 TOP ypnrd 2
1GNITORS  aH—q E oy NOT I CE :
iH~+—d g3 1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED.
e el 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
I 1 1 4, CAUTION:
/g 1i/g tile ||/ | 0P IGNITION SWiTCHES LABEL ALL WIRES PRIOR TO DISCONNECTION
5~ - R PN ARk . : WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. RN
5. VERIFY PROPER OPERATION AFTER SERVICING. )
SCHEMAT IC
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CC35111BCV

[=]
DIAGRAM NO. 8104P885-60 oLk ——— b
H 0
La Po o2 ALTERNATE G- ep- ie
WITCH 3
OVEN 2
l‘j SONEDR LIGHT SWITCH E®
t
: Er W
N—
o Ron
o 1CA -
H1 JHZU LIGHT g Pc RED WHT,
X/ N/ 1
L 5 P iz
5 5 5 5
] 1] 1 |
HA H2 H1 H2
= — o o RED BLU
= = T g RAAM
BROIL ELEMENT
//‘"\ //—‘\
/ 3 / N RED revew YEL
Y ., [ SRR
S’ SN — RED  BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
NOTCE:
1. DISCONNECT RANGE FROM POWER RED
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUiPPED. BLK
i' SERVICER PLEASE RETURN DIAGRAM TO RANGE.
" LABEL ALL WIRES PRIOR TO DISCONNECTION TERMINAL
WHEN SERVICING CONTROLS. WIRING PROBLEMS BLOCK
CAN CAUSEOIMPROPER ;TxND DANGEEOUS OPERQTION.
. PROP! RATI T CING.
5. VERIFY PROPER OPERATION AFTER SERVICING SUPPLY GORD
8
OVEN CONTROL CIRCUIT 8
COOKTOP CONTROL CIRCUIT OVEN S
L1 L2 SENSOR @
SURFACE INDICATOR
LIGHT =
0
L1 P P : L1
4 | s N
{ ': H1 PN H2 12 |PROBE RSC Sy
1 4 T —o PROBE
CONTROL AN CONTROL
LEFT FRONT
0 b SURFACE ELEMENT
[ Te—¢ S
b H1 / \ H2 L2
{mn —>e
CONTROL N CONTROL
LEFT REAR
L1 P SURFACE ELEMENT
L Te——¢
H1 TN Ha
CONTROL L. / \ ‘.T.i_,.
7
M CONTROL
RIGHT REAR B
SURFACE ELEMENT R
L1 P —H |
[ T P [ RaASE]
1 H1 / N H2 L2 BROIL ELEMENT
— { ; >ze——9 SR
CONTROL Nl CONTROL t 4
RIGHT FRONT R e
SURFACE ELEMENT . BAKE ELEMENT
Lo, N
[ Y
[ —— i S \ b
e ——d Ve
OVEN LIGHT SWITCH LAMP
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CC38700ACV

- NOTICE: 4. CAUTION: LABEL ALL WIRES PRIOR TO |
DIAGRAM NO. 8104P593-60 {5 SCoNNECT RANGE FROM POWER DISCONNECT |ON WHEN SERVICING CONTROLS R
BEFORE REMOVING WIRE COVER. WIRING PROBLEMS CAN CAUSE IMPROPER
2. REFER OgL; TO FEATURES EQUIPPED. AND DANGEROUS OPERATION.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. o \pR(Fy PROPER OPERATION AFTER SERVICING.
RED OVEN LIGHT
BLK SWITCH
BLK [~==71
1 - 4
i YEL T
TAN TaN_ /| TAN £ OVEN " e e ,_%‘fs
TAN SENSOR | 1
TOP VALVE SWITCHES e ™
NORMALLY OPEN, bl Pl
CLOSED FOR START L L)
N
- RELAYS
IIHw————q = v o -
HH N ———( E 3 e
2 DOOR
fIHw——g < LOCK : OVEN_CONTROL RS1G
SWITCH
UHw————d  SPARK MODULE cr—g 1 OVEN LAMP
@ 7N
2 OR 4 TOP L || Y
1GNITORS o WHT A@ BLK OR PRP
@] DISCONNECT
BROIL @I,BLOCK
VWA N
T BLK p §
______ A ALaR 4x__1 1
BAKE VOLTAGE r '
DUAL : REGULATOR ! { 0 SUPPLY
VALVE W T >< 1wt L P e CORD
BLK —e/ et TERM I NAL (220 voLT)
WHT - BOARD
L1 N
BROIL
IGNITOR  BROIL REQULATO

1
e ! o) Seb—1
v
Lyyvvy BAKE
BAKE DUAL
[GNITOR VALVE

z

OVEN
SENSOR

3 .
= B RELAYS
=
=l . r___'____N_‘O
t OVEN_CONTROL RS1G!
O DOOR_LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPE] OPE OPEN
WHv————d  SPARK MODULE 2 BAKE OPE| OPEN CYCLES
) BROIL OPE CYCLES OPEN
IHv——g wE TIME_BAKE |OPE OPEN CYCLES
T — z3 CLEAN CLOSED SEE NOTE | SEE NOTE
A ] == NOTE: _
2 OR 4 TOP C LINE/BROIL CLOSED FIRST 40 MINUTES.
. IGNI1TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.

.__T\Hl /P\HV ¥
L . NOT I CE:
R LF /L RR RF 1. DISCONNECT RANGE FROM POWER

BEFORE REMOVING WIRE COVER.

2. REFER ONLY TO FEATURES EQU{PPED,

OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.

SWITCH o 4. CAUTION:

il @\ LABEL ALL WIRES PRIOR TO DISCONNECTION

[l il WHEN SERVICING CONTROLS. WIRING PROBLEMS

i v CAN CAUSE IMPROPER AND BANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
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CE35000AAT CE35000AAW

b=
0
DIAGRAM NO. 8104P467-60 8
|
ALTERNATE BLK S
At oLt :
______ YYVYY RED
{ SURFACE - OVEN | | | [T h——f_H {WWE
INDICATOR  INDICATOR BAKE
LIGHT LIGHT AT
------ T RED
H1®
L1
]‘II
3
H1
—
w
>
]
! = TERMINAL
INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH INFINITE SWITCH g
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT _LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE :
“1- DISCONNECT RANGE FROM POWER
" BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQU|PPED
3~ SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
]
5
gé
: 2
COOKTOP CONTROL CIRGUIT OVEN CONTROL CIRCUIT 5
L1 L2 u i - L2
SURFACE OVEN IND|CATOR
IND | CATOR . LIGHT ol
7 LIGHT 40
{ 1 v\ I/
L P le/ 8
) 4 —— CONTROL
L H1 A H2 L2 BROIL
° ) ¥ T T ELEMENT
CONTROL N e
LEFT FRONT AAAAM
R SURFACE ELEMENT R
L Te—s T CONTROL — AWM
L H1 / N H2 L2 [BASAM
—— + } >~ T BAKE
CONTROL N ELEMENT
LEFT REAR
L1 P SURFACE ELEMENT THERMOSTAT
4 4
o h! m H2 L2
CONTROL LA Lol —el 4
‘\_/’ CONTROL o
RIGHT REAR
Lo P SURFACE ELEMENT
| | ’ TN H2 L2 :
:‘m / \ NOTICE:
y 1 s —¢ 1— DISCONNECT RANGE FROM POWER
CONTROL S CONTROL BEFORE REMOVING WIRE CDVER.
RIGHT FRONT 2- REFER ONLY TO FEATURES EQU]PPED.
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SURFACE ELEMENT 3= ERVICER |
LABEL ALL WIRES PRIOR TO D|SCONNECTiON
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
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CE35100AAT CE35100AAW

o
DIAGRAM NO. 8104P552-60 3
-0
Lo Po L2 ALTERNATE &
i‘t : SWITCH BLK ”"}\_\D RED 3%
I i O
| i
OVEN
| | RED y - INDICATOR
] ] SURFACE L1GHT
" I " e TR RED
% N o_/
RED RED
v BLK BLK BLK
LY _ s u ' 2 u' L2 L1 AR 3
=8 ol 8 N
| LT 1 | —dteryel
i i mir = s |
s
Bl [IIRER K | | R
L A N Ll 1) ! — Pt e—w3
H1 H2 H1 P H2  HIP TH2 H1P T H2 -
. . N . o THERMOSTA
b4
= E g @ & &
// \‘ ,/ \\
5 ; ¢ : & 3
~. - \\ /’l ~. // \\ //
INFINITE SWITCH [(NFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND ELEMENT ANDTELEMENT ATEH_%LE\EAE%JT S’IJEH_EI_LFE_ i TyYyyvy?
LEFT FRONT LEFT REAR R Al RO BAKE ELEMENT
NOT ICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,
2- REFER ONLY TO FEATURES EQU|PPED
3_ SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION: BLK
LABEL ALL WIRES PRIOR TO DISCONNECTON
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION. BLOCK
. 8
L1 ‘ L2 | &
. OVEN CONTROL CJRCUIT 52
COOKTOP CONTROL CIRCUIT gg
L1 L2 Ty g
]
SURFACE INDICATOR 17
LIGHT = N
L1 P | 0 OVEN
) . e INDICATOR
’—Ig » SN 2 Lo LIGHT
- o *-T—¢
CONTROL Nl CONTROL
SUREACE CELEMENT
L1 P i
b ! SN ﬁ.@—llt:
Lo H1 /. \ H2 e | R
- < { / >—ze———8
CONTROL \\_// CONTROL b d
LEFT REAR L b hgmme—n
Lt P SURFACE ELEMENT
[ HE S 2 N I R e ——
L H . TRERMOSTAT
g / H
CONTROL - feiel o
W N’ CONTROL
RIGHT REAR
SURFACE ELEMENT
R
[ —— _—— S
L TN H2 L2 MWW
- I AL
raL T T — BAE ELE
CONTROL N CONTROL MENT
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
- SETTINGS | C-1&2 | 4-BR | 4-BK | N-3
7 N OFF OPEN [ OPEN | CLOSED | CLOSED
BARE CYCLES | OPEN | CLOSED | CLOSED
BROIL CYCLES | CLOSED | OPEN | OPEN
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CE35111AAQ CE35111AAT CE35111AAV CE35111AAW

DIAGRAM NO. B8104P554-60 2
;3|
Ll Poy o L2 ALTERNATE i
SWITCH BLK s
’ BLC Y,
RED NI QOVEN
SURFACE . LIGHT SWITCH
DB |
d .
Nl BLK \_RED
N
OVEN
IND I CATOR
LIGHT
A PP S, S
| —reLee: — — 1
| T B St i BLU -
H BLK N .44
: —0\.£
) ! i
H L
THERMOSTAT
N S~ N BROIL ELEMENT
INFINITE SWITCH INFINITE SWiTCH INFINITE SWITCH INFINITE SWiTCH g YEL A aArrn RED
MRS MRAERT MRSRRY MRSERY g
- . g2 BAKE ELEMENT
NOT ICE:
1~ DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED.
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION: BLK
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. gEggll(NA'-
R - 8
:
L1 OVEN CONTROL CIRCUIT L2 |z
o
COOKTOP CONTROL CIRCUIT _ S
L1 L2 - 2
I - o
SURFACE IND ICATOR Vel
LIGHT 7~ o
L1 p 0 0 OVEN
< ; . Jel) INDICATOR
’_I:' » 7N 2 La o LIGHT
C T >~ —9
CONTROL N CONTROL ‘ {
LEFT FRONT
—"" P SURFACE ELEMENT re——===y3 L
L n LN H2 L2 ' i”@f:‘—
CONTROL N oL 11 &,
N CONTROL ‘
—— _'—_d
. T - LE;;AEEAR MENT e
| H1 Sul /,—\\ELE 2 L2 _olo———‘—ﬂ
A
CONTROL fwwaanine *7e——+¢ THERMOSTAT
Nl CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT R
q H TN 1
L / \ H2 L2 RAALY]
g W —oTe—¢ BROIL ELEMENT
CONTROL AN CONTROL fr=——
i ]
RIGHT FRONT [RAAAN
SURFACE ELEMENT - BAKE CLEMENT
OVEN -~
r==== LAwP (N
! 8.
i ‘ ~_/ CONTACTS
L OVEN LIGHT SWITCH o SETTINGS | c-1&2 | 4-BR 4-BK | N-3
TN OFF OPEN__ | OPE| CLOSED | CLOSED |
ey BAKE CYCLES | OPEl CLOSED | CLOSED
S : : BROIL CYCLES | CLOSED | OPEN OPEN
.0,D.
CLOCK
.
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CE38000AAT CE38000AAW CE38300AAV

o)
DIAGRAM NO. 8104P484-60 ox it
;D
L L2 ALTERNATE g
"t 7 SWITCH NO z
| |2
i
i DOOR LOCK BLK [ T°>—2
| SWITCH ——d e p OVEN
1 SURFACE
INchATOR s CIGHT SWITCH
LIGHT
SENSOR
RELAYS
OVEN_CONTROL
WHT
BLU rTo-o0 RED
N S N N BROIL ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH ————n
AND ELEMENT AND ELEMENT AND_ELEMENT AND_ELEMEN YEL RED
RIGHT FRONT RIGHT REAR LEFT REAR LEFT FRONT TVVVVH
BAKE ELEMENT
NOT I CE :
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER. RED
2- REFER ONLY TO FEATURES EQUIPPE P
3- SERVICER PLEASE RETURN D[AGRAM 70 RANGE. BLK \
4~ CAUT BLK ro WHT BLK
LABEL ALL WIRES PRIOR TO DISCONNECT |ON \ | ~—
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL | p ' LAMP
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. BLOCK ] @__Ag__ )
B
L1 OVEN CONTROL CIRCUIT L2 ls
. S
COOKTOP CONTROL CIRCUIT ————ty s
L1 L2 y £
SURFACE INDICATOR I
CIGHT BROIL. _El_Er:qENT
L1 P ', :) Wb
< H PRGN ¥4 CONTROL A
e / N H2 L2 BAKE ELEMENT
-~ — P - T—
CONTROL \ /
= NO
LEFT .
'-1 P SURFACE ELEMENT CONTROL L
e N BROIL [L1 BAKE
l TN Moy gl2 | r-LJ \:J hé%:);—:o_c}
{ ;
CONTROL N SWITCH
L LEFT REAR
' SURFACE ELEMENT
7N H2 L2
CONTROL v ; > ¢ RELAYS
N CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT OVEN_CONTROL
L —_—
i H1 '// N H2 L2 -
AN *z—9
CONTROL N CONTROL
RIGHT FRONT
SURFACE ELEMENT
DOOR LOCK SWITCH RELAY CONTACTS
’ LINE 1 LINE 1
OV_E_N_L_ I1GHT NO_COM /BROIL /BAKE
) T SWITCH OFF OPE! OPEN OPEN
3 BAKE OPEl SEE NO SEE NOTE 1
BROIL OPE SEE_NOTE 2 | OPEN
TIME_BAKE |OPE SEE _NOTE SEE_NOTE 1
CLEAN CLOSED SEE NOTE 3 | SEE_NOTE 3
NOTES:
1-CYCLES 10 SECONDS iN BROIL, 50 SECONDS IN BAKE.
2-H| BRO!L—FULL RATE. LO BROIL-CYCLES. AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING,
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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CE38700AAQ CE38700AAV

DIAGRAM NO. 8104P487-60

ALTERNATE
LigPo o2 SWTTCH

INFINITE SWITCH
AND ELEMENT
RIGHT REAR

INFINITE SWITCH INEINITE SWITCH
AND

RED

SWiTCH
AND ELEMENT
RIGHT FRONT

IAN 7P, BLK
X

HOT SURFACE
EINOICATOR LIGHT

BLK

b
BROIL ELEMENT
RED

G

BAKE ELEMENT
RED

RED

BLK

TERMINAL =
BLOCK

8104P487-60

Lz 4

LEFT FRONT CONTROL
SURFACE "ELEMENT

\\i::’,
HE LIMIT

CONTROL N
LEFT REAR CONTROL
SURFAGE ELEMENT

CONTROL N INEM
RIGHT REAR HITCIMIT * CONTROL
SURFACE ELEMENT

Lt COOKTOP CONTROL CIRCUIT
. INDICATOR
h e 777N LiGHT
q T B NCVS HI LIMIT
b H1 77N s H2 L2
»
CONTROL NS NG o

Lt P
P i ~ ~
':m N SN H2 L2
L1 4
1 | —¢ -
L 77N 7 =\ H2 L2

OVEN CONTROL CIRCUIT,

[
BROIL ELEMENT

r————

C——
BAKE ELEMENT

L1 P
L [ - -
[ 7N A H2 L2
CONTROL AN N
RIGHT FRONT Wi LimiT  CONTROL
SURFACE ELEMENT
OVEN LIGHT SWITCH OVEN /7—~\\
HP L | \
T & .~
HOT HOT SWITCHES
SURFACE
/7~ LIGHT 26 1b
O

T1/72€

NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED.
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4~ CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE |MPROPER AND DANGEROUS OPERATION.

DOOR LOCK SWITCH . RELAY CONTACTS
LOCKED LINE 1 LINE 1
NO/COM /BROIL /BAKE
OFF OPEN OPEN OPEN
BAKE OPEN SEE_NO SEE_NOTE 1
BROIL OPEN SE] OPEN -
TIME BAKE | OPEN SE| SEE_NOTE 1
|_CLEAN- CLOSED SEE_NOTE 3

INOTES :
1-CYCLES 60 SECONDS, 10 SECONDS BROIL ONLY, 50 SECONDS

BAKE_ONLY,
2-H] BROIL-FULL RATE. LO BROIL-CYCLES AT B0x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.

L2

8104P487-60

[FILEPART
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Maytag Models:
MGR1100ACW*

A TMPORTANT

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 MGR5730ADQ MGR5730ADW

wrie,  DIAGRAM NO. 8104P553-60

DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS RED OVEN LIGHT
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION. BLK SWITCH
5. VERIFY PROPER OPERATION AFTER SERVICING. 1 BLK r——=—1
BLK BLK BLK — e op
o—kl v—J/ ‘—J/ b—f.‘l— i -
LTAN /r—‘/ ﬁ‘/ § OVEN N e
SENSOR I
TOP VALVE SWITCHES N
NORMALLY OPEN, Pl
CLOSED FOR START Ll
SN
= S RELAYS
SIHW———g 2y ]
HHw———d E 3 hul S
o DOOR
e o oo OVEN_CONTROL RS1G
SWITCH
IH*————Qq  SPARK MODULE cr-—T OVEN_LAMP
[o]c)o) LR
2 OR 4 TOP & 0.6 Y
GNITORS @8+ WHT | BLK OR PRP
! 0o -
DISCONNECT
BROIL OO 5 5ek
= BAANE T b BLK
= RED BROIL_IGNITOR
AV v i)
BAKE [RALAS
E)/gﬁ[\_/E BAKE [GNI1TOR
WHT
BLK ) TERMINAL  SUPPLY
WHT BOARD CORD
8l
5
L1 N .;
BRO 3
IGNITOR BROIL o
e AAA e —d A
r————a |—C-\NW‘-:>—0
| FTVVVVT BAKE
9 BAKE DUAL
OVEN 1GNITOR VALVE
SENSOR
LIRS
=
S RELAYS
o
~
=i NO
Y c T
OVEN_CONTROL RS1G
L) D(S)%II?T(L:SCK RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFE OPE| OPEN OPEN
R SPARK MODULE - BAKE OPE] OPEN CYCLES
HA = BROIL OPE]| CYCLES OPEN
we TIME BAKE [OPEl OPEN CYCLES
A ————q Z2 CLEAN CLOSED SEE NOTE | SEE NOTE
HA——— -z NOTE:
2 OR 4 TOP T LINE/BROIL CLOSED FIRST 40 MINUTES.
IGNITORS OP VALVE SW]TCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
4 o—k[ o—t.J/ NOTICE:
R RO 1. DISCONNECT RANGE FROM POWER
BEFORE REMOV ING WIRE COVER.
2. REFER ONLY TO FEATURES EQU{PPED
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
OVEN LIGHT OVEN LAMP 4. CA
SWITCH P LABEL ALL WIRES PRIOR TO DISCONNECTION
() WHEN SERVICING CONTROLS RING PROBLEMS
| CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
~=7 5. VERIFY PROPER OPERATION AFTER SERVICING.
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MGR5750ADQ MGR5750ADW

DIAGRAM NO. B104P585-60
BLK BLK BLK
LR LF RR RF . RED oveN
/g—o/ \ BLK SWITCH
T PR i T b BLK ro—zon
TAN Tan /| _TAN 4 N i e
TOP VALVE SWITCHES TAN YE"
NORMALLY OPEN, A
CLOSED FOR START - &
- 2 mn. X} BAKE
T = OVEN = - e—h
= SENSOR i 0 Nt €l
ther— g% i i sl
JHWM————g S - @:*\ FR N - g
o 5]
A 9 = RELAYS
IH#————d  SPARK MODULE DOOR =]
LOCK =}~ .
2 i ToRs, ':’:’:Jg:m T OVEN_CONTROL RS16
[ g8 Hee@D[ | Bk ‘ OVEN LAMP '
oM 506 =
I —— WHT ’_[ |, BLK OR PRP
= NOTICE: ~=
1. DISCONNECT RANGE FROM PONER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY T0 FEATURES EQUiPPED
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
D | SCONNECT DOOR LOCK 4. CAUTION:
BLOCK MOTOR LABEL ALL WIRES PRIOR TO DiSCONNECTION
TAN o~ WHEN SERVICING CONTROLS. WIRING PROBLEMS
@g®@ ¢ WHT CAN CAUSE -IMPROPER AND DANGEROUS OPERATION.
R Blolole] 'y 5. VERIFY PROPER OPERATION AFTER SERVICING.
YEL YEL OO ® N .
o YEL o [AAAANeYEL [ N
RED BRGIL IGNITOR | (5 hA BLK
P N Iyl
BAKE 1GNITOR
WHT
BLK ) )\ TERMINAL  SUPPLY
Wi BOARD CORD
L1 N
BRO
IGNITOR BROIL
L*!’\/\/\N‘-t-O—d-w/WV‘-=>-< NOTICE :
- 1. DISCONNECT RANGE FROM POWER
[ VWA -0 BEFORE REMOVING WIRE COVER.
OVEN : BAKE 2. REFER ONLY TO FEATURES EQUiPPED
SENSOR & Cooeed 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
N WL GROIL [0 BAKE BAKE DUAL 4. CAUTION:
r——] ,_\:Jq ,.‘:J, IGNITOR VALVE LABEL ALL WIRES PRIOR TO DISCONNECTION
i WHEN SERVICING CONTROLS. WIRING PROBLEMS
Iyl CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
R o PLOTKED 5. VERIFY PROPER OPERATION AFTER SERVICING.
L
= d—es_No
¥
> E} RELAYS
=2 X
c DOOR LOCK RELAY CONTACTS
OVEN_CONTROL RS16 kq—*,_'
(i SWITCHES
DOOR LOCK
LINE 1 LINE 1
SWITCHES ROSKED |NSOSKERl JerOIL  /BAKE
~[OPE| CYCLES
HA SPARK MODULE 4 BROIL OPE 0 OPEN
. — d g TIME_BAKE |OPE CL CYCLES
wH wE [ CLEAN CLOSED | OF SEE NOTE
WHA——4 Z3 NOTE : ’
HHA F————Q - = LINE/BROIL CLOSED FIRST 40 MINUTES.
2 OR 4 TOP o= LINE/BAKE CLOSED AFTER 40 MINUTES.
1GN I TORS TOP VALVE SWITCHES
) " [ - .
e P M o rL_'_\__J
R LF RR RF
OVEN L IGHT OVEN LAMP :
SWITCH . 22N N
= RS 4
T N e
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MGR5755ADB MGR5755ADQ MGR5755ADW

NoTice: DIAGRAM NO. 8104P583-60

DI SCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2. REFER ONLY TO FEATURES EQUIP
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS RED OVEN LIGHT
CAN g¢ugg IMPROPER AND DANGEROUS OPERATION. BLK SWITCH
5. VERI OPER OPERATION AFTER SERVICING. 1 BLK
BLK BLK BLK —1 M s i
LR»—}J LF-—f:V Rw RF.—J— i -
)\ )\
| [
TOP VALVE SWITCHES S S
NORMALLY OPEN, P o
CLOSED FOR START [ L
L1hY
S RELAYS
IHw———d 3 y <
HHW ———d e a =1
2 0OR
dhw o DooR OVEN_CONTROL RS1G
SWITCH
iHwW———0  SPARK MODULE e o OVEN LAMP
N
Z RiToRs - WHT ﬂ BLK OR PRP
— .
DISCONNECT
BROIL BLOCK
N
. A YEL .LMAM‘.YEL o
= RED BROUIL_TGNITOR
A P nt o e
BAKE T
I\DI%\L/E BAKE IGN1TOR
WHT
BLK | TERMINAL  SUPPLY
WiT BOARD CORD
L1 N
8 N
IGNITOR  BROIL
- AR -e— A4
r———— I—C—VWV‘-D—"
TVVVVH BAKE
BAKE DUAL
OVEN 1GNITOR VALVE
SENSOR
-
N RELAYS
2. NO
c a3
OVEN CONTROL RS1G
Lo D%’S’?T'éﬂc" RELAY CONTACTS
DOOR LOCK LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPE OPEN OPEN
1IH~ SPARK MODULE 3 BARE OPE| OPEN CYCLES
A = BROIL o;z CYCLES OPEN
W TIME_BAKE [Of OPEN CYCLES
AHAM————g E D CLEAN CLOSED SEE _NOTE |__SEE NOTE
iIHA ———g = NOTE:
2 OR 4 TOP T— LINE/BROIL CLOSED FIRST 40 MINUTES.
IGN1TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
4 o—é/ »J/ NOTICE:
/e R e 1. DISCONNECT RANGE FROM POWER
BEFORE REMOV{NG WIRE COVER.
2. REFER ONLY TO FEATURES EQU{P|
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
OVEN LIGHT OVEN LAMP 4. CAUTION:
SWITCH P LABEL ALL WIRES PRIOR TO DISCONNECTION
r—— Y WHEN SERVICING CONTROLS, WIRING PROBLEMS
-} . CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
- ~— 5. VERIFY PROPER OPERATION AFTER SERVICING.
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MGR5770ADB MGR5770ADQ MGR5770ADW MGR5775ADB
MGR5775ADQMGR5775ADW MGR5870ADB MGR5870ADQ MGR5870ADW

LAMP SWITCH OVEN LiGHT
DIAGRAM NO. 8104P586-60 & STARTER BLK r—==—" SWITCH OVEN
BLK [i=>7&  BLK Ge e
A il RED g SENSOR
L BLK
BLK §
» YEL
Y TAN
Bl M - naocoll
LR._J LF RR RF A
TAN !
TOP VALVE SWITCHES (
NORMALLY OPEN, i
CLOSED FOR START i
|
LOCK 9{% |
e T SWITCH !
';_§ § UNLOCKED WiT > i
. c—=== Pt -
IH~——g 5 % <5 et OVEN CONTROL T1/72G)
T — z éu—-——a NO 19 %@8@—
alee BLK
(| e @
MHw SPARK MODULE c 5 190®@m: P
2 OR 4 TOP 2= e J
|GNITORS z 3| WHT
o =
%]
= PRP
c12 | | DOOR L9_(_:L< MOTOR BLK OR PRP
BROIL 1D ¢ g TR )y WHT N
AV -b-TEE—e LA o YEL 5560 -
= L yvyy)
EL AW -b-RED BROTLC JGNITOR ] BLK 222 BLK
AR ¥ —_
BAKE TYVVV] i
DUAL BAKE 1GNITOR I%@E@
VALVE L
WHT [ = el DOOR ACTUATED
TN TERMINAL  SUPPLY SWITCH
BOARD CORD
WHT
NOTICE:
1. DISCONNECT RANGE FROM POWER 4. CAUTION:LABEL ALL WIRES PRIOR TO DISCONNECT ION
, BEFORE REMOVING WIRE COVER, WHEN SERVICING CONTROLS. WIRING PROBLEMS
. . CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING.

..‘\;,,/'

L1
BROIL :,_J -
A -
VWV
BAKE
BAKE DUAL
NOTICE:
IGNITOR  VALVE 1. DISCONNECT RANGE FROM POWER
BEFORE REMOV NG WIRE COVER.
2. REFER ONLY TO FEATURES EQUiPPED,
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
Yo 4" CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECT{ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS
OVEN CAN CAUSE |MPROPER AND DANGEROUS OPERATION.
SENSOR 5. VERIFY PROPER OPERAT|ON AFTER SERVICING.
OVEN CONTROL T1/726
o~ DOOR LOCK
TS
B : \) CONVECTION FAN | | Zaches Q0OR LOCK RELAY CONTAC
~. //
= LINE 1 LINE 1
— d DOOR - h89_;&'3. ﬂf%ﬁf’ /BROIL  /BAKE
. IH~ SPARK MODULE 2 - LOCK OFF OPEN__ [ CLOSED | OPEN OPEN
FTT— = /7 "\ MOTOR BAK OPE| CLOSED | OPEN CYCLES
‘wE N BROLL OPE CLOSED | CYCLES | OPEN
IH A —— Z2 e’ TIME_BAKE |OPE| CLOSED | OPEN CYCLES
th - CLEAN LOSED | OPEN SEE NOTE | SEE_NOTE
2 R # Tgp TOP VALVE SWITCHES i N INE/BROIL CLOSED FIRST 40 MINUTES.
IGNITOR [ INE/BAKE CLOSED AFTER 40 MINUTES.
1 f o—é o—-ty f o—-}y J
“IR” G "R TR
oo T gk OVEN LAMP
OVEN LIGHT T ot SN
i‘;—/—:‘i SWITCH —-——= { \
e
" 038/;/2 m———————e N ,’—‘\\
LAMP SWITCH | _1 b . E ¥
& STARTER [—® ¢4 e et 7 R
FLUORSCENT LAMP BALLAST
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PGR4410ADQ PGR4410ADW
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MEP5770AAB MEP5770AAW

NOTICE:

w“uN

RED

DIAGRAM NO. 8104P619-60 "§é§8&’2"§%§?’&8&7§?‘£€2’3

. REFER ONLY TO FEATURES EQUIPPED,
. SERVICER PLEASE RETURN DIAGRAM TO RANGE. 5

4.

RES

CAUT ION: o
LABEL ALL WIRES PRIOR TO DISCONNECTION OVEN, D
WHEN SERVICING CONTROLS., WIRING PROBLEMS L IGHT .9
CAN E IMPROPER AND DANGEROUS OPERATION. r ——- SWITCH 1% o

. VERIFY PROPER OPERATION AFTER SERVICING. BLK %
i 3

L

Gl

=3 OVEN_ CONTROL T1/T2E

N, CON 2
BLU YEL

DUAL
ELEMENT YEL,

d o]
SWITCH b MOTOR N 7
SWITCH BROIL ELEMENT N
AND ELEMENT © WHT

[©Q]

~TT—7] booR
| Lock

Lt
b i —
Lo 7 TN H2

\
CONTRO N N

LEFT REAR

SURFACE ELEMENT
-~ RIGHT INDICATOR
£] N\L1GHT

Hi LIMIT  CONTROL

INFINITE_SWITCH INFINITE SWITCH
N D ELENENT | AND ELEWENT A2 FEMERT RIGHT FRONT
N2 ELRNNT LEFT_REAR RIGHT REAR 7an R o
@G BAKE ELEMENT COMVECTION
[olle¥e ——~
—\©?‘~ =~ COOLING /s BLY
e FAN w4 7
g s
HI-LIMIT RED
SWITCH m === BLK
2b 7N q
derep QBLY
’ o] 2
N
OR
TAN fore] ACTUATED
— SWITCH
BLK SN
= WHT BLY
PpBLK BLK -
e/
~=" HOT SURFACE BLK LAMP
~_ INDICATOR LiGHTS riD i
o —LL ] WIRE IN g
o— £ED — GROUND LINK NOT USED
o/ —k&o BX CARLE e rroen i WiTH BX CABLE WIRE
(=1
3|
L1 COOKTOP CONTROL CIRCUIT 2, OVEN CONTROL CIRCUIT 2|9
. LEFT_INDICATOR 3|
u e 4 pueT e : £
Teli o o
q T R X HILIMIT \ 9
I -
w1 77N N K2 12 | N {VVVVH
L bt N ~= BROIL ELEMENT
CONTROL .~ T conROL i
LEFT FRONT CONVECT 10N Y, 3
SURFACE ELEMENT FAN __
N

L2 .

L1 P H 1
L 1 _ e/ -~
Lt TN PRI H2 L2
. } N
CONTROL NS g HI-LIMIT
RIGNT REAR HITLIMIT  CONTROL SWITCH
17C
SURFACE ELEMENT « VVW
CONTROL s

AR |
BAKE ELEMENT

LOCKED
Nol’ ——r=7
%

e —d
UNLOCKED

z DOOR LOCK
B SWITCH

OVEN_CONTROL

OVEN LIGHT SWITCH
re—==- .
[ o

OTICE:

. DISCONNECT RANGE FROM POWER
BEFORE_REMOVING WIRE COVER,

2. REFER ONLY TO FEATURES EQUIPPED.

i. SER’¥}8ER PLEASE RETURN DIAGRAM TO RANGE,

. CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.

L -
peion DOOR LOCK SWITCHES RELAY CONTACTS
DOOR ACTUATED SWITCH LOCKED UNLOCKED | LINE 1 LINE 1
4 __—d_.,—o—’ kol N NO/COM #NQ COM Z/BROIL /BAKE
. OFF OPEN CLOSED | OPEN OPE!
-~ SRmACE . OPEN CLOSED [SEE NO NOTE 1
a B J Gl OPEN CLOSED_|SEE _NOTI OPEN
. el L 2, TIME BAKE | _OPEN | CLOSED [SEE NOT E T
- Pf 5 I—z:ﬁ: CLEAR CLOSED | OPEN __|SEE NOTE 3 |SEE NOT
+1
<. el NOTES :
A J——‘"}\ﬁ 1-CYCLES 60 SECONDS, 6 SECONDS BROIL ONLY, 54 SECONDS
T el 26 ° ib BAKE ONLY.
7 s (3 2-H! BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
i L 3-F IRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
o

AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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DIAGRAM NO. 8104P552-60
U,T‘ L2 ALTERNATE

8104P552-60

TLEAART WO,

RED

R
L

THERMOSTAT

b — e

BROIL ELEMENT

INFINITE SWITCH [INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH T YEL A AAAALRED
AND_ELEMENT AND_ELEMENT AND ELEMENT AND ELEMENT = HWWP
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT BAI}.(_E~EI.—EJMENT

NOTICE:

1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,

2- REFER ONLY TO FEATURES EQUIPPE —

3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.

4- CAUTION: BLK
LABEL ALL WIRES PRIOR TO DiSCONNECT!ON 0 VA S A N N
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL !
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION. BLOCK LY

(=1
. 2
L1 ' L2 | &
OVEN CONTROL CJRCUIT 3
COOKTOP CONTROL CIRCUIT £%
L1 L2 TN 3
X o
SURFACE INDICATOR el
LIGHT 7~ byt
L1 p FEE OVEN
) | T Nel : INDICATOR
’—II ” SN 2 L2 LIGHT
C ¢ 4 > T—9
CONTROL Nl CONTROL
SURFACE ELEMENT
SURFA N rmm————ga
1
P . iﬁl::
L H1 A w2 || oA 4
* € iy *;—¢
CONTROL Nl CONTROL
LEFTREAR | | ke
Lt P SURFACE ELEMENT <
[ Te——¢ ~ T | e
H1 . THERMOSTAT
g /
CONTROL AN H2 a2 4
‘\_,/’ CONTROL
RIGHT
B ORFACE ELEMENT AALA|
L1 BROIL ELEMENT
' To—— S YYYY
L / \ H2 L2 RAAAS
. { > ¢
CONTROL N conTRoL BAKE ‘ELEMENT
RIGHT FRONT
SURFACE ELEMENT
CONTACTS
. SETTINGS | C-1&2 | 4-BR | 4-BK | N-3 |
7 N OFF. OPEN_ | OPE CLOSED | CLOSED |
BAKE CYCLES [OPEN | CLOSED | CLOSED
BROIL CYCLES | CLOSED | OPEN__ | OPEN
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o
DIAGRAM NO. 8104P554-60 it
; 03|
L1 L2 ALTERNATE &
’t 11 SWITCH BLK <
! BLK [ >3 .-
KAvd ~ob
! ! RED L OVEN
! i ; LIGHT SWITCH
__]!
BLK RED
\.@e |:D
OVEN
IND | CATOR
LIGHT
Uf [L2 'c""‘“‘T“I X
1 | B Bt B
! ! R i BLU
{ ! BLK i\ g4
: i — l_.\.ﬂ
. I
i ! —’:l:}lo—-——v—’
H H
. y N N . THERMOSTA
= = & £ @
PN PN P
// \\ ,/ \\ I/ -
A 4 AL
N N N _ BROIL ELEMENT
INFIN{TE SWITCH [NFINITE SWITCH INFINITE SWITCH INFINITE SWITCH £ YEL I A AAAALRED
ReRRTT HRAERT MR MREERY : BRI ALL
R g BAKE ELEMENT
NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE 'REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQU]PPED. —r
3~ SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION: BLK
LABEL ALL -WIRES PRIOR TO DISCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS =
CAN CAUSE IMPROPER AND DANGEROUS ‘OPERATION. gEg’é&NA'— U
2
[l
L1 OVEN "CONTROL CIRCUIT L2 L3
o
COOKTOP ‘CONTROL CIRCUIT _ is
L1 L2 TN R
0] te
SURFACE INDICATOR NP
LIGHT 7 ;E;
|TL1 . i Y INDICATOR
[ N H2 L2 vt
[ 2 P & p
-~ CONTROL \\_,/ CONTROL
L1 s LEFT
] | SURFACE ELEMENT
! H1 ,’ \ H2 L2 d o —
WAL > Tt
CONTROL o CONTROL
) P LEFT REAR
! SURFACE ELEMENT
‘_jm TN H2 2
\ L
CONTROL s >e—9 THERMOSTAT
N CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT —em
L P | !
H1 / N H2 L2 [Yyyve
[ * T —¢ BROIL ELEMENT
CONTROL Sl S CONTROL YVt
— |
RIGHT FRONT T Y
SURFACE ‘ELEMENT e BAKE | ELEMENT
e (N
[ Wl S CONTACTS
1 OVEN L IGHT ‘SWITCH - SETTINGS c-1&2 | 4-BR 4-BK N-3
RN OFF OPE OPEl CLOSED | CLOSED
{ Y
T BAKE CYCLES | OPE! CLOSED | CLOSED
S BROIL CYCLES | CLOSED | OPEN___| OPEN
T.0.D.
CLOCK
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DIAGRAM ‘NO. 8104P827-60

Ly Po o L2 ALTERNATE
SWITCH

HT ' SURFACE

RIGl
INDICATOR LIGHT

LEFT SURFACE
IND[CATOR LIGHT

H1°] HZ® K PN

RED

L1 L2
r
|
|
|
|
|
[
|
L
H1 H2
- x
> @
TN, PN RN
I/ \\ ,/ \\ '/ \\
\ \

\\__//l \\\_//l \\‘_// \__//
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH  INFINITE SWITCH
AND: ELEMENT AND_ELEMENT AND - ELEMENT AND ELEMENT
LEFT - FRONT LEFT REAR RIGHT REAR RIGHT FRONT

NOTICE:
1. DISCONNECT RANGE FROM -POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER 'PLEASE RETURN DFAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECT LON

OVEN L IGHT ;
SWITCH g
[ o= BLK

iL:___J ‘

RS

BCD

PROBE
PROBE

OVEN_CONTROL,

BROIL ELEMENT
YEL Tr=r ) RED

“BAKE ELEMENT

l
WHEN SERVICING CONTROLS. WIRING PROBLEMS

CAN 'CAUSE |IMPROPER ‘AND DANGEROUS OPERATION.
. VERIFY PROPER OPERATION AFTER SERVICING.

(&)

RED
WHT o
BLK i
W WHT LBLK
BLK M
LAMP

]
TERMINAL |
BLOCK Ke) :-?

[, - VIR, . o ¥

L1 OVEN 'CONTROL CIRCUIT
COOKTOP CONTROL CIRCUIT AN
L1 L2 BAAALH
LEFT SURFACE BROIL ELEMENT
—~ INDICATOR LIGHT Fyrowe
L1 P H| } \ 4
) AN
y | - Ne CONTROL RS BAKE ELEMENT
L 7N H2 L2
* fwanne >~ r—4
CONTROL R
LEFT FRONT
Lt P SURFACE .ELEMENT CONTROL
4 | P
' / N PROBE
: H1 ( \ H2 L2 N ORE
N OVEN_ CONTROL.
LEFT RE
~ SURFACE ELEMENT NOT | CE: .
CONTROL RIGHT SURFACE 1. DISCONNECT ‘RANGE FROM POWER
s~ BEFORE REMOVING WIRE COVER.
U P {7 [y INDICATOR LIGHT ‘2. -REFER ONLY TO FEATURES EQUiPPED.
i Vel/ 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
H1 N CAUTION:
CONTROL A H2 L2 # CABELUALL WIRES PRIOR TO DISCONNECT [ON
{ y *T——9 WHEN SERVICING CONTROLS. WIRING PROBLEMS
AN CONTROL CAN CAUSE TMPROPER AND DANGEROUS OPERATION.
RIGHT REAR 5. VERIFY PROPER OPERATION AFTER -SERVICING.
L1 P SURFACE ELEMENT
L ——
e N H2 L2
\ L
o Uy RELAY " CONTACTS
CONTROL Nl CONTROL LINE 1 LINE 1
RIGHT FRONT — /BROIL /BAKE
SURFACE ELEMENT N OFF OPEN
| BAKE  |SEE NOTE 1 |'SEE NOTE 1
OVEN et o e
-~ M AK] .
Oly_EE_L_IngJ“ TCH LAMP (/ \ NOTES :
| - e } 1-CYCLES -60 SECONDS, ‘6 SECONDS BROIL
b ™ ONLY, 54 SECONDS BAKE ONLY.
2-H! BROIL—-FULL RATE. LO BROIL-CYCLES
AT.B0x RATE.
16010161
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DIAGRAM NO. 8104P683-60

—

Trem——————n

Lly Po L2 ALTERNATE BLK r———n
‘t 7 TSWITCH fo b
1 i BLK OVEN OVEN
i ! | SENSOR LIGHT SWITCH
I SURFACE WHT
! IND | CATOR
i LIGHTS
WHT RSC

(R

BROIL ELEMENT
RED CAANA N YEL

BAKE ELEMENT
RED

8104P683-50

N N N . N
INFINLTE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWiTCH I BLK
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT RED f—
NOTI%EI:SCONN.ECT ANGE FROM POWER RED RED
1. D R oM P N e
BEFORE REMOVING WIRE COVER, 27
2. REFER ONLY TO FEATURES EQUiPPED, = 15A MIN}-BREAKER WHT | BLK
3 SCEI;‘QL\J/_ll_(I:%)II?\l PLEASE RETURN DIAGRAM TO RANGE. 120v ' . ‘
. : RECEPTICLE — -
LABEL ALL WIRES PRIOR TO DISCONNECT|ON WHT [ < LAMP
WHEN SERVICING CONTROLS, WIRING PROBLEMS i i
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION. TERMINAL “=F~==="~=-—F—
5. VERIFY PROPER OPERATION AFTER SERVICING. BLOCK | CHASSIS
SUPPLY CORD GROUND
COOKTOP CONTROL CIRCUIT
OVEN CONTROL CIRCUIT
L1 . L2 7
: OVEN
SURFACE |NDICATOR SENSQR
LIGHT >y
| v . P M
[T '/’ N H2 L2
~— oy *z——8 RSC L1
CONTROL Nl CONTROL
LEFT FRONT :
SURFACE ELEMENT
L1 P :
b i TN
Lo H1 F4 \ H2 L2
. iy ——z¢—9 ——q .
CONTROL S CONTROL !
SERIBEA SURFACI TOR :
SURFACE ELEMENT _ BiRea £ INDICATOR |
e \\
AN
L P \\l.',’
| e——=o =
I o Lo H2 L2
\
CONTROL i PRI A
N CONTROL e,
' RIGHT REAR LAA n—
SURFACE ELEMENT RAAAS]
L1 P BROIL ELEMENT
q Te—— P Fo—
e / \ H2 L2 1 f i
»> fammamant - >z —9 AL
CONTROL L/ CONTROL BAKE ELEMENT
g 15A MINI-BREAKER
RFGHT FRONT
SURFACE ELEMENT e J '
R 7 ) 120v
oL \ RECEPT!CLE
1 \\_/
[ B p
OVEN LIGHT SWITCH LAMP >
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[=3
DIAGRAM NO. 8104P484-60 Py j;l
- O
|
L L2 ALTERNATE NO s
3 W1 TCH re———- 2
| ¢
g Nc: 3
DOOR LOCK BLK (o=
} ! SWITCH e b
L ! SURFACE “CTGHT SWiTCH
HY T | [ND|CATOR ,~~,
LIGHT g
N
OVEN
SENSOR
—d -
i N
I~ ]ﬁ RELAYS
]
=l-
OVEN_CONTROL
WHT
BLU FTTT Y RED
7
\, \, \, \,
S ~er’ S’ S BROIL ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SW|TCH f————-
AND ELEMENT AND_ ELEMENT AND_ELEMENT AND ELEMENT YEL RED
RIGHT FRONT RIGHT REAR LEFT REAR LEFT FRONT TYVVVT
BAKE ELEMENT
NOTICE: M
1- DISCONNECT RANGE FROM POWER mmm—
BEFORE REMOVING WIRE COVER, RED
2- REFER ONLY TO FEATURES EQUiPPED. P
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. BLK wir ()
4- CAUT Bk A IS
LABEL ALL WIRES PRIOR TO DISCONNECT{ON ~-
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL | : 1 LAMP
CAN CAUSE [MPROPER AND DANGEROUS OPERATION. BLOCK O g ) i
8
1
L1 OVEN CONTROL CIRCUIT L2 13
. %
COOKTOP CONTROL CIRCUIT R 3
L1 - L2 » E%]
THRIACE INDICATOR A BROIL ELEMENT
L1 P AN AR
[ H PN CONTROL [RASAM
e N H2 L2 BAKE ELEMENT
» Lt > ——4
CONTROL AN NO
LEFT FRONT VN R P o
SURFACE ELEMENT 1S 4 G Seb
9 Pl CONTROL N BROIL |L1 |BAKE
N H2 L2 NCL—=oos
{rnaw T DOOR LOCK
ONTROL Ny /’ SWiTcH
J N LEFT
SURFACE ELEMENT =
~ 5
CONTROL { ‘. H2 L2 4 * RELAYS
N CONTROL o
RIGHT REAR N =}~
L1 P SURFACE ELEMENT OVEN_CONTROL
[ <
L n '/ N H2 L2 A
» W *—+¢
GONTROL Nl . CONTROL
RIGHT FRONT -
SURFACE ELEMENT
DOOR LOCK SWITCH RELAY CONTACTS
LINE 1 LINE 1
OVEN_LIGHT NO COM /BROIL /BAKE
Lo L SWITCH OFF OPE GPEN OPEN
o BAKE OPE] SEE NOTE 1 | SEE NOTE 1
BROIL OPE] SEE_NOTE 2 | OPEN
TIME BAKE |OP SEE _NOTE 1 | SEE NOTE 1
CLEAN CLOSED SEE_NOTE 3 | SEE_NOTE 3
NOTES:
1-CYCLES 10 SECONDS [N BROIL, 50 SECONDS IN BAKE.
2-HI BROIL-FULL RATE., LO BROIL—CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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. P Q
DIAGRAM NO. 8104P486-60 4 3
L1y Py ol2 +i
i 2 ALTERNATE OVEN LIGHT 3
! ! 3 SWITCH 5
194 i ;e
1 & - P . BLK
| \ LEFT SURFACE RIGHT SURFACE —
I | INDJCATOR LIGHT [NDICATOR LIGHT |pep s
L K
H \
/7 —Pr ]
- OVEN
SENSOR
Q £
N BROIL |11 BAKE _
g i |
el 1
i 1 m 1
1 1 [} |
i | 1 |
L H i
1Y
- .
= RELAYS
ul
-l
OVEN_CONTROL RSIE
y i BLU r====" RED 8
\ / \ / \ ] \ / MWW
\\s_// \\5_/, \\~_// \\~_// = p
INFINITE. SWITCH INFINITE- SWITCH INFINITE: SWITCH INEINITE SWITCH BR?lll_El.EMENT
AND_ELEMENT AND_ELEMENT AND' ELEMENT AND NT YEL RED -
LEFT. FRONT LEFT REAR RIGHT REAR RIGHT FRONT TVVVVE NC L=
BAKE ELEMENT DOOR' LOCK
NOT1CE: SWITCH
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER. LA A RED
2- REFER ONLY TO FEATURES: EQUIPPED. X WHT
3- SERVICER PLEASE RETURN DIAGRAM TO:RANGE. BLK
4- CAUT I'ON: BLK
LABEL ALL WIRES PRIOR TO DISCONMECTION \
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL { i LAMP
CAN CAUSE' IMPROPER: AND DANGEROUS OPERATION, BLOCK ] O O ]

[=]
o
- > t
L1 OVEN CONTROL GIRGUIT Lz g
- o
N y
COOKTOP CONTROL CIRCUIT U 3
L1 L2 . ES
LEFT SURFACE RAAAN
=~ NDICATOR L IGHT BROIL ELEMENT
Lo P 4B i b
[ T PN CONTROL LYyl
1 H1 / “ H2 L2 - OVEN BAKE ELEMENT
. t + * T —¢ SENSOR
CONTROL Nl
LEFT FRONT
L1 P SURFACE ELEMENT:
L i PNy CONTROL
\= H1 i \ H2 L2 |
. L -~
. \\s ///
LEFT REAR
SURFACE ELEMENT : RELAYS
CONTROL - RIGHT SURFACE
| ou ~ P 4 }\) IND1CATOR L IGHT OVEN CONTROL
[ ] /,-\\ AN 2 L2 N
CONTROL Do ¢ .
4 -—h
AN CONTROL - el '
RIGHT REAR DOOR_LOCK
L1 P SURFACE ELEMENT SWiTCH
A | 77N
L~ H1 / \
> ' ! DOOR LOCK SWITCH RELAY CONTACTS
CONTROL o LINE 1 LINE 1
RIGHT FRONT. NO COM- /BROIL /BAKE
SWRFACE. ELEMENT 5 SEEN Torr
—BARE GPEN SEE_NO SEE NOTE 1
BROIL OPEN SEE_NO OPEN
OVEN LIGHT TIME BAKE |OPEN SEE NO SEE _NOTE 1
=" SWITCH CLEAN CLOSED SEE_NO SEE_NOTE 3
L____d' NOTES:
1-CYCLES 60 SECONDS, 10 SECONDS BROIL ONLY, 50 SECONDS
BAKE ONLY.
2-Hl BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL, OPERATING ONLY CYCLING,
AFTER 40 MIN LINE 1/BAKE GYCLING ONLY AT FULL RATE.
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DIAGRAM NO. 8104P496-60 $
&
L1 P,, al2 ALTERNATE A 9
]
o
x|
o~
3 SURFACE N RED
H e A /
\ v
BLK
N TV [ -
Lt L2 il [
1y = !
11 ] B
SRR 1
|
| @
BLK | .8
1 wZz
- vivIviv - I 3a
H1 Hz 1
OVEN_ CONTROL Ti/T2e ]
[RARAS)
BROIL ELEMENT
Me” S’ M b
INFINITE SWITCH  * INFINITE_SWITCH INFINITE SWITCH  INFINITE SWITCH BAKE ELEMENT
AND_ELEMENT AND_ELEMENT AND. ELEMENT AND. ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR REGHT FRONT
¥y
T
A WHT
NOT{Cl r
(= DtscuNNE RANGE FROM POWER 'ﬁ
BEFORE REMOYVING WIRE COVER. A RE D.L.B. |
2- REFER ONLY TO FEATURES EQUiPPED
3- SERVICER PLEASE RETURN BTAGRAM 70 RANGE.
LABEL ALL WIRES PRIOR TO DISCONNECT |ON
WHEN SERVICING CONTROLS. WIRING PROBLENS
CAN CAUSE [MPROPER AND DANGEROUS OPERATON,
2
ECEPTICLE —F 154 MIN)-BREAKER SUPPLY CORD
e
COOKTOP CONTROL CIRCUIT : 3
L1 L2 2
o rcaToR L1 OVEN CONTROL CIRCUIT ] 12 &
iy | EBF
L1 P Jl ,) 3
4 { . Vel i
[, FanN H2 L2
L 9T —§
GONTROL M’ 7
LEFT FRONT CONTROL
SURFACE ELEMENT
L1 P ‘E ELEMEN
4 . BAKE ELEMENT
[ TN H2 L2
» + *T—¢
CONTROL SN 7 7
REAR CONTROL
SURFACE ELEMENT |\ ouroe
LIGHT
) L1 . -F' ’I I\\ 1]
i e i
H1 7 H2 L2 i
CONTROL N Eha !
N |
RIGHT REA CONTROL !
SURFACE ELEMENT o o |
' he | 1 . 1
L1 P 131§ :
1 1 _ 1308
:' - H1 T fert——d OVEN CONTROL T1/T2E |
CONTROL M’ 7
RIGHT FRONT
SURFACE ELEMENT
DOOR LOCK SWITCH RELAY CONTACTS
_ LOCKED LINE 1 LINE 1
OVEN L IGHT SWITCH OVEN /7~y NO/COM BROIL ____ /BAKE |
=g LAWF { m OFF OPEN OPEN OPEN
i T — N [SEE N SEE_NOTE 1|
o - 120V BROILL ] N SEE NG OPEN
RECEPTICLE  ["Tivg DAKE | O SEE N SEE NOTE 1 |
CLEAN LOSED SEE N SEE_NOTE 3|
NOTES :
1-CYCLES 60 SECONDS. 10 SECONDS BROIL ONLY, 50 SECONDS
BAK| .
2-H| BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCL !N
AFIER 40 MIN. LINE 1/BARE CYOLING ONLY AT FULL RATE.
N{-BREAKER
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[=]
DIAGRAM NO. 8104P524-60 /\ %
OVEN L{GHT DOOR 3
Lig Po L2 ALTERNATE SWITCH g
1 SWITCH bl SWITCHS E
i | oo b BLK | LOCKED 5
] =
{oTrE | — "':L_ NoLOCKED | 8
] 1 N
RIGHT SURFACE
! ! LEFT SURFACE
1L ! TNDICATOR LT 'NPICATOR LIGHT |pep —
0 N
H — T
OVEN
SENSOR
E “
L1 2 Lt VD! L2
L - s po S L A
1 I | 1 1
: | ik | |
1 o\
i | g | | ,.
[} | | 1 I >
] 1 | i I W
] | I 1 1 : © RELAYS
L [ SR L ! s
H 1 H2  HA H2 H H2
N ! OVEN_CONTROL RS1E
L]
= . BLK A4
lo O ren
| o loLTAN
\\\ ,// N /// \\\ ’/ N / BLU I AAAAALRED
NFINITE SWITCH [INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH e
D ELENENT AND. ELEMENT AND ELEMENT AND ELEMENT BROIL ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT YEL =3 RED
i%{%%%
NOTICE: WHT BAKE ELEMENT
17— DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER. N
2- REFER ONLY TO FEATURES EQUiPPED. TN
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. war Vsl
4— CAUTION: BLK . e )
LABEL ALL WIRES PRIOR TO DISCONNECT [ON 2| ~—
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL | ] LAMP
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION. ] @__ i
: 8
L OVEN CONTROL CIRCUIT L2 1s
o
COOKTOP CONTROL CIRCUIT P §§
L1 L2 J ) 3%
LEFT SURFACE Lo
L~~~ INDICATOR LIGHT BROIL ELEMENT A
L1 P A LOCK INMAAML
! , . Ne/ CONTROL /==~ MOTOR $WW
i ': H1 A H2 L2 BAKE ELEMENT
-— {mmwet > —¢
CONTROL N
LEFT FRONT DOOR
L1 P SURFACE ELEMENT CONTROL SWITCHS
1 § TN LOCKED
i ; H1 ’/ N H2 L2 | No pOEKED,
P -7t
\\‘_,/ beem——d
LEFT REAR NOr—ommn
SURFACE ELEMENT - -
sl
CONTROL _. RIGHT SURFACE < UNLOCKED
P /1 INDICATOR LIGHT >
) “o . H, = RELAYS
o ] N H2 L2 b =+
CONTROL L kY ¢ OVEN_CONTROL RS1E
S CONTROL -
- RIGHT REAR
L1 P SURFACE ELEMENT
i -
L 1 L
g 4 DOOR LOCK SWITCH RELAY CONTACTS
CONTROL \\~-’ LINE 1 LINE 1
RIGHT FRONT NO COM /BROIL /BAKE
SURFACE ELEMENT OFF OPE OPEN
BAKE OPEN SEE NO SFE_NOTE 1
BROIL OPEN SEE NOTE 2 | OPEN
VEN LIGHT TIME_BAKE [OPEN SEE_NO SEE NOTE 1
=== SWITeH CLEAN CLOSED SEE NOTE 3 | SEE NOTE 3
s .‘ pil NOTES:
1-CYCLES 60 SECONDS, 10 SECONDS BROIL ONLY, 50 SECONDS
BAKE ONLY.
2-Hi BROIL-FULL RATE. LO BROJL-CYCLES AT 80% RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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DIAGRAM NO. 8104P483-60

OVEN 2
LIGHT 5
15 Py oL2 ALTERNATE P o i
Lafoo SWITCH M T £
: e :
1
L1GHTS —:g RED
LOCKED
N ——
o BLU 4 ,__RED
H1 I RAALS)
\ DOOR_LOCK BROIL ELEMENT
I ,
A
Lt P L2
r - o
i 1
1 i
1 1
1 i
I |
1 i
1 |
L H H
H1 H 5 H H2
3
= YEL P00 QO]
YEL ® QO]
® 06 RED “
— BLK s
Mere sirar DTSl NS MUMTEE e oo,
LEFT FRONT FT_REAR D Ol FCHT REAR  gep RIGHT FRONT
o
i i
16726
WHT
A RrEp
J[,, wir L L BLK
BLK l ~—
BLK Lawp
=0 _0Q_ 0O ;
TERMINAL  —
BLOCK
- - 3
L1 COOKTOP CONTROL CIRCUIT L2 OVEN CONTROL CIRCUIT L2 | &
Li ;0|
. INDICATOR B 4
"7 N LIGHT %
L1 P B 3
1 ~ Lo HI LIMIT PR g
Low 7 7T HZ L2 TVVVVE
h¢ t ; \ BROIL ELEMENT
CONTROL NS N coNTROL
LEFT FRONT
SURFACE ELEMENT
L1 P
b t -
| ~H1 i \\. H2 L2
CONTROL S ‘ F‘
LEFT REAR HI TimiT  CONTROL
SURFACE ELEMENT
{ND | GATOR
47N LIGHT
P L L
| L1 | N Nl —
Lot 7 S\ Wz L2
» + 4 \ £, 3
CONTROL NS
RIGHT REAR WILTMIT  CONTROL
SURFACE ELEMENT
" P OVEN CONTROL RSIE
| - P
Col e 7 SN w2 2 ]
»> 4 + e ey NOTICE:
NS L/ Ne - Déscotgizcr RANGE FROW PONER
. RIGHT FRONT HI LT RoL R ONLY TO FEATURES EQUIPPED.
SURFACE ELEMENT 3— gERVlcER PLEASE RETURN DIAGRAM TO RANGE.
LASEL ALL WIRES PRIOR TO bISCONNECT
o WHEN SERVICING CONTROLS. WIRIN BLEvs
OVEN LIGHT SWITCH Exag 17NN CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
F——==1 {
] ) . —
o ~—~ DOOR LOCK SWITCH RELAY CONTACTS
LOCKED LINE 1 LINE 1
HOT SWITCHES NO/COM /BROIL /BAKE_
T OFF OPEN OPEN OPEN
. SURFACE 26 ib [T BARE O Ez gEE N SEE_NOTE 1
#7"N LIGHTS . l———&F- BROIL D EE N
\5.5, 26 P 1b TIME BAKE OFEN _ SEE N SEE NOTE 1
o J—_‘w‘,\‘ L CLEan CLOSED SEE_NO SEE NOTE 3
He I 20 7 1b [NOTES
T N r.__gh-ﬁ 1-CYCLES 50 SECONDS, 10 SECONDS BROIL ONLY. 50 SECONDS
1
—~ el 26 7 1b 2—HI BROIL FULL RATE. LO BROIL-CYCLES AT 80x RATE.
,__,q M 1 2 3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING. ~
Qe l7 AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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DIAGRAM NO. 81 O4P467—60
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4-64 Section 4. Wiring and Model Specific Information 16010161

© 2000 Maytag Corporation



MER5775AAB MER5775

AAQ MER5775AAW

DIAGRAM NO. 8104P490-60
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RED RED
= = RIGHT
me i B T e
~
o7 el
3 reer b N - T ’
INDICATOR
RED A\LIGHT RED RED
BLK BLK BLK
(A
[L2 L1 P_dLz P M2 P2 : d
. . A !
I L ]
! oy :
! |
i . i
i e - |
! - i :
H2 H 1 | !
ey T OVEN_ CONTROL T1/T2E}
P BLU @ YEL
MOTOR =
b AY /
: BROJL ELEMENT o
M’ M’ N~ b e
INEINITE SWITCH  INEINITE SWiTcH INFINITE SWITCH  INEINITE SWITCH yr  DAKE ELEMENT
aD € AND_ELEWENT AND ELEMENT AND ELEMENT .
TEERONT LEFT REA RIGHT REAR RIGHT FRONT ~=~. COOLING
s N\ FAN
Hi-LiMiT RED
NOTICE: SWITCH =
1. DISCONNEGT RANGE FROM PONER A BLY
BEFORE REMOVING IR — /i [@ &) [
2. REFERONLY YO EATURES LadippED N = 5ooR
3 SESV(CER PLEASE RETURN DIAGRAM TO RANGE. AN WHT DOOR \TED
R ot BB 10 Bl seowEeLion, 2 i
= -
TMPROBER | AN DANGERDUS OSERATION. LRED 1 PN .
5. VER 1Y PROPER OPERATION AFTERCSERVIGIAG ETRAL Wit i s
BLK BLOCK  — - — —— e ~_~
BLK ! LAMP
= 7 1 .
—+I LA L GROUND L INK NOT USED
—H I I WITH BX CABLE WIRE
L1 COOKTOP CONTROL CIRCUIT L2 L1 OVEN CONTROL CIRCUILT L2
o, LGy NP cATOR COOLING
<10 -
L L/ TN
H2 L2 7
o4 HAAAAN
g g BROIL ELEMENT
LEFT FRO CONTROL N
SORFAEE N evient
L1 P Ay
< | BAKE ELEMENT
[ TN H2 L2
-~ ; —eTe—¢
CONTROL AN
R CONTROL
SURFACE ELEMENT
~ RIGHT INDICATOR
. Wt N =
Sl e/ b= | UNLOSKED
| =N DOOR LOCK
Pl Gasonion i M e’ 4 :E SWITCH
CONTROL NS ° [
RIGHT REAR CONTROL I
SURFACE ELEMENT ; !
i |
’ i |
L1 4 1 i
< . T e OVEN_CONTROL, Ti/T2E |
A o Mece2d N NOTICE:
g oy g p 7. DISéONNECT RANGE, FROM
CONTROL - EFORE REMOV ING WIRE COVER
,GH CONTROL h— 2. BEEER ORCY 0 FEATURES Las jpPED
S e N TNt Py 3 s§E¥|‘g’E‘R PLEASE RETURN DIAGRAM 10 RANGE.
b e " LABEL ALL WIRES PRIOR TO DISCONNECT ION
- T TEN- SRy 1 RE CONTAOLS. WIRING FROBLES
: OVEN LIGHT SWITCH N CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
P oo LOCK 5. VERIFY PROPER OPERATION AFTER SERVIGING.
o MOTOR
| PPN § ]
DOOR LOCK SWITCHES RELAY CONTACTS
DOOR ACTUATED SWITCH
r— LOCKED ~UNLOCKED | LINE 1 LINE 1
NO/COM___NO/COM_| /BROIL /BAKE
OFF OPEN | CLOSED | OPEN TGPEN
BAKE OPEN__| CLOSED [SEE NO SEE_NOTE 1
BROIL OPEN | CLOSED [ SEE M
TIME BAKE | OPEN | CLOSED |SEE_NO SEE_NOTE 1
aeam LOSED | OPEN__ISEE N SEENOTE 3|
RoTE:
—SYCLES 60, SECONDS, 6 SECONDS BROIL ONLY. 54 SECONDS
2-h1 BROJLLFULL RATE. Lo BROIL-CYCLES AT 80x RATE.
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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MES5770AAB MES5770AAQ MES5770AAW MES5870AAB MES5870AAQ
MES5870AAW

NOTICE; 4. cauT g
NOTLTESONNECT RANGE FROM PONER @
DIAGRAM NO. 8104P619-80 BEFGRE RAVOVING WIRE OVER, wﬁEﬁLs‘kL.:lﬁé%zn'” ¥ "'“"E“E%‘aﬁ“ Eus N R
2. REFER ONLY TO FEATURES EQU CAN CAUSE 5 OPERAT [ON. r————- SWITCH o
3. SERVICER PLEASE RETURN ERERRDT0 RANGE. 5. VENIFo PROPER R AT DN AR TER SERV 1 GING. BLK 2
I =
RED Ha
RED RED
= = RIGHT
BLK 0 1N 7T INDIcATOR
Y % - LIGHT
XiI\@ @l (N
1 BLK LA
IND| CATOR —
RED L 1GHT RED RED
BLK BLK BLK
uld Le ezl Le Yol wlfle T ld
e A 2] e g Q- i
1 1 i
| | |
\ E 9 i !
i 1 ol §
LT |
|
i i | 3] |
! ! 0 | |
H1 H2 HIT 5 o] H2 HT 7% X 3 i |
pl B & B T - T1/T2E |
Bl veL =€ g@é_ »a' ST OVEN_ CONTROL /T2E| veL
YEL o} BLK g Z DOOR E
—=4 DUA p———ma ®
JeXeXE; RED ELEMENT YEL g 3 Horor

BLK WITCH m T J
- \ /
INFIN SW CH BROIL ELEMENT ~—
INFINITE SHiTCH INFINITE SWITCH ALty - b WHT.

AND El AND_ELEMENT & GHT T R
REAR 2.7 FHONT L xJ
Eor EReNT LEFT REAR @G AN BAKE ELEMENT
R COOL ING
P
= o Lo} N EaN
- @ o & Py
@l T [P 7 TSIESy
HI-LIMIT
SWITCH
|t ctom
qeer [ @]
2
L ___IAN [o1e] WHT
RED
- = BLU
-~ P
B 4 P BLK BLK ~—
e/ 7/
s L s
~ —~ I WH
1 RED L1 I wWIRE IN BLK B
WD e L= — BB UL
- ARE_COPP I
(=]
3
Fj COOKTOP CONTROL CIRCUIT L2 01 OVEN CONTROL CIRCUIT 2|8
—. LEFT_INDICATOR o|
R 77T\ LIGHT £
t g 9
L T - ° HLLIMIT 5
L-m Y 77N H2 12
»> } L b | A
CONTROL S NG g BROIL ELEMENT
LEFT FRONT CONTROL fm———n
SURFACE ELEMENT
L1 4 gy
[ T BAKE ELEMENT
Lo 7 TN W L2
CONTROL A NG g
LEFT REAR HI LimiT  CONTROL LOCKED
SURFACE ELEMENT No,. LOCKED |
. RIGHT INDICATOR
/7N LIeHT T
Lt P My ! UNLOZKED
h i - ~=7 ~ | uch
I:I-H 7N [N w12 | E gooR Lock
H 1
CONTROL AN N 5 |
RIGHT REAR HILIMIT  CONTROL i
SURFACE ELEMENT H
CONTROL !
L1 P - BUTER !
"—ﬁ ™ 7 OVEN_CONTROL T1,T2E |
] N*
al I N NOT ICE::
CONTROL 1. RISCOMNECT RANGE FROM B0 PONER
RIGHT FRONT L —Jouac — 2. REFER ONLY TO FEATURES LaRPPED,
SURFACE ELEMENT g‘;ﬁ!}gnT 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
* CABELOMiL wiRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
OVEN LIGHT SWITCH CAN CAU: ROPER AND DANGEROUS OPERAT ION.
r===-7 5. VER(FY PROPER OPERATION AFTER SERVICING.
L J
ACTUATH DOOR LOCK SWITCHES RELAY CONTACTS
R ACTUATEO SWITCH
000! r_A W LOCKED UNLOCKED | LINE 1 LINE 1
NO/COM __ NO/COM | /BROIL BAKE
OFF OPEN | CLOSED | OPEN GPEN
[BARE OPEN CLOSED |SEE NI NOTE 1
BROIL N CLOSED [SEE_NOTI oP
TIE ] BAKE N SED _[SEE_NOTI E NOIE 1
E0 [ OPEN|SEE NOTE 3 | SEE NOT
—CYCLES so SECONDS, 6 SECONDS BRO!L ONLY. 54 SECONDS
2-1 i) EROIL-FULL RATE. LO BROTL-CYCLES AT 80x RATE.
3_FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.
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MGS5770ADB MGS5770ADQ MGS5770ADW MGS5870ADB MGS5870ADQ
MGS5870ADW

B f=4
DIAGRAM NO., Wi 5 d
B
8104P633~60 TERMINAL __ SUPPLY = 55
BOARD CORD 95
{= 00|
WHT BLy &
= H LIMIT
BROIL v BROIL IGNITOR . SWITCH 009';,[‘”‘3
WD TEL et AMA N e—— N LINE T
LA 7 TAN @
HAKE TV
DUAL VALVE  BAKE IGNITOR
BLK
NOTICE
. DISCONNECT RANGE
FROM POWER
BEFORE REMOVING T x
WIRE COVER. = =
2. REFER ONLY TO DOOR ACTUATED a
FEATURES EQUIPPED.
3. SERVICER PLEASE WHT
RETURN DIAGRAM TO
RANGE . IGNITORS
4. CAUTION: LABEL ALL 2 0R 4 TOP
WIRES PRIOR TO SPARK MODULE N
DISCONNECT 1ON WHEN
SERVICING CONTROLS. z bt Hs
WIRING PROBLEMS CAN 2
CAUSE [MPROPER AND -3 e
DANGEROUS OPERAT ION. P2 N
S. VERIFY PROPER
OPERAT[ON AFTER
SERVICING.
WHT
BLK BLK
il LR wF |/ rRR ]/ RF
OVEN L1GHT )| | A/ S
SWITCH il /"'/ PR f /’*/ ;
BLK [ Tan_/{ TaN TAN
TOP VALVE SITCHES
OLORRE FoR START
OVEN _CONTROL T1/126 AN
K] N N- B
o
N r———— 3
HL LT COOLING FAN STVWWi 3
s >
BAKE_ DUAL
1GNTTOR VALVE
LT
LOCKED
DOOR_LOCK -
SWITCH DOOR LOCK RELAY CONTACTS
10 1C] OVEN CONTROL T1/126 SWITCHES
= TOCKEDTUNLOGKED| LINE 1 LINE_1
/~" "\ CONVECTION FAN NO/COM | | /BROIL /BAKE
- —frrnd OFF 0 OPEN PEN
AN | BAKE OPEN CYCLES
BROIJL CYCLES PE]
TIME BAKE OPEN Ievey
wHAt———d  SPARK MODULE N o FSFE NoTE e maTE ]
< OTE :
: Kl 9 wE LINE/BROIL CLOSED FIRST 40 MINUTES.
WHA———d £3 LINE/BAKE CLOSED AFTER 40 MINUTES.
HHA——— -z
2 OR 4 TOP C
IGNITORS TOP VALVE SWITCHES NOTICE:
r———.—_wA e r—~——~/ 1. DISCONNECT RANGE FROM POWER
- ] BEFORE REMOVING WIRE COVER.
IR L 2. REFER ONLY-TO FEATURES EQU{PPED.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:
o, LABEL ALL WIRES PRIOR TO DISCONNECTION
oo L OVEN_LaMP WHEN SERVICING CONTROLS. WIRING PROBLEMS
pomem QEN LIGHT Lo o CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
oo ] ) 5. VERIFY PROPER OPERATION AFTER SERVICING.
1 N e
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DIAGRAM NO. 8104P627-60

Liy Po o L2 ALTERNATE
SWITCH
H —
{
RIGHT SURFACE
LEFT SURFACE INDICATOR T
IND | CATOR L IGHT ca LicH
HIY “=N,

BLK

i o,

1 H2 H H2
- — o a x| X
ul uw © -3 urt puu]
> > o a o) m
P S .
e \, 7 \ 7
! \ / \ ! N
A \
\ / \ ! \ 4

N ~er” S

INFINITE SWITCH INFINITE SWITCH
AND_ELEMENT AND ELEMENT
FRONT T RIGHT REAR

NOTICE
D ISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
. REFER ONLY TO FEATURES EQUIP
. gER¥ISER PLEASE RETURN DIAGRAM TO RANGE.
LABEL ALL WIRES PRIOR TO DISCONNECT|ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
5. VERIFY PROPER OPERATION AFTER SERVICING.

{NFINITE SWITCH
AND_ ELEMENT
EFT

INFINITE SWITCH
AND ELEMENT
RIGHT FRONT

BT 1N

OVEN LIGHT
SWITCH

e

i j::? [, BLK

RS

PROBE
PROBE

e

OVEN_CONTROL.

BLU (A " RED

BROIL ELEMENT
YEL o rram RED

BAKE ELEMENT

RED

WHT

s
BLK {
BLK T

A | LAMP
TERMINAL | :
BLOCK 1 O g fe g

OVEN CONTROL CIRCUIT

fm————

LIl
BROIL ELEMENT

prom——n

RS BAKE"ELEMENT

L1
COOKTOP CONTROL CIRCUIT
L1 L2
LEFT SURFACE
/=~ INDICATOR L1GHT
e 4.0
o T e, N/ CONTROL
1 HY / N H2 L2
. fmes >—4
CONTROL N
LEFT FRONT
Lt P SURFACE ELEMENT
4 i PNy CONTROL
L Hi / \ H2 L2 N
Y } * T —9
\\ _//
LEFT REAR
~ SURFACE ELEMENT
CONTROL __ RIGHT SURFACE
L1 P /77 INDICATOR L IGHT
b 1 — 7
H1 ] TN AL 2
CONTROL { \ =T"L—2—‘
‘\_,/' CONTROL
RIGHT
L1 P B RPACE ELeMENT
1 L a1 7N H2 L2
» Pt .
CONTROL \\\_// CONTROL
RIGHT
SUSRACE Bl EMENT N
OVEN -~
OVEN LIGHT 2N
) r===77 SWITCH LAMP ¢
} i

OVEN_CONTROL,

NOTICE:
1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER
. REFER ONLY TO FEATURES EQUIPPE|
. gERVlCER PLEASE RETURN DIAGRAM TO RANGE.
. CAUT
LABEL ALL WIRES PRIOR TO DiSCONNECT!ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE |IMPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.

HOIN

RELAY CONTACTS
LINE 1 LINE 1°
ZBROIL /BAKE
OFF OPEN
[ BAKE _ [|SFE NOTE 1 |SEE NOTE 1
BROIL, SEE_NOTE 2 | QPEN
TIME BAKE [SEE NOTE 1 | SEE NOTE 1

NOTES:

1-CYCLES 60 SECONDS, 6 SECONDS BRO!L
ONLY, 54 SECONDS BAKE ONLY

2- 21[’ gsOIL-FULL RATE. LO BROIL-CYCLES
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DIAGRAM NO. 8104P486-60 4

o L2 ALTERNATE
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AND ELEMENT AND ELEMENT AND ELEMEI D ELEME

ANj NT
RIGHT REAR RIGHT FRONT

NOTICE:

1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2- REFER ONLY TO FEATURES EQUIPPED,

i %FRJICE% PLEASE RETURN DIAGRAM TO RANGE.
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.

i

OVEN LIGHT
SWITCH

RELAYS

vz|elr(s(9

OVEN_CONTROL RS1E!

BLU r=———2
—AWWHRED

BROIL ELEMENT

YEL [yl RED

[SSPRARGRN

BAKE ELEMENT

RED

M WHT

BLK
BLK

A
TERMINAL | i
BLOCK L o)

[ o2 b BLK
. e L
iy ) L—

A
8104P486-60

[=]
3
. ?
L1 OVEN CONTROL CIRCUIT L2 18
- o
+
COOKTOP CONTROL CIRCUIT P e
L1 L2 y E°
LEFT SURFACE P
.~~~ INDICATOR LIGHT BROIL ELEMENT A}
L1 p a0 i 3 \
! , L N/ CONTROL AN,
™ 2N H2 L2 - OVEN BAKE ELEMENT
. P * o ———¢ SENSOR b
CONTROL AN ] BROIL |1 [BaKE
LEFT FRONT ’_E,h r==
L1 P SURFACE ELEMENT ™\
_Ij: £ ok Pl
cul () >~ T L
\\\_//
EAR
SURFACE ELEMENT RELAYS
CONTROL - RIGHT SURFACE
J e P 4 =\)INDICATOR LIGHT OVEN CONTROL
| H1 P \\_.,/ N
[N H2 L2 o,
CONTROL { PR LI § c
N CONTROL -
RIGHT REAR DOOR LOCK
CLu P SURFACE ELEMENT
4 1 TN
- H1 ! \
hy PN DOOR LOCK SWITCH RELAY -CONTACTS
CONTROL N « LINE 1 LINE 1
RIGHT FRONT NO COM /BROIL /BAKE
SURFACE ELEMENT oE OPEN
BARE OPEN SEE NOTE 1
BROIL OPEN OPEN
OVEN LIGHT TIME BAKE |OPEN SEE NOTE. 1
f .~ 7 SWITCH CLEAN CLOSED SEE _NOTE 3
) | Il NOTES :
1-CYCLES 60 SECONDS, 10 SECONDS BROIL ONLY, 50 SECONDS
BAKE ONLY.
2-HI BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE.
3~FIRST 40 MIN. LINE 1/BROIL, OPERATING ONLY CYCLING,
AFTER 40 M!N LINE 1/BAKE CYCLING ONLY AT FULL RATE,
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International Admiral Models:
ABR3740AGW

DIAGRAM NO. B8104P593-60

NOTICE:

1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2. REFER ONLY TO FEATURES EQUIPPED.

3. SERVICER PLEASE RETURN DIAGRAM TO

RANGE.

. VERIFY PROPER OPERATION AFTER SERVICING.

3
|
[
2]

f<i |
2
&

S
20|

AND DANGEROUS OPERATION.

RED OVEN LIGHT
1 BLK SWITCH
BLK [===
— —|
LR LF RR YEL
B e
———— ———— N E
TAN TAN TAN '; oven E H _%A? i
TOP VALVE SWITCHES S i
NORMALLY OPEN, i1 {
CLOSED FOR START Ll !
A 1
o A ]
> RELAYS |
IHW———q - w u - |
S 5 :
HW p—e——( E -~ =1/ :
2 DOOR ,
AHA——d - LocK OVEN_CONTROL RS1G!
SWi TCH
MHe———q  SPARK MODULE -3t OVEN LAMP
OO P
2 Qi ToRS” D@ | WHT ,(f\}k BLK OR PRP
SIoYoi e -

DI SCONNECT
BLOCK

WHT

'><‘WHT'-——

-
Yy BROTL TGN I TOR BLK ﬁ
A A AAALaRED 4
VOLTAGE ;
BAKE |GNITOR| REGULATOR |
|
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BLK A L TERMINAL (220 voLT)
WHT BOARD
L1 N g $
BROIL L
TGNITOR  grOIL REQULATG ES
e e —d AW AYA B
. rwvvw: 2aC ! -
# LYVVV TBAKE
0 BAKE AL
OVEN 1GNITOR VALVE
SENSOR
LIRS
o
5 RELAYS
=
=P NO
c MUl
OVEN_CONTROL RS1G
L3 DOOR _LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPE OPEN OPEN
WHA——( SPARK MODULE o BAKE OPE OPEN CYCLES
IHA—— = BROIL OPEl CYCLES OPE
Y e TIME BAKE |OPEl OPEN CYCLES
HHA——G = CLEAN CLOSED SEE NOTE |_SEE NOTE
g il NOTE :
2 OR 4 TOP LINE/BROIL CLOSED FIRST 40 MINUTES.
IGNITORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
b flemems Sl NOT i CE:
LR LF m 1. DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2. REFER ONLY TO FEATURES EQU{PPED.
OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SWITCH P 4. CAUTION:
——— e :m\, LABEL ALL WIRES PRIOR TO DISCONNECTION
Lot \ WHEN SERVICING CONTROLS. WIRING PROBLEMS
[ B ~ CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
16010161 Section 4. Wiring and Model Specific Information 4-73



ALR1450AJW

PN

\ N

ON 1¥vd/3714)

09-+9Sdt018

09-79G4d¥018 "ON

IANTVA IHiVE -

P o——————

[ ——

LY1SONYIHL

%18

1dvd

ANt
VdLN3N

Atd

AYVdS d04 d3SO10
N3dO ATTVNION
S3IHOLIMS NOILINDI dOL

JTNACA HYVdS

HHW————Q
HH W ———————Q
IH¢F;———————C
HH W g

SHOLINO |
dolL ¥ ¥0 2
HOLIMS LHOIT
From————
add G o L_q
18

"ONIDIAY3IS ¥3L4V NOI1VYIdO d3d0dd Adid3A
‘NO| LVY43d0 SNOYIONVA ANV d3dOddN| 3ISNYD NV

SW3T80dd ONIJYIM “STICYLNOD ONIDIAYIS NIHM

NOIL1O3NNOOSIA OL ¥0ldd S3JIM 11V 138V
*NO | 1NVD

"JONVY OL WYHOVYIA NINL3Y 3ISV3ITd ¥IDIAN3S
"d3ddiND3 S3IHNLVY3d OL ATINO ¥343d

"Y3A00 JYIM ONIAOWIY 30438

4IMOd WO¥4 JONVY LOANNOISIQ

M

1

*30110N

O I LVIWIHOS

Q-

g

gt

- -1
t
|
|

—_ —

L —a

1
|
|
I
1
L

F=————
I
P ———

1
I
|
|
|
L

Po—ivHIt

ANTIp——y

p—iavHn

IVHINAN

Po—iaHh

o—i~Hb
JINAON NHVdS SHOLIN9|

dolL + d0 Z

AYVdS 804 43sO10
N3dO ATTVAYON
S3HOLIMS NOKLINOI dOL

L ——1

,r/(\\w N3AO HOL I MS

=N

16010161

© 2000 Maytag Corporation

Section 4. Wiring and Model Specific Information

4-74



A31000PAWT* A31700PATT* A31700PAWT* A31700SAWL* A31700XAWL*

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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DIAGRAM NO. 8104P467—60 é
Q.
ALTERNATE BLK &
'—10 Po olL2 SWITCH EESPLILENT 2
““““ BLU ryyYYY RED
I SURFACE - OVEN : YEL VW
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INFINITE SWITCH  INFINITE SWITCH  INFINITE SWITCH INFINITE SWITCH  BLOCK
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT _LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE:
"1~ DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2~ REFER ONLY TO FEATURES EQU|PPED
3~ SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION:
LABEL ALL WIRES PRIOR TO DJ|SCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
g
x
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: i
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRCUIT e
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CONTROL N et
LEFT FRONT [RAAAM
L1 P SURFACE ELEMENT PO
! g — sy CONTROL I
L1 / \ H2 L2 b e d
L g WA > T—4 BAKE
CONTROL N4 ELEMENT
LEFT REAR
1P SURFACE ELEMENT THERMOSTAT
a 7N H2 L2
conTRoL L Lo LI
N CONTROL
RIGHT REAR
L1 P SURFACE ELEMENT
To——o N
L H1 / ) H2 L2 NOTIC
EWWAL T —9 1 DISCONNECT RANGE FROM POWER
CONTROL N4 CONTROL BEFORE REMOVING WIRE COVER
RIGHT FRONT 2- REFER ONLY TO FEATURES EQUiPPED,
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SURFACE ELEMENT A TAUTTON:
LABEL ALL WIRES PRIOR TO DISCONNECTiON
’ WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
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AER1140AGH

DIAGRAM NO. 8104P539-60 f
5 M
Llg Po o L2 ALTERNATE : &
L SWITCH T 3|
/ L
I { YEL
! 4
] L OVEN
- e | ‘ g
SN
" IHF LIGHT o) Po— RED TAN 245 RED
W 5] ——p——
+o
YEL

o]

THERMOSTAT

SELECTOR
SWITCH

—
H2  H1 H2
o X x|
[ d |
o om m [ SRR & SR
B BROIL. ELEMENT
T TN,
4 N I N YEL [===—2 RED
1 7 A 7 AR |
M’ AN NN RED ' BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
NOT I CE : RED
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED, BLK
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4— CAUTION: -

LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER AND DANGEROUS OPERATION.

L

TERMINAL |
BLOCK

(220 VOLT)
8
L1 - L2 |.a
VEN L CIR 8
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRCUIT . §
L L2 N =
SURFACE INDICATOR el 1
LT AT OVEN
1
- r P . N/ INDICATOR
': H1 O H2 L2 LIGHT
¢ ey > ——@
CONTROL Mol CONTROL 2
LEFT FRONT ——fe
L1 b SURFACE ELEMENT 5l g ™
4 T—¢ PN . —e
Lot i \ Ha, L2 | SELECTOR
CONTROL L CONTROL THERMOSTAT
LEFT REAR
L1 P SURFACE ELEMENT
1 &——@
. .__‘m 77N H2 L2
CONTROL frmwnws ozv———¢
N CONTROL
RIGHT REAR
SURFACE ELEMENT
, L1 P [RAAAS RASAS]
L — —
hew 2N H2 L2 _ BROIL ELEMENT
[ { 4 * —o =
CONTROL N CONTROL AAAS]
RIGHT . FRONT BAKE ELEMENT .
SURFACE ELEMENT
SELECTOR SWITCH
SETTINGS 2/1 1/3 3/4
OFF OPEN __|OPEN__ | OPEN |
BAKE OPEN | CLOSED | OPEN : S
BROIL CLOSED | OPEN | CLOSED \
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AER1350AAH AER1350AAT

DIAGRAM NO. 8104P554-60 §
;|
blo Po ol2 ALTERNATE e
{'t SWITCH BLK i
| ® e — £
BLK
| *b—ﬁ
i RED A OVEN
I SURFACE . LIGHT SWITCH
TR IND!CATOR ,~~~, -
LIGHT g _‘_\(’ 1Y, RED
N
OVEN
INDICATOR
LIGHT
L L2 :
-l b ¢ S —— A
| | ‘*c‘“‘,z/?_'_{g::_
i ! e &, BLU -
l : N 3
H1 H2 Lmm e
y THERMOSTAT
[}
>
pol
p
o) ——
‘ T o RED
o N N . BROIL ELEMENT
- - i g = —_———
INFINITE_SWITCH INFINITE SWITCH INFINITE_SWITCH INFINITE SWITCH I YEL J ¢ RED
AND_ELEWENT AND_ELEMENT AND. ELEMENT ELEMENT = WP
L ON GHT RI ) RIGHT FRONT BAKE ELEMENT
NOTICE:
1~ DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,
2- REFER ONLY TO FEATURES EQUiPPED S — N
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION: BLK
LABEL ALL WIRES PRIOR TO D|SCONNECT ION
WHEN SERVICING CONTROLS. WIRING PROBLEMS =t
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. gEgg&NAL !
b3
|
L OVEN CONTROL CIRCUIT L2 =
a
COOKTOP CONTROL CIRCU!T §§
L1 L2 e K = ©
(] ke
SLIJREACE INDiCATOR Vg
-2 .
O N OVEN
p = 7 . . Nel INDICATOR
g TN H2 L2 T LIGHT
— ¢ 4 > 76—
CONTROL N CONTROL T~
L1 b LEFT FRONT
) . L SURFACE ELEMENT
Lot N H2 L2 e ————
~— { w4 * T —9
(CONTROL N CONTROL
LEFT REAR
1 1@ SURFACE ELEMENT
H TN ——dte—s-3
CONTROL A M et2 |
T i — 7 p THERMOSTAT
\-\_/ CONTROL
RIGHT
L1 ] SURFACE ELEMENT —memn
L | ¢———— TN (]
': H1 / A H2 L2 [RAAAS)
g 1 v *Te——9 BROIL ELEMENT
CONTROL AN CONTROL R ——
Pt 1
R1GHT FRONT WY
SURFACE ELEMENT e BAKE ELEMENT
OVEN -~
J— LAsP /7%
)
i e CONTACTS
1 OVEN LIGHT SWITCH - : SETTINGS C—1&2 4-BR 4-BK N-3 |
7N OFF OPEN__ |0 CLOSED | CLOSED |
- BAKE CYCLES | OPE CLOSED | CLOSED
S BROIL CYCLES | CLOSED | OPEN__| OPEN
T.0,
cLock
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ARE1350AMH AER1360AGW

DIAGRAM NO. 8104P540-60 P, i
/ BLK r-o=o1 .2
2
Ly P o b2 ALTERNATE « o qeep i
i | SWITCH X N &
el | “ I.9.D. LIGHT SWITCH /TN YEL 2o
Pl i CLOCK 4:{.|_/c
| i 0.
i | . OVEN
} ] N
L3 e [ eigpr
Hi !H TN RED
LIGHT g TAN 205
/e I:/D : RED
o
oo gzl |
SELECTOR S
Ly L / Lz Lul/de e SWITCH THERMOSTAT
S 5 S 8

Ns—
H2  H1 H2
Qo x X
o - -
o m m e d L e
_ BROIL ELEMENT
TN TN _ N ——— -
/ \ / \ : YEL [ 3 RED
M N N AN BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND_ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT L
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
NOTICE: RED
1- DISCONNECT RANGE FROM POWER SN
BEFORE REMOVING WIRE COVER, wat (L BLK
2- REFER ONLY TO FEATURES EQUIPPED, BLK b
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. CAp
4~ CAUTION: = 3
LABEL ALL WIRES. PRIOR TO DISCONNECTION TERMINAL | Q i
WHEN SERVICING CONTROLS. WIRING PROBLEMS s et g
CAN CAUSE MPROPER AND DANGEROUS OPERATION, = (220 VOLT)
. 2
L1 Lz | g
- 13
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRCUIT £5
L1 L2 777N &
/ \ A
SURFACE |NDICATOR NCY
. LIGHT +=> o;E/
L1 P q
! : Y INDICATOR
'.: H1 LN H2 L2 : LIGHT
» Y u-,{ 3_5"_(-
CONTROL AN CONTROL 2 J :
LEFT FRONT e
L o SURFACE ELEMENT 31
HE o = e
b H1 4 \ H2 L2 SELECTOR N
L Py >z o——0
CONTROL N CONTROL SWITCH THERMOSTAT
- LEFT REAR
L1 P SURFACE ELEMENT
| ——¢
: .H—Il TN H2 L2
CONTROL L o X
fomny T——9 A
N CONTROL
RIGHT REAR
SURFACE ELEMENT
L1 P
L } ._Hl TN 2 Lo BROIL ELEMENT
-~ (, >~ e———¢ p——s
CONTROL AN CONTROL L 3
RIGHT FRONT BAKE ELEMENT
SURFACE ELEMENT
PN
re———=n {
o \Q' SELECTOR SWITCH
| I LAMP SETTINGS 2/1 1/3 3/4 |
OVEN LiGHT SWITCH gy 5 Sre] SFEN——TTe e
{rrnd BAKE OPE| CLOSED | OPEN
N BROIL CLOSED | OPEN | CLOSED
7.0.D
cLock
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AER1450AAH

DIAGRAM NO. 8104P558-60

Lig Po ol2 ALTERNATE
- —-0-Q SWITCH

OVEN
INDICATOR
LIGHT

C 1

OVEN L IGHT
SWITCH

BLK

WHT

INFINITE SWITCH INFINITE SWITCH SWITCH
"B e e o W HRTT a0 e
LEFT FRONT LEFT RERR 15 @ @0 RED

OVEN LAMP BROTI:—EL_EMENT
YEL A A AA A RED
H 8 BAKE ELEMENT
£ &
RED PP
~ BLK
\| TAN —L? N, BLK ‘_ AL
NS : TERMINAL | 9 !
HOT SURFACE BLOCK b L 4
ENDICATOR LIGHT M =
COOKTOP CONTROL CIRCUIT L OVEN CONTROL CIRCUIT .
hY
L1 L2 H b
SURFACE INDICATOR NV
TIGHT e
A INDICATOR
L1 3 Py L1GHT
! T — N2
I::' Al L (o e e
ooNTROL RN \:?'/'__—:oj;:ol__.
LEF;::R;NT R re— o1
L1 P SURFACE ELEMENT ¢ .{P—— —
To——e .
L Hi ! \ P H2 [ 2 N R S
» € o ocHi———oTH—¢
CONTROL N NG CONTROL
L1 P LEFT\;EIAR HI LimiT 7 L e T
‘ | e—¢ SURFACE ELEMENT ——d
l :m L~ S S
2 N, -
erZﬁ ( y (r ; \ H2 L | THERMOSTAT
\, / NI
S’ HI LIMIT CONTROL
RIGHT REAR
L1 N SURFACE ELEMENT
) . g [RAAAY
> I t :H‘1‘_ '/ \ P e L2 ER(il_I: tE_»AENT
T H T ¢ i i
CONTROL o/ o CONTROL T ]
e HI LIMIT ——
RIGHT FRONT Ne
SR M e Y N BAKE ELEMENT
) CONTACTS
Top. SETTINGS | c-1a2 | 4-BR | 48K | N-3
e, FaN cLock OFF OPEN__[OPEN | CLOSED | CLOSED
pi [g—al ) A ! BARE CYCLES | OPEN | CLOSED | CLOSED
i e ) BROIL | CYCLES | CLOSED | OPEN ] OPEN
OVEN LIGHT SWITCH OVEN LA HOT SWITCHES NOT I CE:
— ; P 1. DISCONNECT RANGE FROM POWER
S /) A 4 . BEFORE REMOVING WIRE COVER.
N3 2. REFER ONLY TO FEATURES EQUIPPED.
HoT 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SURFACE 4. TION:
LIGHT LABEL ALL WIRES PRIOR TO DISCONNECT |ON
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE |MPROPER AND DANGEROUS OPERATION.
. 5. VERIFY PROPER ‘OPERATIQON AFTER SERVICING.
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GA3170MPAW* *

A TIIMPORTANT

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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International Crosley Model
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Inernational Magic Chef Models

GM3110MXAW

L+ N-

'ART

Fill A |
- 8104P531-60

SWITCH OVEN 22, v PRP

= LAMP*{ ] p———rn
L —/I\\ X bl‘\.lv PRP

LIGHT SWITCH

SCHEMATIC

NOTICE:

1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.

2—- REFER ONLY TO FEATURES EQUIPPED.

3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.

4— CAUTION: :
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE |IMPROPER AND DANGEROUS OPERATION.

TERMINAL
BOARD [—=-21

[ i i e e o

PART NO. 8104P531-60
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CER1360AGW

DIAGRAM NO. 8104P558-60

L1y Py L2 ALTERNATE
o ol2 AQEENA

SURFACE
INDICATOR
LIGHT

OVEN
INDICATOR
LIGHT

i
1
1 o
[
|
i
!
H2
3
(o4 .
[@® @B sk rED ]
9 0
: BLK
INFINITE SWiTcH  INFINITE_SWITCH INFINITE SWITCH SwitcH
ad LI e e RGFRE oy Alor PO
LEFT FRONT HO Q@ - ’/ \1
o A
OVEN LAMP BROIL ELEMENT
YEL A A A A RED
£ 8 BAKE ELEMENT
£ g
RED Nt 1]
- BLK
l TAN (’ D BLK
e/ TERMINAL % 9 1}
HOT SURFACE BLOCK [ S - d RV s 4
INDICATOR LiGHT . =
COOKTOP CONTROL CIRCUIT L1 OVEN CONTROL CIRCUIT
AT
L1 L2 17
SURFACE [NDICATOR e
LIGHT
Pl OVEN
a0 INDICATOR
L1 e d.H LIGHT
4 T — N
‘:Am £ SN L2 I\
C € { W {ore)——ecv—9
CONTROL \ / N
LEF'\I'\F-//T HE LT e T oo
L P SURFACE ELEMENT d .{P———, N—
To———9 Py
L Ht 14 N SN w I O 3
CONTROL \ ;’ NG wNT: oL -
L1 P LEF‘T\;E’AR HE LIMIT e A .
b |0 SURFACE ELEMENT —
I : H1 PRy N
* / A 7 H2 THERMOSTAT
CONTROL ( " \: ( : AY L2 , STA
\, / I/
S HI LIMIT CONTROL
RIGHT REAR
u . SURFACE ELEMENT
< : e [RALAS]
’_I i °_—H' SN Py w2 L2 BROIL. ELEMENT
i ' e H———o T —¢ - -
CONTROL \\ S N CONTROL i_'_\/y\_/\/‘j
HELIMIT " -
gbgpxc?gﬁmsm N N BAKE ELEMENT
Lo A4 CONTACTS
\
T\E/D SETTINGS C-182 4~BR . 4-BK N-3
———t 7\ clotk OFF OPEN__|OPEN | CLOSED | CLOSED
® | o0 (m’ A L BAKE CYCLES | OPEN CLOSED | CLOSED
o o 1 BROIL | CYCLES | CLOSED | OPEN | OFEN
OVEN LIGHT SWITCH | OVEN LAWP HOT SWITCHES _ NOTICE
_— DISCONNECT RANGE FROM POWER
410 A T BEFORE REMOVING WIRE COVER.
\L.—I’ 2. REFER ONLY TO FEATURES EQUIPPED
HOT 3. SERVICER PLEASE RETURN D|AGRAM TO RANGE .
SURFACE 4. CAUTION:
LIGHT © LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. W!{RING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
. 5. VERIFY PROPER OPERAT QN AFTER SERVICING.
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CER3520AGW

TN
DIAGRAM NO. 8104P544-60 — 8 S
e
Lly Py o L2 ALTERNATE NO g
| SWITCH o 3
| i C :
i I : NCLZZ_ .
l ! DOOR LOCK BLK [ ==
i RED| SWITCH e e
! SURFACE . [
O TR TND I CATOR ,~=, NN LIGHT SWITCH
LIGHT o —T1 .
2N R
eXel! ,‘
[eXe)| -9
L OVEN
SENSOR
fal~. e
FE
B RELAYS
I )
OVEN_CONTROL
WHT
BLU T o0 RED
/ \, 7
7/ \, s \ /7 \, 7 +
e Dt e e BROIL ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH ———-—
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEMENT YEL RED
RIGHT FRONT RIGHT REAR LEFT REAR LEFT FRONT TYVVVT
BAKE ELEMENT
NOT I CE : . M
1- DISCONNECT RANGE FROM POWER —
BEFORE REMOVING WIRE COVER. RED
2- REFER ONLY TO FEATURES EQUIPPED. oA
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. BLK wit ek
4- CAUTION: BLK RS
LABEL ALL WIRES PRIOR TO DISCONNECTION - ! ~-
WHEN SERVICING CONTROLS. WIRING PROBLEMS TERMINAL | LAMP :
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. sok™ 1O XY
= (220 VOLT)
-~
. g
L1 OVEN CONTROL CIRCUIT Lz L3
¥
COOKTOP CONTROL CIRCUIT S 3
L L2 L g5
SURFACE INDICATOR h BROIL ELEMENT
/ ™ [—
X P A { %, ——45\/\/\/\/\-}—4.
4 , L. N8/ CONTROL . AAAMY
| H1 ! A H2 L2 X BAKE ELEMENT
. I *~e NP
CONTROL N ‘ ovE : o
1 LEFT FRONT N =
L1 P | SURFACE ELEMENT SENSOR 4 - ¢
L T PN CONTROL 4 BROIL [L1 [BAKE NCT J
b2 Hi / \ H2 L2 - —===
[ QAL *T———8 I DOOR LOCK
CONTROL Sl L | SWITCH
L -
- LEFT REAR
L% | SURFACE ELEMENT =t
Cn! OO W2 L2 s
CONTROL {w o >~z —¢ - RELAYS
N CONTROL ~
RIGHT REAR : =
L1 P SURFACE ELEMENT OVEN_CONTROL ’
L 7 o——op8 P
tHe / ~ . H2 L2 _ nl
. P 4 oze——9 :
CONTROL N CONTROL
RIGHT FRONT
SURFACE ELEMENT
DOOR LOCK SWITCH RELAY CONTACTS
» OVEN . _ LINE 1 LINE 1
VEN_LIGHT LAMP /70 NO_COM /BROIL /BAKE
oo SWITCH N OFF GPEN OPE OPEN
Il ot BAKE OPE SEE NOTE 1 | SEE NOTE 1
BROIL OPE SEE _NOTE 2 | OPEN
TIME BAKE |OPE SEE NOTE 1 | SEE NOTE 1
CLEAN CLOSED SEE NOTE 3 | SEE NOTE 3
NOTES:
1-CYCLES 10 _SECONDS IN BROIL, 50 SECONDS N BAKE.
2-HI BROIL-FULL RATE. LO BROIL-CYCLES AT 80x RATE. : i
3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING. S
AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE. e
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CBR3765AGC

NOTICE
DIAGRAM NO. 8104P594-60 1..DISCONNECT RANGE FROM POWER
BEFORE REMOV ING WIRE COVER.
2. REFER ONLY TO FEATURES EQUIPPE
37 SERVICER PLEASE RETURN B AGRAM 70 RANGE .
4. CAUTION: EN
LABEL ALL WIRES PRIOR TO DISCONNECTION SENSOR
WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERAT |ON.
5. VERIFY PROPER OPERATION AFTER SERVICING. RED
| BLK )
BLK BLK :
__;J / [ RF
I e /r_'/ [TEETE]
\ 7
I
TOP VALVE SWITCHES OVEN L IGHT
NORMALLY OPEN, SWITCH
CLOSED FOR START =
HHW———( :(l %
==z
MW ——— '5 —
o DOOR 9
HHW g =z §$?¥CH - ! W Theg E=—=4 OVEN_CONTROL. T2
MHw———a  SPARK MODULE cr-—7=1 = BLK OR PRP
@
2 OR 4 TOP
1GN1TORS & 4 ; ]
D1 SCONNECT OVEN LAMP
BLOCK Py
§ BLK —§
]
VOLTAGE i
REGULATOR |
| | !
WHT ===
d:!X_J TERMINAL (220 VOLT)
BOARD
L1 N

IL
VOLTAGE
IGNITOR BROIL R‘}:.QL_’.'-AIQR .
MWWV He—d i I
T e
[AAAAM BAKE
BAKE - DUAL
- TGNITOR VALVE
I_I
- ¥0%Nc DOOR_LOCK|  RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
OVEN CONTROL SWITCH NO COM /BROIL /BAKE
OFF OPEN OPEN OPEN
BAKE OPE! OPEN CYCLES
BROIL OPE] CYCLES OPEN
sHv———q  SPARK MODULE 2 T IME_BAKE [OPE OPEN CYCLES
WO T— " = CLEAN CLOSED SEE NOTE | SEE NOTE
5 NOTE:
[; —_— Z D
A 5T LINE/BROIL CLOSED FIRST 40 MINUTES.
HHa——g z LINE/BAKE CLOSED AFTER 40 MINUTES.
2 OR 4 TOP
1GNITORS TOP VALVE SWITCHES NOTICE :
r—=—— 1. DISCONNECT RANGE FROM POWER
[ BEFORE REMOVING WIRE COVER.
R L-———* 2. REFER ONLY TO FEATURES EQUIPPED.
3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO DiSCONNECTION
OVEN L IGHT OVEN LAMP WHEN SERVICING CONTROLS. WIRING PROBLEMS
SWITCH Lo~ CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION.
r=—=—1 (m\, 5. VERIFY PROPER OPERATION AFTER SERVICING.
—|eoo! R .
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MBR5750AGW

_ NOTICE: 4. CAUTION: LABEL ALL WIRES PRIOR TO
DIAGRAM NO. 8104P593-60 [\ DISCONNECT RANGE FROM POWER D1SCONNECT |ON WHEN SERVICING CONTROLS
ORE REMOV|NG WIRE COVER. WIRING PROBLEMS CAN CAUSE |MPROPER
§- REFER ONLY TO FEATURES EQUIFPE AND DANGEROUS OPERAT ION.
GER PLEASE RETURN DIAGRAM 70 RANGE. 5. VERIFY PROPER OPERATION AFTER SERVICING,
RED OVEN LIGHT
A BLK BLK SWITCH
—_—T\ ™ [

TAN

WHT

N BROIL [LY BAKE
OVEN v o
SENSOR

TOP VALVE SWiTCHES
NORMALLY OPEN,

CLOSED FOR START |
* RELAYS
HHW ] 4 % o -
SN — E 3 =]
e d o OVEN_CONTROL RS1G
sHe———d  SPARK MODULE OVEN LAMP
i
2|g§|¢bggp il : WHT i(a\l BLK OR PRP
= L
DI SCONNECT
BLOCK
L e
T BLK i
™
VOLTAGE r ]
BAKE IGNITOR| REGULATOR ! L SUPPLY
WHT — 1o)X I e (220 VOLT)
BLK L8/ N\ § TERMINAL
WHT ) BOARD
L1 N
I .
VOLTAGE
_JGNITOR REGULATOR .
ZOULATO
| |
B oo—¢
[P
vvrvsE
Lyyvvl
2 : BAKE DUAL
OVEN ! TGNITTOR VALVE
SENSOR i
|
]
RS i
) }
5 E RELAYS i
b |
) i
=1/ ] NO
! c o
OVEN_CONTROL RS1G!
Lommed DOOR LOCK| RELAY CONTACTS
DOOR LOCK SWITCH LINE 1 LINE 1
SWITCH NO COM /BROIL /BAKE
OFF OPEN OPEN OPEN
HH A f—— SPARK MODULE o AKE OPE OPE]| c$:_Es
AHA——4 = BROIL OPE CYCLES OPEN
we TIME_BAKE_|OPE| OPEN CYCLES
NHA ——— 3 CLEAN CLOSED SEE_NOTE SEE_NOTE
HHAF———g - = : NOTE :
2 OR 4 TOP — LINE/BROIL CLOSED FIRST 40 MINUTES.
1GN I TORS TOP VALVE SWITCHES LINE/BAKE CLOSED AFTER 40 MINUTES.
L
NOTICE
DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER,
2. REFER ONLY TO FEATURES EQUiPPED.
OVEN LIGHT OVEN LAMP 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
SWITCH P 4. CAUTION:
r——— ) LABEL ALL WIRES PRIOR TO DISCONNECTION
—— oo} Ak WHEN SERVICING CONTROLS. WIRING PROBLEMS
e ~— CAN CAUSE IMPROPER AND DANGEROUS OPERATION.
: S. VERIFY PROPER OPERATION AFTER SERVICING.
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MER4320AGH MER4320AGW

DIAGRAM NO. 8104P541-60

o
% /N BLK o= :
3
L1, Po o L2 ALTERNATE > X il g
L SWITCH - T OVEN - i S
- - - - s T o2 0|
; i L Lo LIGHT SWiTCH }_:c YEL
BT '
T LEFT SURFACEgep | 1GHT INDICATOR
- JNDICATOR . LiGHT
HIY {2 s TN
l | RED TAN 2.5 RED
AN % 3 _.——.‘
— e y o1
2
S oS
L 2 L1 P L2 THERMOSTAT
S 5 5 5

NI
H2  H1 H2
o x| b4
o | -
o m m | SYSROSRARRAP: i ST |
_ “BROIL. ELEMENT
N 7N . YEL W RED
J / \ / \, / E b=
~ _ N Ay N RED  BAKE ELEMENT
INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH INFINITE SWITCH
AND_ELEMENT AND_ELEMENT AND ELEMENT AND ELEMENT L1
LEFT FRONT LEFT REAR RICHT REAR RIGHT FRONT
NOTICE: . RED
1~ DISCONNECT RANGE FROM POWER —
BEFORE REMOVING WIRE COVER. wiT ()L BLK
2- REFER ONLY TO FEATURES EQUIPPED. BLK o
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. 3\ s
4~ CAUTION: TERMINAL T ]
LABEL ALL WIRES PRIOR TO DI[SCONNECT ION ERM) i |
WHEN SERVICING CONTROLS. WIRING PROBLEMS B EEm .
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. = (220 VOLT)

ol
L1 : I
. 3|
3
COOKTOP CONTROL CIRCUIT OVEN CONTROL CIRCUIT 5§
L1 L2 5=
LEFT SURFACE =
INDICATOR LIGHT
PR
L1 p a8 OVEN
< T o, N8 CONTROL IND [ CATOR
U N H2 L2
»- { - :—q"———)
CONTROL M 2 J
LEFT FRONT e
L1 o SURFACE ELEMENT : ) gt
r——ﬁ: N CONTROL B _CL._E,EW
AL ( \ H2 L2 ) : SELECTOR
iy > T—¢ SWiTcH THERMOSTA$
CONTROL AN RIGHT SURFACE
LEFT REAR  !NDICATOR LIGHT
] L1 P SURFACE ELEMENT /7
{:m J L=~ L
/ N '
CONTROL { ! et 4 S
N CONTROL _ M
RIGHT REAR . .
SURFACE ELEMENT
L1 .p ALASRAAAY!
’_I:ii"” SN W L BROIL ELEMENT
[ o 4 > T —@ TYvYw:
CONTROL N CONTROL [ RAAAY!
RIGHT - FRONT BAKE ELEMENT
SURFACE ELEMENT
S
PR )
ool : — SELECTOR SWITCH
iy yvrd SETTINGS | 2,1 1/3 3/4
OVEN LIGHT SWITCH — SeF SPEN T oreN T orE]
AN ) BAKE CPEN | CLOSED | OPEN
N BROIL CLOSED | OPEN CLOSED
T.0.D.
cLOCK
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MER5730AGW

DIAGRAM NO. 8104P546-60 e | §
" —_———— <«
| L1 FJ, al2 ALTERNATE L BLK | 7 SwiTed §5
Lo K
SURFACE @
IND1CATOR BLK 2
Rep  LIGHTS RED
H1° H2° AV
s RAAAS]
DOOR LOCK BROIL ELEMENT
SWITCH — ey
RED
A
L1 BAKE ELEMENT
&
1
i
1 OVEN N
| SENSOR
1
! .
HIT H2 H1 H2
D :> 31 N
’ ver P® ¢ [
,L Yeu © @ = RELAYS
L \@ @ RED Al
f BLK P
INFINITE SWITCH  INFINITE_SWITCH I
|N§'|‘ glEE hs‘\fEIHCH lNF'NlTE SHITCH AND ELEMENT AND ELEMENT OVEN CONTROL RS1E
LEPT FRONT A T-RERR a0 RIGHT REAR pggp  RIGHT FRONT :
WHT
L_A_RED
BLK
BLK =0
oA — AN
TERMINAL ~ —
BLOGK (220 vOLT)
. ﬂ\}
7
<
C - @
Lt OOKTOP CONTROL CIRCUIT L2 L1 OVEN CONTROL CiRCUIT 2 |4
o~ Dpr i8
L gr R H
L H _ 2 HI LIMIT @
j T 7T 7N H2 L2
[ + + L > [RANAS
CONTROL N Ny :, 'ﬁ‘ 4 BROIL ELEMENT
£T FROI CONTROL o
SURFACE ELEMENT
L1 P L d
4 i BAKE ELEMENT
L1 i LN M2 L2
-CONTROL L4 \\..F/
’ EFT REAR Hi LIMIT  CONTROL
SURFACE ELEMENT ovEN
EIEATOR SENSOR
L1 P
[ i _
L Ve FA H2 L2 .
CONTROL NS NG 7
RIGHT REAR WiTIMIT  CONTROL RELAYS
SURFACE ELEMENT
.
L1 P .
y . OVEN CONTROL RS1E
1 - PralN .
M 7N Lo H L2 No,, LOCKED
vl [NE) A === NOT G
Tiar ool ol | g e s
Hl LiMIT
SRR BlBuent L= 2- REFER ONCY T, PEATORES EQUIFPED
DOOR LOCK i_ SERVICER PLEASE RETURN DIAGRAM 7O RANGE.
0 .
- B, s enion To prscomecrion,
OBL|
i OVEN L IGHT SWiTCH CAN CAUSE IMPROPER AND DANGEROUS OPERATION,
Pl
T
DOOR LOCK SWITCH RELAY CONTACTS
LOCKED LINE 1 LINE 1
" HOT SWiITCHES NO/COM /_EIER_OIL /BAKE
HOT = OFF OPEN OP! OPEN
.~ SURFACE 2b - 1b BAKE OPEN SEE_NO. SEE_NOTE 1
777 LIGHTS I'__"} BRO [OPEN SEE_NO N
i, b 26 #1b TIME_BAKE ‘Eiggao Sgg o SEE NOTE 1
P . CLEAN EE_NOT
B I 2 T3 NOTES :
SN N — 1-CYCLES 60 SECONDS. 10 SECONDS BROIL ONLY, 50 SECONDS
1 T~ BAKE_ONLY.
P 2 & 2-H| BROIL-FULL RATE. LO BROIL-CYCLES AT BDx RATE.
PR l__‘*P 3-FIRST 40 MIN. LINE 1/BROIL OPERATING ONLY CYCLING.
el AFTER 40 MIN. LINE 1/BAKE CYCLING ONLY AT FULL RATE.

4-94  section 4. Wiring and Model Specific Information 16010161
© 2000 Maytag Corporation



CRL5300DXT* CRL5300DXW*

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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International Norge Model:
NER1360AGH

ONT
SURFACE ELEMENT

—
ia\
i )

| o} 5
OVEN LIGHT SWITCH __ Lawe

-

Lrrer)

\ 7

S’

T7.0,D

CLOCK

[=]
DIAGRAM NO. 8104P540-80 g b
7 ) BLK = 2
L1 Po o L2 ALTERNATE « o e ep +
SWITCH % N Ed
@ 7.0.D OVEN TN YEL i
&ioan LIGHT SWITCH B 5
A U4
h R OVEN
SURFACE INDICATOR
H1° HE IND|CATOR ,~= AN o LIGHT
LIGHT g AN zeg RED
3, 1
e
—— o1
Bt
SELECTOR o
L SWITCH THERMOSTAT
P—-d
BROIL ELEMENT
YEL r=roon RED -
\ )i \ / b————d
o S N Ay RED ' BAKE ELEMENT
INFINITE SWITCH - INFINITE SWITCH INFINITE SWITCH lNFINlTE SWITCH
AND ELEMENT AND ELEMENT AND ELEMENT AND ELEME] L
LEFT FRONT LEFT REAR RIGHT REAR RIGHT FRONT
NOT I.CE: RED
1- DISCONNECT RANGE FROM POWER -2
BEFORE REMOVING WIRE COVER. war L BLK
2- REFER ONLY TO FEATURES EQUIPPED. BLK :
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. e
4- CAUTION: TERMINAL (TR 1
LABEL ALL WIRES. PRIOR TO DISCONNECT ION BERMK AL i
WHEN SERVICING CONTROLS. WIRING PROBLEMS Locl R 4
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. (220 VOLT)
2
L1 L2 | ¢
v R 3
COOKTOP CONTROL GIRGUIT OVEN CONTROL CIRCUIT ;§
L1 L2 ) EE
SURFACE_INDICATOR el 1
. LIGHT ==~y ovEn
L1 Ho
y ; P . Nl IND|CATOR
‘: H1 LN H2 L2 LIGHT
C { 4 *T———9
CONTROL Nl CONTROL 2 J
LEFT FRONT ——de
L1 o SURFACE ELEMENT sig
) A ) e 2 e A
| I N H2 12 RERE
o] A— el o SELECTOR A
CONTROL N CONTROL c THERMOSTAT
. LEFT REAR
L1 P SURFACE ELEMENT
| —o
H1 TN o )
CONTROL { \ L
W N CONTROL M
RIGHT REAR
SURFACE ELEMENT
L1 P AL IRALAN
[ o .
’—I; T N H2 L2 BROIL ELEMENT
. — .
CONTROL \\_,/ CONTROL T T
RIGHT BAKE ELEMENT

SELECTOR SWITCH
SETTINGS 2/1 1/3 3/4
OFF OPEN OPEN OPE
BAKE OPEN CLOSED | OPE
BROIL CLOSED | OPEN CLOSED
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D31100PATL D31100PAWL*

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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