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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

unqualified individual. Improper disassembly, assembly or adjustments can
create hazardous conditions.

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

NOTE: Except as necessary to perform a particular step in servicing a
product, the electrical power suppl ould alw be disconnect

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.
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Introduction

This manual is printed in a loose format and is divided into sections relating to a general
group of components an/or service procedures. Each section is further subdivided to de-
scribe a particular component or service procedure.

The subdividing of the subject matter, plus the loose leaf form, will facilitate the updating of
the manual as new or revised components are added or new models are introduced.

Each page of the manual will be identified in the lower, right or left hand corner, and as new
or revised pages are published, the manual can easily be updated by following the filing in-
structions on the cover letter of the supplement.

This service manual is a valuable tool and care should be taken to keep it up-to-date by
prompt and proper filing of subsequent pages as they are used.

isted below are the Jenn-Air / M Models covered i is man

CDES852

CDES8520

SCE30500

SCE30600

SCE70600
SEG196

SEG196*C
SVD8310S
SVD48600
SVvD48600*C
SVD48600P
SVvD48600PC
SVE47100
SVE47500
SVE47600
SVE47600*C
SVES87600
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General Safety Precautions

General Safety Precautions

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

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

Even for a skilled technician, a risk of injury or electrical shock exists while
performing service or repairs. Electrical injury can be seridus 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

il local ional See the installation instructions that originally

In our continuing effort to improve the quality and performance of our cooking products, it
may be necessary to make changes to the appliance without revising this manual.

For Microwave Oven operation (select models), refer to the use of the service manual pro-
vided for the microwave oven.

The model and serial number can be found on the data plate located on the oven front frame.
The model number identifies features, sizes and engineering changes. The model nhumber
assist the technician in establishing the proper service procedures for the different variations
of cooking products.

16010191 Introduction i
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Model / Serial Plate

The Model / Serial plate is located at the bot-
tom left side behind the access panel/service
drawer on the front frame. The model num-
ber is very important to the technician for
ordering parts both in and out of warranty.
Always be sure to use the complete model
number when ordering parts.

Sons BT
SUIATING+ 0 ML, oY ezaore
IR CM YR (BOST 40 O 1RO Y, BEHTTN
373311
MERSSTBALW
18$35732Y0

Serial Number

Model Nu_n;Bef

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

— Serial Plate

erial Plate Location

A

IMPORTANT

Unique product information for specific
models is found in the
wiring and model specific information sec-
tion of this manual.

16010191

Wiring Information

A wiring diagram / schematic is supplied with
the unit. It is attached to the back side of ac-
cess panel on slide-in models or the rear right
inside side panel of freestanding models and
may be accessed by removing the access panel
/ service drawer. Please return the diagram to
the storage compartment for future use.

Wiring Information

A IMPORTANT
Wiring information in this manual was ac-

curate at the time of manual production.
Wiring information is subject to change at
any time. Please refer to wiring informat-
ion on the actual product for most current
information.

Items packed with the product:

Many service calls are the result of the
customer’s lack of understanding as to the
correct operation of the product. Several
items are packed with the product to help
avoid this situation. It sometimes becomes
the servicer’s obligation to explain the correct
use and care of the appliance.

introduction iii
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Model Number Identification

COOKING-RANGES
|s|c|E|3][o]6|o|o]B]
A B C D E F G H |
A PRODUCT GROUP E OVEN TYPE
F = Free-Standing 0 = Standard
S = Slide-In Clean
D = Drop-in 1 = Self-Clean
2 = Convection
B VENTILATION TYPE 3 = Ultra Speed
C = Conventional 5 = Self-Clean
V = \Ventilated w/Electronics
{Downdraft) 6 = Convection
w/Electronics
C PRODUCT FUEL 7 = Ultra Speed
D = Dual Fuel w/Electronics
E = Electric
G = Gas G FEATURES
P = Propane Gas 0 = No Backguard
Light
D COOKTOP 1 = Backguard
1 = Coil/Atmospheric Light
Burner
2 = Disk/Sealed H ENGINEERING
Burner CHANGES
3 = Glass Ceramic
Radiant 1 COILOR
Halogen B = Black
Induction W = Designer
4 = Modular White
5 = Coil/Atmospheric A = Designer
Burner w/ Almond
Electronics S = Stainless
6 = Disk/Sealed P = Pro-Style ™
Burner R = Almond
w/Electronics T = White
7 = Glass Ceramic
w/Electronics
8 = Modular
w/Electronics
E COOKTOP
0 = All Four Coil/Disk
Radiant Elements
1 = Open (No Grill}
3 = Radiant/Halogen
6 = Induction
7 = Grill + Open
8 = Grill + Open

The serial number is indirectly related to ser-
vicing the appliance, however is necessary
when ordering replacement parts. Novem-
ber 1, 1992, Jenn-Air/Maytag began using a
10 digit serial number format. Prior to this

an 8 digit serial number format was used.

The first two digits denote the run number.

16010191

Serial Number Identification

SERIAL
NUMBER

MONTH

10 123456 FY

RUN
NUMBER

YEAR

The next six (6) numbers represent the unit
serial number. The seventh and eighth digit
represents the year and month the unit was
built. This number is also necessary for
product information feedback to the manu-
facturer for quality improvements/adjust-

ments.

© 2000 Maytag Corporation
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Slide-In Range Features
Basic Features

. Bake/Broil oven
¥ Conventional baking and roasting
* Broil

. Oven window and light

* Large panaview™ oven window

Oven light automatically comes on whenever the oven door is opened.
When oven door is closed, push the oven light switch to turn oven light

*

on or off.
. Electronic Clock
* Time of day
* Timer
* Clock Controlled baking or roasting
. Infinite control settings

* On settings other than “HI”, you may adjust the control above or below the

numbered setting. This applies to setting when using cooktop cartridges or
when using the grill or any of the grill accessories.

Suggested settings are provided as general guidelines.

. Oven Cavity '

*

* High-grade porcelain finish

* Most oven capacities are the same size - 3.8 Cu. Ft.

* Model SVD8310S, Pro-Style™ oven capacity is 3.3 Cu. Ft.
] Variable Temperature control broiling

* The variable temperature broil feature means that a lower temperature can

be selected. Use variable broil for delicate and long-term items.
After touching the broil pad and “HI” appears in the display, touch the
appropriate number pads for the desired temperature (temperature can be
entered in 5° increments).
J Excalibur™ Nonstick Grill Grate Finish - Grill models only
* The grill grates are made from cast aluminum and are coated with the
Excalibur™ nonstick finish.
. Self-Cleaning oven
* Has automatic (motorized) self-clean clock. When the oven controls are set
to “CLEAN”, the oven heats to temperatures that are higher than those
used for cooking. The high temperatures cause food soil to burn off and
substantially disappear. While this occurs, a device in the oven vent helps
to consume normal amounts of smoke. The oven is vented through an
opening under the air grille.

*

Additional Features
. Dual Fuel™
* Dual Fuel™ features a modular gas cooking surface combined with an
electric bake and broil oven.

16010191 Introduction v
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J Two-speed downdraft ventilation

*

The built-in ventilation system removes cooking vapors, odors and smoke.

* Two speed fan positions are: “HI’, “LO” and OFE The fan will come on at
the “HI” speed with the “FAN PAD” is pressed to turn on. To set on “LO”"
speed, touch the fan “LO” or touch the fan pad twice to turn off from “H{”

position.

NOTE: There is a five second delay before the fan will switch from “HI” speed

to “LO” speed

J One-speed downdraft ventilation

*

*

Manually push the fan switch located on the control panel.
The ventilation system will operate automatically when the grill element is

in use. To cool an item, set it on the air grille and turn on the fan. The air be-
ing pulled over the item will quickly cool it.

J Dual mode convection
¥*

Convect bake and convect roast available on select models.

o Ufltra Quick-start radiant elements

*

When an element is turned on, the element will heat up and the red glow of

the heating element can be seen through the glass-ceramic top. It is normal

to see the red glow of the element whenever it cycles on.’ The elements

will cycle on and off for all control settings except HI. However, it may also

cycle on HI if improper cookware is used.
. Ultra quick-twin dual radiant element

*

. Energy-saver grill element
*

The left rear element is the dual radiant element. Push the control knob in
and turn right for the large element or left for the small element.

This element permits utilizing only half of the grill area or using different

settings for the front and rear position of the element. When using this
element, both cooktop controls, front and rear, must be turned on in order

to use the full grill area.

Optional Features

. Deluxe Lighted backsplash
. Custom backsplash
. Side panels

Cooking Fundamentals

Even baking results are affected by:

. Oven Bakeware/pan finish

. Rack positions in oven

. Pan Placement on the oven rack
ed of surface ing is aff by:

. Cookware

16010191
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Anti-Tip Device

Installation Of Anti-Tip Device (UL Required)

Underwriters Laboratory requires that all electric ranges meet stringent anti-tip re-
quirements. All free standing ranges, gas and electric, are being shipped from our fac-
tory with an anti-tip device. The device is included for our customer’s safety. It is im-
portant that the device be properly attached during the installation of the unit in the
customer’s home. The installation procedure is simple and is detailed in the instruc-
tions 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 en-
gaged 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 12200020.

Kit contains: Part # Description Qty.
705344 Bracket 2
7101P274-60 Screws 4
16000509 Instruction Sheet 1
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Accessories

A106

A158

A341 ~ AE915 AO142
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Wiring Installation

GROUND STRAP
(CONNECTED AT
FACTORY)

% OUTLET_MOUNTED.
FLUSH TO WALL

MAIN TERMINAL
CONNECTI1ON BLOCK

MIDDLE WIRE OF PIGTAIL

CONDUIT
PLATE

CONDUI T

I
PLATE l '
t i
) -

REMOVE KNOCKOUT FOR
SERVICE CORD (PIGTAIL) USE.

NORMAL - 3 WIRE PLUG

RANGE GROUNDED THROUGH NEUTRAL CONDUCTOR.

NORMAL - 3 WIRE CONDUIT

STRAIN
RELIEF

% QUTLET MOUNTED
FLUSH TO WALL

MAIN TERMINAL
CONNECTION BLOCK

MIDDLE WIRE OF PIGTAIL

CONDUIT
PLATE

CONDUIT
PLATE !

g

REMOVE KNOCKOUT FO
SERVICE CORD (PIGTAIL) USE.

MOBILE HOME - 4 WIRE PLUG

CONDUIT
WHITE
CONNECTORS
APPROVED
BOX
EPERATE
Li (RED)
NEUTRAL »~ N\ a2 (BLACK)

T .
AZ19-Tas

'ANCH CIRCUIT

(POWER SUPPLY)

WIRING METHOD IF CODE DOES
NOT PERMIT GROUNDING THROUGH
NEUTRAL CONDUCTOR & ALSO
REQUIRED IN MOBILE HOMES.

MOBILE HOME - 4 WIRE CONDUIT
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Gas Components

NOTE: Before replacing any component,
check the following:

* Be sure 120 VAC power is supplied to
unit.

* Be sure correct gas fuel, at correct pres-
sure, is supplied to manifold inlet, that gas
supply line is open and air has been bled
from gas ways.

* When an electrical component is non-
operative, check to be sure the correct
electrical leads are securely attached to it.
Wire leads are color-coded and identified
with stampings.

* When an electrical malfunction cannot be
readily located, use a continuity tester to
trace circuit, including checking of wire
harness itself for separated wires, splices,
etc.

16010191

— CAUTION
NEVER CHECK FOR GAS LEAKS WITH AN
OPEN FLAME.

* If ducting and wall cap are not connected

to blower vent, be sure deflected drafts are
not causing ignition failure or other burner
flame disturbance.

Good (or inoperative) parts, both electrical
and mechanical, can often be easily identi-
fied by remote substitution; that is, for
example, by disjoining wires from a com-
ponent, or disjoining a stem switch from a
valve, or a valve from a switch, and substi-
tution the suspect part with a part known
to be good outside the structure. This trial
and error method is usually a time-saver.

Gas Leaks

Check for leaks using a soap
and water solution.

Introduction Xi
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Section 1.

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
made with an appliance 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.

This information is intended for the tech-
nician 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 disconnecte?i

when servicing a product.

-

Electrical Component Testing

An easy procedure for testing electrical
components is “continuity testing” with an
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 disconnected
from its electrical supply and after appropri-
ate wires have been removed from the termi-
nals 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
indicate a broken or (open) circuit and a
possible inoperative part.

16010191

General Troubleshooting

Continuity testing is a process of eliminating
those electrical components used in a given
function of the product, until the inoperative
part is found. By reviewing the list of pos-
sible electrical problems, under a given
condition, and then performing appropriate
continuity checks on the parts involved, you
should be able to locate the electrical com-
ponent which is inoperative.

Electrical components fall into two general
categories:

1. Loads - Devices 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” de-
vises 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 elec-
tronic 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 resistance (ohms) of the
device. Resistance values are included in
this manual for your information.

Loads - Loads can be powered by using a
motor test cord to confirm operation or
failure. The motor test cord used in conjunc-
tion with a volt-watt meter will also show
power required to operate the device. Conti-
nuity tests of switches will show virtually no
resistance across closed contacts. Resis-
tance even low values indicates burned or
dirty contacts in a switch.

Section 1. General Troubleshooting
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Grounding and Polarity

N\

AN| 4 |2 S

120 VOLTS AC

O VOLTS AC

120 VOLTS AC

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

N

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 products
operating on 120 VAC must be properly
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 directly into a
properly grounded and polarized receptacle.

It is the responsibility of the person installing

the appliance to ensure it is adequately
grounded and polarized at the point of

16010191

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

In cases where only a two prong receptacle is
available, it is the personal responsibility of
the customer to have it replaced with a
properly grounded and polarized 3 prong
receptacle. All grounding and wiring should
be done in accordance with national and
local codes. Use of adapters is not recom-
mended by Maytag unless the receptacle has
been grounded through the center plate
cover screw.
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Troubleshooting - Test Functions

Test Access

The test mode can be accessed by holding the stop time key down at
power up or by holding the stop time key down for 10 seconds within 5
minutes of power up mode. No other key can be pressed before the
stop time key, that would biock the test mode access.

Test Exit

Exit the test mode by pushing the cancel key or test will self-terminate
after 16 seconds from the last key command chosen.

Test Function

Test mode is perfomed by pushing a keypad and testing for an output
response. When the keypad is released, the output is terminated and
the display will return to the *-"display. The following is a list of key
actions and responses.

NOTE:

1. Each time a key is pressed a tone will sound.

2. If there is a red dot on the IC-chip and the display board when you touch the oven
light key, the oven light will come on and a beep will occur. The beep lets you know there
is a good circuit, in case the light is blown. Also, when you press the fan speed key on a
dual speed downdratft, it will beep each time you touch the key. The first beep will be the
high setting, the second beep will be the low setting, and the third beep will be off.

Bake Key

Activates bake relay on the power relay board.

Broil Key

Activates broil relay on the power relay board.

Convect Bake Key

Activates convect bake relay (CVBAK) on the power relay board.

Convect Roast
Key

Activates cohvect roast relay (CVRST) on the power relay board.

Fan Key

(Downdraft Range only) Activates the downdraft fan relay on the
auxillary board. NOTE 1: First press of the fan key activates high
speed, second press of the fan key activates low speed relay on the
auxillary relay board, and the third press of the fan key turns the fan
relay board off. NOTE 2: Fan always starts on high. There is a built-
in 3 to 5 second delay when the fan key is pressed twice. This
feature ensures that the fan motor starts on the high speed windings

and attains full speed before reducing to the low speed winding.

Oven Light Key

Activates oven light (OVLT) relay on the power relay board. (See NOTE
2 above.)

Probe Key Activates the display on the control to display the probe temperature.

Timer Keys Activates the display to show factory codes in the blue displayed digits
and oven temperature in red.

Clean Key Activates blue display digits which shows the state of the door lock
switches and the status of the user selectable options. See charts on
page 1-2. NOTE: First (left) blue displayed digit is for user selectable
options code and the fourth (right) blue digit is for the door lock
switch status code.

16010191 Section 1. General Troubleshooting 1.3
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Stop Time Key

Will activate the beeper 100% as long as the key is pressed. Also, it will
display the control I. D. # in the blue time digits and the power relay
board I D. # in the red temperature digits.

Clock Key

Activates all display segments to light.

Cook Time Key

Activates any fault codes stored in the memory. The time digits display
any fault codes for the membrane and control board. The temperature
digits display any fault codes for the power relay board. NOTE: If 'FO"
is displayed, there has not been any fault codes sensed in that
portion of the system. Any stored fault code can be cleared to FO,
after repairs have been made, by entering the fast test and pressing
both the cook time and stop time keys for 5 seconds.

Digital Input Keys

Activates the display to show the same digit (0-9) that is pressed.

Temperature
Offset Change

Program bake above 500°, repress bake pad and hold for 3-4 seconds,
the pad must be re-pushed within 3 seconds. The digital keys can be
used to set the offset between positive (+) and negative (-). Entered
values are rounded to the next 5° increment. (Example: pushing key 3
will display a 5° increment).

Clock and The clock can be set to be displayed in 24 hour form. Also,

Temperature temperature can be displayed in degree "C". To access, hold either

Change timer keys down on power up. The two left digits will display the
format for the clock, the right digit will display 'F"or "C." The display
can be toggled by pushing the bake or upper bake key to toggle the
clock. The temperature display can be toggled from F to C by pushing
the broil key or upper broil key on a double oven control.

If the board should lock up while working trol board has the same effect as powering

with the fast test procedure; it can be unlock- the board for purposes of the fast test proce-
ed by powering down the appliance, waiting  dure. Care must be taken to connect the J1

about 20 seconds, and reapplying power. connector squarely to avoid causing “FC”
Unplugging the J1 connector from the con- and “F” fault codes.
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User Selectable Options Display Codes

Display Deg.C 24 Hour Continuous 60 Hz
Code Clock EOC Reference

F X X X X

E X X X

D X X X

C X X

B X X X

A X X

9 X X

8 X

7 X X X

6 X X

5 X X

4 X

3 X X |

2 X

1 X

0

Door Lock Switch Codes
Display Code Unlo.cked Loc_ked Door ?Iosed

Switch Switch Switch

7 closed closed closed

6 open closed closed

5 closed open closed

4 open open open

3 closed closed open

2 open closed open

1 closed open open

0 open open - open
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Fault Codes

Fault Code Problem Components to Check
F1 Power to element relay energized J2 harness shorted; If checks ok,
during time of day display. change (PRB) power relay board.
NOTE: For double oven only, change
second oven board.
F2 Over temperature sensed; over 620° Ohm SENSOR. If checks ok, change
sensed by control in time of day mode, |power relay board.
bake mode, or over 950° sensed in "See chart for sensor value.”
clean mode.
F3 Cooling fan on with no oven function Ohm SENSOR, wire harness to sensor.
selected.
F4 Shorted oven sensor Ohm sensor, wire harness to sensor.
F5 Power to element relays disabled in 1} Intermittent sensor or wire harness
cook mode. connection.
2) Intermittent contact on PRB.
F7 Shorted key sensed for 32 seconds. 1) Membrane shorted.
2) Display board:
F8 Shorted meat probe alarm. 1) Probe jatk or harness to probe jack.
F9 Door lock safety circuit on power relay |PRB.
board. '
FF Invalid temperature reading on PRB. Check sensor and harness, PRB.
F- Communication error between boards. |1) J2 harness, ohm wires end to end.
Harness ok, replace display board.
FC Communication error between boards. |J2 harness, ok, replace PRB.

Double Oven Only

16010191

FR Second oven error sensed. 1) Check sensor and harness.
2) Replace second oven board.
Cycle Rate For 703650 Infinite Switch
MEAT PROBE Setting % On Range
Type: Calibration: Hi 100 100
NTC Thermistor 9938 ohms (150°F) 10 65 62-70
PROBE RESISTANCE VS. TEMP. TABLE 9 50 4853
Degrees F. Resistance 8 45 44-47
122 18963 ohms 7 42 39-43
160 9938 ohms 6 35 33-37
156.2 8846 ohms 5 31 28-32
165.2 7456 ohms 4 22 21-24
210.1 3886 ohms 3 19 16-20
2 11 913
Lo 6 48
Off 0 0
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Troubleshooting

Power Board Volitage Resistance Ref. Point Comments
J1-1 0.0 Vdc - J1-1 Signal Ground
J1-2 13.0 Vdc - J1-1 +12 Vdc Source
J1-3 21.2 VAC - J1-4 T1 Secondary
J2-1 5.0 Vdc - J1-1 -

J2-1 0.0 Vdc - J1-1 Press Cancel 2
J2-2 5.0 Vdc - J1-1 -
J2-2 0.0 Vdc - J1-1 Press Cancel 1
J2-3 0.0 Vde - J1-1 Time of Day Mode
J2-3 2.8 Vdc - J1-1 Cooking Mode Active Oven 1
J2-4 0.0 vde - J1-1 Time of Day Mode
J2-4 2.8 vdc - J1-1 * Cooking Mode Active Oven 2
J2-5 1.2 VAC - J1-1: Serial Clock Line
J2-6 1.3 VAC - J1-1 Transmit Line
J2-7 25 VAC - J1-1 Receive Line
J2-8 - - - Enable Line
J3-1 5.0 Vdc - J1-1 Probe Out
J3-1 <3.5 vdc - J1-1 Probe In
J3-2 0.0 Vdc - J1-1 Signal Ground
J4-1 12.0 Vde - J1-1 D. Draft OFF or High
J4-1 0.7 Vdc - J1-1 Down Draft ON Low
J4-2 12.0 Vdc - J1-1 +12 Vdc Source
J4-3 12.0 Vdc - J1-1 D. Draft OFF or Low
J4-3 0.7 Vdc - J1-1 D. Draft ON High
J5-1 12.0 Vdc - J1-1 +12 Vdc Source
J5-2 - - - Open Pin
J5-3 12.0 Vdc - J1-1 Door 1 Closed
J5-3 0.0 Vdc - J1-1 Door 1 Open
J5-4 0.0 Vdc - J1-1 Door 1 Unlocked
J5-4 12.0 Vdc - J1-1 Door 1 Locked
J5-5 12.0 Vdc - J1-1 Door 1 Unlocked
J5-6 0.0 Vdc - J1-1 Door 1 Locked
J7-1 - - - Enable Line
J7-2 - - - Open Pin
J7-3 25VAC - J1-1 Receive Line
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Power Board Voltage Resistance Ref. Point Comments
J7-4 . 2.8Vdc - J1-1 Door Lock Limit
J7-5 0.0Vdc - J1-1 Time-of-Day Mode
J7-5 23VAC ) J1-1 Cooking Mode Active

Oven 2
J7-6 1.2 - J1-1 Serial Clock Line
J7-7 0.0Vdc - J1-1 Time-of-Day Mode
J7-7 28 Vde ) J1-1 Cooking Mode Active
Oven 2
J7-8 0.0Vvdc - J1-1 Signal Ground
J8-1 120 Vdc - J1-1 +12 Vdc Source
J8-2 12.0Vdc - J1-1 Door 1 Closed
J8-2 0.0 Vdc - J1-1 *Door 1 Open
J8-3 0.0Vvdc - J1-1 ' Door 1 Unlocked
J8-3 12.0Vdc - J1-1 Door 1 Locked
J&-4 - - - Open Pin
J8-5 12.0Vdc - J1-1 Door 1 Unlocked
J8-5 0.0Vvdc - J1-1 Door 1 Locked
JO-1 1.9Vdc - J1-1 Oven Probe
J9-2 - - - Open Pin
J9-3 <3.5Vdc - - Cool Oven
J10-1 - - - Open Pin
J10-2 <3.5Vdc - - Cool Oven
J10-3 1.9Vdc - J1-1 Oven Probe
Down Draft Voltage Resistance Ref. Point Comments
J4-1 12.0 Vdc - J1-1, MPB D. Draft OFF or High
Ja-1 0.7 vdc - J1-1 MPB Down Draft ON Low
Ja-2 12.0 Vdc - J1-1, MPB +12 Vdc Source
J4-3 12.0 Vdc - J1-1, MPB D. Draft OFF or Low
J4-3 0.7 Vdc - J1-1, MPB D. Draft ON High
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Control Head Voltage Resistance Ref. Point Comments
J1-1 0.0 Vdc - J1-1 Signal Ground
J1-2° 13.0 - J1-1 +12 Vdc Source
J1-3 21.2 VAC - J1-4 T1 Secondary
J2-1 5.0 Vdc - J1-1 -
J2-1 0.0 Vdc - J1-1 Press Cancel 2
J2-2 5.0 Vdc - J1-1 -
J2-2 0.0 Vdc - J1-1 Press Cancel 1
J2-3 0.0 Vdc - J1-1 Time-of-Day Mode
J2-3 2.8 Vvdc - J1-1 Cooking Mode Active Oven 1
J2-4 0.0 Vdc - J1-1 Time-of-Day Mode
J2-4 2.8Vdc - J1-1 Cooking Mode Active Oven 2
J2-5 1.2 VAC - J1-1 Serial Clock Line
J2-6 1.3 VAC - J1-1 Transmit Line
J2-7 2.5 VAC - J1-1 Receive Line
J2-8 - - - Enable Line
2nd Oven - Voltage Resistance Ref. Point Comments
J7-1 - - - Enable Line
J7-2 - - - Open Pin
J7-3 25 VAC - J1-1 Receive Line
J7-4 2.8 Vdc - J1-1 Door Lock Limit
J7-5 0.0 Vdc - J1-1 Time of Day Mode
J7-5 2.3 VAC - J1-1 Cooking Mode Active Oven 2
J7-6 1.2 VAC - J1-1 Serial Clock Line
J7-7 0.0 vde - J1-1 Time-of-Day Mode
J7-7 2.8 Vdc - J1-1 Cooking Mode Active Oven 2
J7-8 0.0 vdc - J1-1 Signal Ground
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Multiplexing Circuitry-SVE47600

KEYBOARD ] bispay L CLEYY 19,
KEYBOARD | = POWER - OVEN
N N SENSOR
INTERFACE | » BOARD |,
S L3
- — w
J2 | J2 —
J3 = y J3 MEAT
» 0 I~ PROBE
w w
- >
o o it LOWER
3 > 1o OVEN
- 3 o SENSOR
N
J5
J7 J7  VCCREFERENCE] =
= p OVEN 1
2ND N N ,  KEY W ——T
OVEN e 2 DOOR | w
POWER
BOARD |¥ o a L
(DOUBLE 2 @ LOCK
Vi ~ |
OVENONLY) | > UNLOCK| e
J8
VCC REFERENCE [~
m J4
DOWN | LocK | *
N
EA%%TJTLEE KEY &
UNLOCK |en
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Power Relay Board Connections - SVE47600

TO
DISPLAY
BO.
TO L1
L1 L1
N
TO
NEUTRAL |
TO N
OVEN
LIGHT
‘_———I OVLT
L2
TO
BROIL
UNIT BROIL 5
NOT
USED
TO
DRLK I————-—— DOOR
L2 LOCK
MOTOR
COooL l'_
CVBAK CVRST'"
BAKE T + L2
T0 T0
BAKE ; TOL2 COOLING
UNIT FAN
TO
CONVECTION TO
CONVECTION
MOTOR SLOW
SPEED MOTOR HIGH
SPEED
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Display Board Connections - SVE47600

DISPLAY BOARD

TO POWER
RELAY
‘BOARD J1

J2

MEMBRANE

SWITCH TAIL
TO POWER
RELAY K
BOARD J2
Down Draft Board Connections - SVE47600
TO HIGH TOLOW
SPEED SPEED
DOWNDRAFT DOWNDRAFT
MOTOR MOTOR
WINDING WINDING
TO L1
sl 11
NEUTRAL
NEUT L HIGH Low
GRILL LOW HIGH
{FOR MECHANICAL SWITCH -
POSSIBLE FUTURE DEVELOPMENT)
TO
CARTRIDGE
SHUNT
CIRCUIT
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Circuit Board Connections - SVE47600

16010191

L1 L1
a5 J9
POWER RELAY
BOARD 110 Bl

H BROIL ‘"I
O
coor H
VBAK cvrsTH

NEUT L1 HIGH LOW

GRILL

| DOWN DRAFT BOARD |

“@ﬁ

LOW HIGH

BAKE == T =-—L2
|

OVEN
SENSOR

Section 1.
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Circuit Board Connections - SVE47100

DOOR CAM
SWITCH SWITCH

QVEN
SENSCR

BROWL TO
ELEMENT NEUTRAL
TO
BAKE
ELEMENT
TO
TO DOOR COOLING
LOCK FAN
MOTOR
TOL2
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Temperature Bands Chart - SVE47100

Band 1 100° - 199°F Band 2 199° - 298°F Band 3 298° - 399° Band 4 399° - 550°
Preheat Proofing |Drying * |Bake |Convect|Convect|Bake |Convect]Convect|Bake [Convect|Convect |Broil Clean
(1st Rise) * (Either Bake * |Roast* Bake * |Roast* Bake * |JRoast *
(Bake Convect
W/Temp |Mode
Setting W/Temp
Below Setting
199°F) Below
199°F)
Broil Element |18 sec. Osec. 7sec. |Osec. [Osec. 7sec. |Osec. |Osec. 7sec. |Osec. [Osec. |[None [None
Bake Element |18 sec. O sec. 51sec.|Osec. |Osec. |51sec.|Osec. |Osec. |51sec.|Osec. |Osec.
Temp Set 100°F O°F 250°F |O°F O°F 325°F |O°F O°F 425°F |O°F O°F
On Temp 90°F O°F 235°F |O°F O°F 315°F |O°F O°F 415°F |O°F O°F
Off Temp 95°F O°F 245°F |OPF O°F 325°F |CO°F O°F 43C°F |O°F O°F
ConvectFan |NO Hi {conv. |NO NO NO NO NO NO NO NO NO
roast) .
Cook
(After 1st Rise) 4
Broil Eiement |18 sec. Osec. 3sec. |Osec. [Osec 3sec. f[Osec. |Osec. ]3sec. |Osec. [Osec. |60sec.|31sec.
Bake Element |18 sec. O sec. 46sec. |Osec. |Osec. |46sec.|Osec. JOsec. [|46sec.[Osec. |Osec. |Osec. }21sec.
Temp Set 100°F O°F 250°F |O°F O°F 325°F |O°F O°F 425°F |O°F O°F 550°F -
On Temp 90°F O°F 235°F |O°F O°F 315°F |[O°F O°F 420°F |O°F O°F 545°F | 895°F
Off Temp 95°F O°F 245°F |CO°F O°F 325°F |O°F O°F 430°F |O°F O°F B55°F |905°F
Convect Fan |NO Hi (conv. |NO NO NO NO NO NO NO NO NO NO NO
roast)
*If equipped
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Membrane Connections - SVE47600 & SVE47500

7; iej st 14{[13] [12) [11potl 9|l 8il7ll6||51|4l{3||2]]1

PAD CIRCUIT
1 15t0 4
2 14t0 4
3 13t0 4
4 12t0 4
5 11t0 4
b 10to 4
7 9to 4
8 8to 4
9 7t04
0 6to 4
TIMER ONE 14t0 5
STOP TIME 13t0o 5
CLOCK 12t0 5
NO CONTACT 1 tob
OVEN LIGHT 10to 5
TIMER TWO 9to b
COOK TIME 8to b
FAN 7t05
BAKE 10t0 3
BROIL 9to 3
CLEAN 8to 3
*CONV BAKE 7t03
*CONV ROAST 6to 3
CANCEL 1to 2

*Not used on SVE47500 Models

Membrane Switch: The means to make a non-conductive MYLAR material that has a
switch contact, instructing the electronic hole punched out of it at each switch contact
control system to perform a desired function. position. The thickness of the MYLAR spacer
The membrane switch is a simple set determines the push force required to close
of two contact surfaces containing conduc- the contacts between the front contact strip
tive material, one on the back layer of and the rear contact strip. Typically, the push
MYLAR and the other on the front layer of force required to close a contact is 12 to 18
MYLAR. There is also a center section of ounces.
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ESC Keyboard Diagram - SVE87600
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LEFT

SCAN

ON/QOFF
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Electronic Surface Control - SVE87600
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RELAY
BOARD

RF UNIT LF UNIT
RR UNIT LRUNIT
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DOWNDRAFT
RELAY
BOARD
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Circuit Board Connections - SVE87600
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Test Equipment

Electrical Test Equipment

The equipment required to service Maytag
products depends largely upon the condi-
tions you encounter. Locating a malfunction
will often require the use of electrical testing
equipment such as:

Description Part Number
Analog Test Meter 20000005
Digital Test Meter 20001001
Clamp-On Ammeter 20000002
AC Voltage Sensor 20000081
Digital Multimeter 20001006
Digital Watt/Amp/Volt/ 20000019
Ohm/Temp. Meter
Dwyer Air Meter 20000029

Analog Test Meter can be used to check for
open or closed circuits, measure resistance,
AC and DC volts, and temperature.

AC Voltage Sensor can be used to alert you
if AC voltage is present so proper safety
precautions can be observed. The tip of the
sensor will glow bright red if voltage is
between 110-600 volts AC.

16010191

Clamp-On Ammeter can be used to detect
shorts. Overloads on the circuit breaker or
fuse can be traced to either the appliance or
circuit breaker by checking the appliance
current draw.

Digital Test Meter can be used to check for
open or closed gircuits, measure resistance,
AC and DC volts, and temperature.

Digital Multimeter features easy-to-read LCD
display and tilt stand. Reads AC voltage to
500V and DC voltage to 1000V, battery test,
up to 10 amps and 2 meg-ohms of resistance.

1-20
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Digital Watt/Amp/Volt/Ohm/Temp. Meter
measures power (wattage), AC/DC volts, AC/
DC amps, temperature (C&F) Ohms resis-
tance, continuity and capacitance. Features
large LCD display with backlight and analog
bar graph to show tendencies.

Dwyer Air Meter is used to diagnose re-
stricted vents. A precision air velocity and
static pressure indicator based on the prin-
ciple of the variable area flowmeter.

DWYER

16010191

Ventilation Test

All downdraft models being produced today
come with a test card insert in the user’s
material. (This drawing is not to size, for
illustration only!) This test card is a quick
way to test operation of the ventilation sys-
tem. Although a part number is listed, it is
not an individual part. The card is placed
over the intake (with all accessories and air
grille removed) and the blower started. If it
falls in, the air velocity should be OK. This
test is not a replacement for using proper
instruments. It only provides installers with
initial testing for those who do not have
proper instruments. NOTE: Air filter must
be in place to prevent card from going into
the blower wheel!

FLOW '{ESTER

This end of tester to be
positioned over air intake.

For Cooktop modeis use this side of fine.
EREEEREEEEREEREEEEN

For Range models use this gide of line.

How to use this tester to check your downdratt

system:

1) Remove ali cariridges, accessories and the air
grille from unit.

2) Insure-the air filter-is in place.

3) Align the edge of dotted fine that corresponds
to unit being tested with the edge of the intake
on the left side of the unit near the center.

(see diagram)
’Alr intake

nm{

Edge of line
on Flow Tester|

FRONT OF UNIT TOP

4) Tum on the downdraft system.

5) If the card is pulled into the alr intake your
downdraft system is working properiy.

6) f the card Is not pulled into the system see in-
stallation instructions for possible causes.

PART NO. 2103064

Section 1. General Troubleshooting
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Ducting

Air movement is measured in two ways.

CFM or FPM (cubic feet per minute) is the
measurement of total air VOLUME and is also
know as exhaust air. FPM (feet per minute) is
the measurement of air VELOCITY. All test-
ing of Jenn-Air downdrafts should be per-
formed using FPM measurements. Use the
following formula to determine the FPM:
CFM = FPM X Free Area in square feet.

Example:

750 FPM X a register measure
12” by 12” (1 sq. Foot) = 750 CFM
for CFM = Ak X Vk)

Downdraft ventilation is a high velocity
system (750 - 1025 FE P M.). Itis designed to
move air quickly and to hold grease, mois-
ture and fumes in suspension as air moves
through the ducting. Too little air movement
means a smoke filled kitchen. Too much air
movement means cooled off food and pro-
longed cooking times. The type of material
used effects the performance. Inferior mate-
rial can cause up to twice the amount of
restriction.

If the system does not capture both cooking
fumes and smoke while grilling; these are
some ducting installation situations to check:

* 6" diameter round or 3 1/4” X 10" rectan-
gular only, ducting of at least 26 gauge
aluminum should be used. Except as
follows: For Electric Models, 5” diameter
round ducting may be used for venting
straight out the back of the range and
directly through the wall for 10 feet or less.
For Gas Models with Electric Ovens, 5"
diameter round must be used if the duct
length is 10 feet or less.

16010191

* Distance between adjacent fittings should
be at least 18”. The farther the better.
Closer distance promotes turbulence
which reduces airflow.

* Recommended Jenn-Air wall cap should
be used. Make sure damper moves freely
when ventilation system is operating.

If there is not an obvious improper instalia-
tion, there may be a concealed problem such
as a pinched joint, obstruction in the pipe,
etc. Installation is the responsibility of the
installer and questions should be addressed
first by the installer. The installer should very
carefully check the ducting installation in-
structions.

Restrictions

A

Restrictions in the ducting are one of the
greatest causes for poor performance. Re-
strictions commonly cause the overload
protector of the blower motor to open after
20 minutes of operation. Technicians need to
be well versed and need to easily identify the
many types of restrictions encountered.

One of the most common restrictions is
when two elbows are connected back to
back. This configuration causes turbulence
in the air stream which carries far down the
duct before it recovers. It is recommended
that 2 1/2 times the outside diameter of duct
be placed in between elbows to prevent this
turbulence. Example - 6” duct X 2 1/2 = 15
inches between elbows.

* Handmade crimps are likely to cause
restrictions. Improper crimps result in the
reduction of inside diameter. Air flow
should always come from the male side of
connections.
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* The reduction of duct size also causes
restriction. Never go from a larger size
duct to a smaller size.

* All transitions should be tapered. Do not
use untapered elbows or transitions.

A service representative can measure the air
velocity (FPM - feet per minute) at the grill
surface to determine if it meets the require-
ment for the appliance (the FPM differs from
grill-ranges and cooktop models). The grill-
range model is rated at 60 feet of straight
duct, low ranges is up to 30 feet - high range
is 31 to 60 feet.

Ventilation System

The ventilation system is either two speed or
one speed depending on the model. When
grilling, the motor always defaults to high
speed. On two speed models, one push on
the fan button starts the ventilation motor on
high, the second push switches the motor to
low. There is a five second delay in switching
from high to low. This protects the motor by
allowing it to obtain momentum before using
the slow speed winding.

16010191

Blower & Convect Assembly Parts List

1.
. Locknut, Bracket

ok

©ENo

10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24,
25.

Bracket, Mount

Cover, Motor

Screw, Motor Cover
Stop, Filter

Motor

Foam, Urethane

Band, Motor

Ring, Restrictor

Filter, Grease

Isolator (nut & screw)
Wheel, Blower

Scroll, Blower Assy.
Ring, Inlet

Adapter. Restrictor Ring
Clamp, Hose

Duct, Flexible

Retdiner

Plenum (upper), & clip
Cover, Vent

Screw, Vent Cover
Plenum (lower)

Cord, Motor

Convect Motor Assy.
Wheel, Convect Assy.
Plate, Convection {(front)
Screw, Plate (& washer, plate)

NOTE: Select models have certain

features.

Section 1.
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Blower & Convect Assembly lllustration




Section 2. General Component Access

Getting Started

As a general rule, the appliance should
ALWAYS be disconnected from the power
source and the gas supply turned off before
servicing appliance or replacing component
parts. Failure to disconnect the power and
turn off gas supply increases the likelihood
that a servicing error or mistake will result in
serious or fatal injuries.

Serviceable repairs can be performed on
Slide-In units from the front. Most com-
ponents are accessible, testable, serviceable
and can be completed from the front of the
range as well. The exceptions to front ser-
viceability include the oven circuit board and
the down draft circuit board.

Raise the range off the countertop (Slide-In
installations) before removing the range from
the cabinets to avoid countertop damage;
otherwise the range may chip the countertop
as it drops off. This may be accomplished by
removing the access panel or lower door
panel (depending on model) and turning the
leveling legs out to raise the range.

If the unit is to be removed from its installa-
tion position, first disconnect power to unit
and turn off gas supply before attempting
service. Disconnect blower power cord on
the range to the blower and remove the flex
ducting to the blower and range (depending
on model). When reinstalling the unit, verify
that the rear leveling legs have been fully
inserted into and secured properly by the
Anti-Tip brackets.

16010191

Cartridges

Cooktop cartridges, either conventional coil,
halogen, radiant or solid element, can be
installed on either side of the range.

To remove cartridges:
1. Controls must be OFF and the cartridge
should be cool.

2. Lift up on the “tab” located on the
cartridge until top of cartridge clears the
opening on the range by about 2 inches.
Lifting the cartridge too high while still
engaged in the receptacle could damage
the terminal plug.

3. To disengage terminal, hold cartridge
by the sides and slide away from the
terminal receptacle. Lift out when fully
unplugged.

Accessories

All parts of the cartridges are replaceable.
Schematics for cartridges differ from car-
tridge to cartridge. Older cartridges utilized
four blades, while current ones utilize three,
with one of the prongs being common to
both elements. Older cartridges may be
converted to the three blade style if the
technician is familiar with wiring configura-
tions. The old style cartridge used all four
prongs to connect the two elements. The
newer three prong cartridges have been in
production for about 10 years. The shunt to
the fourth prong on current cartridges is not
used for the cooktop elements. The shunt to
the fourth prong is used on the grille ele-
ments to bring the downdraft fan motor into
the circuit automatically, whenever the
infinite switch is turned on. This feature is
not needed for the cooktop elements.
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Accessories & Cartridge Conversions

New 3 Blade Cartridge Old 4 Blade Cartridge
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Door Assembly

The following are instructions to access,
repair and replace door components of the
slide-in range.

—— IMPORTANT

DISCONNECT FROM POWER SOURCE
BEFORE SERVICING APPLIANCE.

Oven Door

1. Open the oven door as wide as possible.

2. Insert a small 1/8” diameter pin (8d penny
nails or 1/8” drill bit) through the hole on
the right and left door hinges to hold the
hinge open.

Insert Pin

SCO08TIF

3. Remove the two phillips head screws
holding the hinge retainer plate and
hinge cover plate on the oven front
frame, just above the hinge arm, left &
right side. Set aside for later to reinstall.

4. Raise the oven door up to a broil stop
position. In this position, it will be
against the 1/8” diameter pins.

5. Grasp the door toward the top on both
sides. Lift the door up and out to remove.

NOTE: The hinge remains in the door.

16010191

Remove Screws

SCO51TIF

Oven Door Handle

1. Lay the oven door on a protected surface

with the inner door panelfacing down.

2. Remove three‘(3) screws from lower trim.

Remove ‘trim piece.

3. Slide outer-door glass down to disengage

from top trim. Lay aside.

o 1

Remove Screws

7

SCO52TIF

4. Remove three (3) screws that hold the top

trim in place on oven door. Remove the two
3/8” hex nuts from the door handle bracket.

5. Lift up and off. The door handle, top trim

and two brackets may be removed as one
assembly. This will disengage the side trim
as well,

6. To replace the door handle, remove the two

phillips screws and two 3/8” hex nuts secur-
ing the handle to the top trim assembly.
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7. Gain access to the oven window pack by
removing the remaining 3/8"” nuts from
the insulation retainer.

8. To reassemble the oven door, reverse the
procedures for disassembling.

Oven Door Hinge Replacement
1. Remove two (2) screws from oven inner

door panel that mount into the lower
portion of oven door hinge assembly.

Remove Screws

2. Grasp and lift oven door hinge assembly
upward and slide down to disengage upper
tabs from the door panel.

3. To reassemble the oven door, reverse the
procedures for disassembling.

Oven Door Gasket

The oven door gasket is held in place with
clips and can be removed by gently pulling
the gasket away from the inner door panel.
Begin by pulling gasket out of the hole at the
bottom of inner door liner. Grasp the oven
gasket clips with needle nose pliers and
gently pull each clip away from inner door.
To replace gasket, start at the bottom of liner

16010191

and tuck one end of the oven door gasket
into opening in the inner door panel and
work around the liner inserting the clips.
When complete, tuck the end of the gasket
into the opening.

Oven Hinge Pockets
1. Remove oven door following the steps pre-
viously described in section on Oven Door

Removal.

2. Remove hex screws from the lower
front closure.

3. From each side of the range, remove
two 1/4” hex screws.

4. Replace components and reassemble.

Oven Door (SVD8310S )

To remove lift-off door:
1. Open door to broil stop position.

2. Grasp the sides of the door and lift up.

Oven
Frame

— IMPORTANT

Do not use handle to lift the oven door.
Lifting the door by the handle may cause
damage to the door.

Section 2. General Component Access 2-4
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To replace lift-off door:
1. Grasp door at each side.

2. Align slots in door with hinge arms on
range.

3. Slide the door down until the door is
completely seated on the hinges.

To service door:
1. Remove three (3) phillips screws from the
bottom of the door.

2. Remove two (2) phillips screws from sides
of door.

3. Slide metal frame and glass down untilthe
frame and glass clear the plastic top trim.

4, Interior of the door is now accessible.

Screws

Oven Components

Senso

Bake Element

Convect Assembly

Broil Element

Oven cavity components consist of: Bake and Broil Element Removal

broil elements, oven light assembly, convect-
ion motor, oven cavity, smoke eliminator, tem-

perature probe, regulator, and oven sensor.

—— IMPORTANT

DISCONNECT FROM POWER SOURCE
BEFORE SERVICING APPLIANCE.

Bake Element Removal

Remove the two (2}, 1/4” screws. Pull the
bake element into the oven cavity to access
electrical wiring.

Resistance check - approximate 20 Ohms.

16010191

Remove the four (4), 1/4” hex screws. Pull
broil element into oven cavity to gain access
to the electric wiring. Reattach by returning
to the original position and fastening with
four (4) hex screws.

Resistance Check - approximate 16 Ohms.

Oven Light

Bulb can be replaced or accessed by turning
the lens counterclockwise to remove the
entire oven light. The socket can be removed
by depressing the spring clips from the rear

Section 2. General Component Access 2-5
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of the light socket and pushing it into the
oven cavity. Replace with a 40 watt bulb.

A new oven light socket can be inserted and
snapped into position by depressing the
spring clips and reattaching in the original
position. Replace with a 40 watt oven-rated
appliance bulb. Bulb with brass base is re-
commended to prevent fusing of bulb to
socket.

Oven Light (SVD8310S)

Carefully remove the glass light lens and lens
retainer by removing the two (2) screws in the
light lens retainer using a phillips screwdriver.
NOTE: The light lens is separate from the
light lens retainer. The two pieces will drop
down into your hands at the same time. Re-
move the remaining two screws to replace
the light receptacle. Replace with a 40 watt
oven-rated appliance bulb. Bulb with brass
base is recommended to prevent fusing of
bulb to socket.

Oven Vent/Smoke Eliminator

1. Remove oven vent and smoke eliminator by
using tabs on bottom of smoke eliminator,
turning counterclockwise to disengage the
locking ears from the inner insulation
retainer.

2. To remove the smoke eliminator, pull down
and align locking ears with notches in oven
cavity.

3. Reattach by reversing above procedures.
Oven Cavity

1. All internal oven cavity components must
be removed prior to oven cavity removal.

2. Remove the five (5), 1/4” hex screws from
the front flange of the oven liner. (Three (3)
screws will be on the top and two on the
bottom.)

3. Grasp the front flange of the oven liner and
gently pull forward to remove oven liner
from insulation and structure.

16010191

NOTE: When replacing oven cavity, use
pieces of sheet metal on sides and top of
oven liner to allow cavity installation without
tearing or removing insulation.

When the cavity is within two inches of being
in place, remove the sheet metal.

Convection Motor Assembly

To access the motor assembly, remove the
three (3), 1/4” hex screws from the convect
cover. Remove the cover. Remove three (3)
additional 1/4” hex screws that secure the
convect motor assembly. Pull convect motor
assembly into the oven cavity, disconnecting
the electrical quick-connect.

Reattach by returning’to original position
using reverse procedures.

Resistance check -
WH to BR: approx. 63 Ohms
WH to BU: approx. 48 Ohms

NOTE: To remove the cover only, remove
the screws at the 12:00, 4:00, and 8:00
o’clock positions.

Front Closure Replacement

1. Follow removal steps for the following com-
ponents: control panel, oven door, oven-
hinge pocket, and oven liner.

2. Remove side trim by grasping rear of trim
with both hands. Pull forward and roll front
of trim off of trim retainer clips.

3. Remove screws that mount into upper
flange and the screws from lower leg sup-

port.

4. Install new part and reverse the steps for
reassembly.

Regulator (SVD only)
The regulator is accessible from the front.

To remove regulator:

1. Turn off gas supply and disconnect power.

Section 2. General Component Access 2-6
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2. Remove the base door.

3. The regulator is located low on the right
bottom rail. Disconnect the supply tube
(front). Disconnect the gas source (rear).

4. Remove three (3) screws from the outside
of the right side panel. Remove two (2)
screws from the inside attaching the
bracket to the bottom rail. Remove the
bracket with the regulator attached.

5. Remove four (4) screws (two (2) on each
side) that assemble the bracket. Remove
two (2) screws mounting the regulator to
the bracket.

6. Reassemble bracket with replacement
regulator.

7. Remount regulator/bracket to the unit and
connect supply tube (torque to 70 in./Ibs./
min.).

8. Connect gas source. Make sure to use a

high quality pipe joint compound accept-
le for L. P and natural gas, or ly an

approved Teflon tape to all thread connec-

tions.

9. Make sure replacement regulator is
“setup” for proper fuel, L. P. or natural gas.

10. Check for gas leaks at all connections.

11. Reinstall base door.

Gas Supply

The dual fuel range is factory equipped for
natural gas. Orifices are provided for LP con-
version. If the Natural gas orifices are lost,
burner tubes must be ordered to reinstall.

Required Outlet Pressures

Setting Inlet Flow Outlet
{W.C In) (S.C.F/Hr.) {(W.C. In.)
Natural 7.0 40.0 5.0 +04-00
L.P 13.0 16.0 10.0 /05
16010191

Service Drawer (Select Models)

Pull service drawer out to the first stop
position. Lift up front of drawer and pull to
the second stop position. Grasp sides and lift
up and out to remove drawer.

To Replace: Fit ends of drawer guides onto
rails. Lift up drawer front and gently push
into first stop position. Lift up drawer again
and continue to slide drawer to the closed
position.

NOTE: The wiring diagram for the some
models is located at the back of the service
drawer or on the back side of the access
panel. If the diagram is removed, please

ensure it is replaced for future use.

Access Panel

The access panel is easily opened or re-
moved. To open panel, grasp upper corners
and pull forward and down. To close panel,
lift up and insert prongs into catches in the
range.

Oven Racks

To remove, pull forward to the “stop” posi-
tion; lift up on the front of the rack and pull
out.

One flat rack and one offset rack are pack-
aged with the oven. NOTE: Some models
will have an additional flat rack.

2-7
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Flat Rack
Offset Rack
Flat Rack
\X >/

Grease Containers

The containers are located behind the bottom
access panel, underneath the range. There is
one container for the left side and one for the
right side {some models).

To remove, simply grasp the handle, and pull
from the bracket holding the container.

16010191

Blower-Motor

The Blower-Motor Assembly can be removed
for servicing with the range in place thru the
lower access door. If the ducting installation
is a type with the Blower-Motor Assembly
connected directly thru on an outside wall or
the floor, first remove the duct tape around
the blower exhaust/duct joint. Then remove
assembly mounting screws and disconnect
electrical supply cord.

If the ducting installation utilizes a length of
flex duct, first remove either duct clamp at the
lower plenum or the blower exhaust. Then
remove assembly mounting screws and
disconnect electrical supply cord.

Meat Probe (Selected Models)

The meat probe senses the internal tempera-
ture of products during a baking function.
The probe is an NTC (negative temperature
coefficient) which means the resistance value
decreases as the temperature increases.

To Access:
1. Pull unit out from cabinet.

2. Remove nut securing meat probe
receptacle in oven cavity.

3. Replace meat probe receptacle.

MEAT PROBE
Type: Calibration:
NTC Thermistor 9938 ohms (150°F)
PROBE RESISTANCE VS. TEMP TABLE
Degrees F Resistance
122 18963 ohms
150 9938 ohms
156.2 8846 ohms
165.2 7456 ohms
2101 3886 ohms
Section 2. General Component Access 2-8
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Oven Sensor

The oven sensor is a device to monitor
internal oven temperature. The sensor has a
PTC, positive temperature coefficient, or a
resistance value that increases with tempera-
ture. This allows the electronic control to
maintain a temperature setting through
means of resistance matching with the
control-selected temperature. Example: The
oven control is set at 350° F, the oven sensor
resistance at room temperature is approxi-
mately 1060 ohms. As the oven heats, the
resistance of the sensor increases. The
resistance of the sensor at 350°F is approxi-
mately 1654 ohms. The electronic control
monitors the resistance value of the sensor
and cycles the oven heating elements off. As
the temperature in the oven decreases, the
resistance of the sensor decreases. At a
predetermined temperature setting, the
electronic control will initiate another heating
cycle in the oven elements. See oven sensor
chart for resistance values.

Resistance check - approximate 1.1K Ohms at
room temperature.

To Access: Remove two (2), 1/4” hex screws,
pull oven sensor into oven cavity to gain
access to the electrical quick connector.

To reassemble, the connector for the sensor
needs to be pushed through both the oven
cavity and the back of the range. If the
connector is trapped between the liner and
the back of the range, it could damage the
connector. Use a screw driver or probe to
guide the sensor connector through the
insulation to ensure the connector does not
contact the oven cavity.

Return to the original position, reattaching
with the 1/4” hex screws.

16010191

OVEN SENSOR
Sensor Type: Calibration:
RTD 1000 ohm platinum |1654 ochms (350°F)
OVEN SENSOR RESISTANCE VS. TEMP. TABLE
Degrees F. Resistance
100 1143 ohms
200 1350 ohms
300 1553 ohms
350 1654 ohms
400 1753 ohms
500 1949 ohms
600 2142 ohms
700 2331 ohms
800 - 2616 ohms
. 900 2697 ohms
1000 2874 ohms

Back Panel Access

Remove four (4), 1/4” hex screws from wire
cover/back panel for access to the following
components: Cooling fan, oven control
circuit board, down draft circuit board, main
wiring terminal, light wiring, line cord termi-
nal block, ignition module (SVD models).

2-9
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Cooling Fan Access

To access the cooling fan, remove two (2),
1/4” hex screws from the bracket which the
fan is mounted on. Tilt motor and bracket
to allow it to pass through main back panel.

Cooling fan motor resistance check -
approximately 46 ohms.

Relay Board (Downdraft)

Remove the relay board by removing one
(1), 1/4" hex head screw. Remove the electri-
cal connections and lift the board up and out
to re-move it from the two locking tabs. This
relay board supplies power to the downdraft
motor.

Power Relay Board (Bake/Broil Convect)

Remove the relay board by removing one (1),
1/4" hex head screw. Remove the electrical
connections and lift the board up and out to
remove it from the two locking tabs. This
relay board contains the intelligence in the
electronic control system and controls all
oven functions, clock, timer, and various
other consumer programmable inputs. The
PRB has a relay mounted to it for each func-
tion it provides.

NOTE: The SVE87600 has three (3) circuit
boards behind the rear cover. They include

all of the boards listed above, plus the cook-
top relay board.

Spark Module (Select Models)
Located on the back of the unit. Remove
two (2), screws securing module to main
back. Disconnect wiring and replace.
Fan Relay Switch (SVD Models Only)

The relay is located on the back of the unit.

To service this component:

1. Turn off gas supply and disconnect power.

2. Remove back cover.

16010191

3. Remove screws that mount the relay.

4. When reinstalling the relay, it is necessary
to attach the wires before mounting the
relay to the unit. The terminal designation
is difficult to read after it is mounted.

5. Reverse procedure for reassembly.

6. Relocate the unit and check for gas leaks at

the r lator connection.

Terminal Block

Remove back access panel. The terminal block
is attached with two (2}, 1/4” hex head screws
and one (1), 1/4” hex head screw that is used to
attach the grounding strap.

Control Panel Access

The following are instructions to access, repair
and replace control panel components of the
slide-in range.

1. To remove the control panel, open the oven
door as wide as possible. Remove four (4),
1/4" hex-head screws from the bottom of
the control panel. Grasp the control panel
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by placing hands on the right and left sides
of the panel, pull out and down to disen-

gage.
2. Locate the slot on the bottom of the con-

trol panel. Then, place the control panel
on the tab.

N

Panel

Tab

SCOO7TIF

Infinite Switch (Select Models)

Infinite switches may be accessed by remov-
ing the control panel. Pull the switch knobs
straight off the control panel. Each switch
may be removed by using a T-15 Torx head
wrench. Remove two (2) torx head screws
and disconnect the wires. Replace switch
and reattach.

Selector/Thermostat (Select Models)

Selector/Thermostat switches may be ac-
cessed by removing the control panel. Pull
the switch knobs straight off the control panel.
Remove two (2) screws and disconnect the
wires. Replace switch and reattach.

16010191

Burner Indicator Lights

The burner indicator lights are attached to the
infinite switch bracket. They may be removed
by squeezing the two tabs on the indicator
light body and pulling. Transfer wiring and
replace.

Electronic Clock

Used on base models, it is a self-contained
membrane, electronic control, and relay
package.

The electronic key pad oven control may be
removed by removing two 1/4” hex head
screws securing the clock to the control panel.
Transfer wire connections and reattach.

Electronic Surface Control

The Electronic Surface Control, or ESC, is
used as the means to control the surface
unit's heating and cycling functions through
electronic circuitry and relay operation. It is
a three part-system consisting of the follow-
ing components:

*Membrane Keypad, which instructs the
system to perform the selected function.

*Display Board, which illuminates the
selected cycle and interprets the selected
function from the membrane keypad.

*Relay Board, which has the intelligence for
the system contained in a microprocessor,
and controls the surface elements cycle
rates.

Access by removing the control panel.
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Main Top Components

Components that are accessible by removing
the main top are: Clocks, selector switch,
thermostat, solenoid, fan/light switch, high
limit switch, grill pans, receptacles, radiant
elements, drain tubes, ignitors, burner valves,
manifold supply tube, and upper plenum.
The procedure will vary depending on the
service to be performed.

Main Top Removal

1. Turn off gas supply and disconnect power.

2. Remove range from its installed position.
To remove the main top, remove screws
from bottom edge of control panel. Pull
the control panel forward and down for
easy access and removal of the maintop.

3. Remove eight (8), (1/4") hex screws that
secure the top. There are two (2) hex
screws on each side and four on the back.

Remove the air grill, filter, grill grates,
aeration pan and burners (if equipped).

Remove the screws from the plenum area
at the front of the opening.

4. Electric models will require the receptacles
to be removed, dual fuel models will re-
quire the burner tube nuts to be removed.
Loosen nuts at manifold and rotate burner
tubes to allow removal of top.

5. To remove the grill pans, the four (4)
screws that mount each grill pan to the
main top must be removed. Disconnect
the spark ignitor from the bottom of the
pan(s).

6. Remove plug from drain by using an allen
wrench.

7. If access to the high limit is required, the
receptacles may be left installed.

8. To reassemble the main top, reverse the
procedure for disassembly.
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9. Ch for leak Il connections.
Door Lock Assembly

With the main top removed, access to the
door lock assembly is now possible. In some
cases, access through the control panel is
possible.

1. Remove two (2) phillips head screws from
oven front cavity. Remove two (2), 1/4”
hex head from mounting bracket securing
lock assembly to cavity. Slide the lock
assembly to the right to disengage from
front frame. This will allow for easy access
of switch replacement.

Remove (4) Screws

Remove Switch
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2. Remove the door light switch from the lock 3. Replace lock mechanism by reversing the
mechanism by removing two (2) screws. disassembly process.

Door Lock Mechanism {SVD8310S)

Internal Controls for SVD8310S

1. Panel, Top 17. Lever, Latch (BIk)

2. Solenoid 18. Lever, Knob (Blk)

3. Switch, Hi-Limit 19. Screw, Latch Lever

4. Screw, Solenoid

5. Screw, Fan Limit (NA) Surface Burner Module

6. Pin, Cotter

7. Limit, Fan (NA) Before installing or removing grill/burner

8. Latch, Door components, be certain control knobs are in
9. Switch, Rear Bottom the OFF position.

10. Switch Door

11. Switch Solenoid To Remove Burner Module:

12. Insulator 1. Remove the aeration tray by lifting up the
13. Screw, Insulator front end on the right side (back end on the
14. Shield, Switch left side) until the top clears the opening of
15. Insulator, Switch the rangetop by about 5 inches.

16. Switch, Latch

16010191 Section 2. General Component Access 2-13
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2. Hold aeration tray by the sides and slide
away to remove the prong from the open-
ing and clear the surface burners.

3. Lift up on the sides of the surface burner
assembly bracket about 2 inches. Slide
away from the orifices.

To Install Burner Module:

1. Position the burner assembly with the
mixer tube openings toward the orifices.
Slide the burner assembly toward the
orifices until opening for ignitor is over the
ignitor. Lower into place until side open-
ings are resting on the burner supports
and ignitor is centered between the two
flash tubes.

2. Install the aeration tray by inserting the
prong at the end of the pan into opening in
the end of the burner basin. Lower the
opposite end into the range top.

To Install Grill Module:

1. Position the grillourner with the mixer tube
openings toward the orifices. Slide the
burner toward the orifices until the ignitor
is in between front and rear grill sections.
Lower into place until side openings are
resting on the burner support pins.

High Limit Switch

Some units may be equipped with a high
limit switch. The switch is a normally closed
single pole, single throw. The switch can be
accessed by the removal of the main top.
Remove the grill pans, the four (4) screws
that mount each grill pan to the main top
must be removed. Remove two (2), 1/4” hex
screws to replace witch.

16010191

Open Temp 250°F +/-8°F
Close Temp 170°F +/-9°F
Rated 25 Amp @ 240VAC

Spark Ignitor/Wires

Spark ignitor/wires replacement:
1. Turn gas supply off and disconnect power.

2. Remove top.

3. Disconnect the wires at the switch es-

cutcheon and from the pan switch mount-
ed on the left grill pan.

4. Disconnect the two wires from the spark
module located on the back of the unit.

5. If replacing the ignitors, disconnect ignitor
wires from spark module and remove nut
and washer. Disengage ignitor from the
grill pan and pull wires through hole in the
grill pan.

6. Reverse disassembly procedure, making
sure the ignitor wires are pulled tight
through the holes in the unit back and held
down by clips.

NOTE: The holes at the top of the ignitor
must face the front and back of the unit to
provide proper ignition.

7. Check for gas leaks at all connections.
Section 2. General Component Access 2-14

© 2000 Maytag Corporation



Burner Tubes/Orifices

To replace burner tube(s):
1. Turn off gas supply and disconnect power.

2. Lower control panel.

3. Disconnect burner tube from valve.

4. Disconnect burner tube from grill pan.

5. When installing the new tube, first position
hood through hole in grill pan. Finger
tighten nut to valve making sure not to
cross thread.

6. Tighten tube to valve* and grill pan.

7. Check for gas leaks at all connections.

8. Reassemble control panel to the unit.

NOTE: *Burner tube nut to valve torque 45
to 55 in./Ibs. min.

Supply Tube

To replace the supply tube:
1. Turn off gas supply and disconnect power.

2. Lower control panel.
3. Remove the top assembly.

4. The supply tube is now accessible and can
be disconnected from the manifold.

5. Disconnect the supply tube from the
regulator. The regulator is located behind
the base door at the right side of the unit.

6. The supply tube may now be removed
through the top of the unit.

7. Reverse procedure for reassembly.
Be sure to torque the nut at the manifold to
60 in./lbs. min. Torque the nut at the regula-

tor to 70 in/lbs. min.

8. k for gas leaks at all connections.
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Manifold/Valves/Stem Switches

To replace these components:

1. Turn off gas supply and disconnect power.

2. Lower control panel,

3. Loosen the burner tubes at the valves. Do
not remove burner tube nuts from the
valves unless tubes or valves are to be
replaced.

4. Remove nuts and washers attaching burn-
er tubes to the grill pans.

5. Remove stem switches from valve stems.
Leave wires connected to switches unless
the switches are to be replaced.

6. Disconpect the supply tube from the
regulator* (lower right side, behind base
door).

7. Remove the hex head screws from the side
panels that hold the manifold in place.

8. Remove the wire ties holding wire harness
to the manifold. Disconnect the supply
tube* and remove the manifold.

9. Remove the valve(s) from the manifold and
replace or install them on the replacement
manifold. Make sure the blue tip valves are
installed at the right side nearest the sup-
ply tube connection, and the black tip
valves are installed at the left side.

NOTE: When replacing valves, be sure to
use double gaskets at the bottom connec-
tion. This will ensure a good seal with the
old manifold.

10.Reinstall the screws securing the manifold
to the side panels. Make sure that the
screws are in the high side of both slots
on each side when fastening. This will
help align the valve stems in relation to
the control panel.
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11.Be sure to replace the wire ties on the
manifold, otherwise wires may become
entangled in door lock mechanism.

12.Check for gas leaks at all connections.

13.Reverse procedure for reassembly.

NOTE: *Supply tube nut to manifold torque:
60 in./Ibs. min. Burner tubes nut to valve
torque: 45-55 in./Ibs. min. Supply tube nut to
regulator torque: 70 in./Ibs. min.

Pan Switch

To remove the pan switch:

1. Turn off gas supply and disconnect powetr.

2. Lower control panel.

3. The switch is located on the front of the left
grill pan. Remove wires.

4. Remove the nuts that mount the switch to
the grill pan and replace.

5. Be sure the strike plate on the switch arm is
aligned properly. The projection pin on the
aeration pan should fully depress the switch
as it sits flat on the unit top. If adjustment
is needed, do so by carefully bending the
switch arm with needle nose pliers.

6. Reverse procedure for reassembly.

Cycle Switch

To remove the cycle switch:
1. Turn off gas supply and disconnect power.

2. Remove top assembly.

3. Cycle switch is located on the upper right
side panel.

4. Replace by removing mounting screws and
wires.

b. Reassemble is reverse order.

6. Check for gas leaks at all connections.
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Ceramic Radiant Elements

Select models are equipped with ceran radiant
elements. Cooking areas are identified by pat-
terns in the ceramic surface. The element
consist of elements coil(s) contained in the
element housing. Power to the element (240
volts) is provided and controlled by an elec-
tronic control. There are three Ultra Quick-
Start™ radiant elements and one Ultra Quick-
Twin™ dual radiant element. The large ele-
ments are rated 2200 watts and the small
elements are rated 1200 watts @ 240 volts.
The dual element is rated 2400/1000 watts at
240 volts.

To replace elements:
1. Disconnect the appliance from power
source before servicing.
3

2. Remove glass top assembly by removing
eight (8), (1/4") hex screws that secure the
top. There are two hex screws on each side
and four on the back.

3. Remove tinnerman clips securing element
on element supports.

4. Disconnect wiring and replace.

5. Reverse procedure to reinstall.

Ventilation System

The oven light automatically comes on
whenever the oven door is opened. When
the door is closed, the oven light may be
turned on by pushing the three position
switch toward the light symbol. To turn oven
light off, push switch to the middle position.
Light cannot be turned on during the self-
cleaning process. If the switch is pushed
toward the fan symbol, the ventilation sys-
tem will be turned on.

The ventilation system will operate automati-
cally when the grill burner is in use.
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Section 3. General Component Testing

Electrical Components

Infinite Switch

The infinite switch is the mechanical device
used to control voltage supply to a heating
element. When set to the ™Hi" position, the
contacts from L1 and L2 are mechanically
fixed to allow for 100% operation. In any
position other than ™Hi," the cycle rate is
determined by the amount of spring tension
exerted on the cycling contact. Wrapped
around the contact arm is a heater that will

create a bi-metal effect on the arm, causing
the material to bend, thus opening the con-
tact. The closer the switch is set to the Low"
position, the less spring tension is exert-ed on
the contact. The infinite switch used in these
products is a voltage-sensing type. This
means the heater wire that is wrapped around
the cycling contact will be activated in any
position other than "Off." This will cycle the
contacts in the switch regardless of the pres-
ence of a heating load such as a surface
element. See detail of switch on chart below.

Cycle Rate For 703650 Infinite Switch
Setting % On Range TOP
Hi 100 100 U ﬂ ”
10 65 62-70 s
) 50 4853 P L1 L2
8 45 44-47
7 42 39-43 @
6 35 33-37
5 31 28-32
4 22 21-24 H1
3 19 16-20
2 1 a13 —3 H2
Lo 48
Off o]
SCO09TIF
1.2
ﬁ/ yd 1
l -Ii L2 r"[L L1 L2
N
‘ H1 H2 H1 H2
L1 — I
— 1
{
DOWN
DRAFT
CIRCUIT
REAR
ELEMENT GRILL
ELEMENT
AVAYAYAY SHUNT
FRONT
ELEMENT

NOTE: Resistance reading from H1 to H2 is 155K +/- 10%
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Dual Element Infinite Switch

Dual Element: Consists of an inner coil and
outer coil. The inner coil can be activated
independently; however, when the outer coil
is selected, the entire coil is supplied with
voltage from the switch.

Dual Element Switch: Controls either an
inner coil (high through low) or both the
inner and outer coils of the element (high
through low). See chart for cycle rates and
contact circuitry.

Push to turn

P

Lo - 9.25% +/- 3.75% input
{Detent) N

Typical Output Graph

100

45>

Hi- 100% Input
(Detent)

Hi - 100% Input / 145’ Load 1 &2
" (Detent) 5;,“—/
0 — Wiring Diagram
10 Lo - 9.25% +/- 3.75 Input
| / (Detent) L2
i ] 7] ) IN
o {Dial shaft shown in “OFF” position) 5 4
/ 4 A A
0 a a
1 6 < <
] I / %/ [9]
/ )4 |-
i
/
10— 2 3
L1 o———d
0 45§ 1% 10 25 om0 N5 I
Degrees rotation of dial shaft in s .
the counterclockwise direction SWItChmg sequence
(Ref only) Contacts
o 28 o I rae o BRI e A o e B e
t
& 34 BRI RN B
c
S 23 A8 B BRRRIRRERI Rt Rt eet s
0 20 40 B0 80 100 120 140 160 180 200 220 240. 260 280 300 320 340 360
Degrees Counterclockwise
Contacts 2-5 must close before Contacts 2-5 must close before
contacts 2-3 in the counter- contacts 3-4 & contacts 2-3 in the
clockwise direction. clockwise direction. SCO0BTIF
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Electronic Surface Control

The Electronjc Surface Control, or ESC, is
used as the means to control surface element
output rates. It is a three part-system consist-
ing of the following components:

¢ Membrane Keypad, which instructs the
system to perform the selected function.

¢ Display Board, which illuminates the se-
lected cycle and interprets the selected
function from the membrane keypad.

¢ Relay Board, which has the intelligence for
the system contained in a microprocessor,
and controls the surface elements cycle
rates.

The membrane keypad is the interface to the
control system. The desired selection is con-
veyed to the control by pressing the mem-
brane for the desired function. This closes
the switch contained in the membrane panel.
This closing of the chosen contact is inter-
preted by the display board microprocessor.
The display board instructs the relay board to
activate the chosen function. The relay
board closes the contacts of the relays, sends
voltage to the selected element and the heat-
ing process of the element begins.

Operation Specifications

NOTE: The ESC will beep once for each
keypad entry.

The ON/OFF key is the master switch for
element operation. The ESC will not function
unless there is a two-step input operation.
When the ON/OFF key is pressed, the display
will show two dashes. If another key is not
pressed within 15 seconds, the display will go
blank and terminate the cycle.

To begin a heating cycle, press the ON/OFF
key, followed by the desired heat level, either
UP, DOWN, or MED key. The UP and DOWN
key is a slew-type and the cycle rate display-
ed can be increased or decreased by holding
the appropriate key down. The slew keys will

16010191

stop at either the highest or lowest allowable
setting.

The DUAL key is used to choose between the
inner coil of the dual element or both the
inner and outer coils. When the D is dis-
played, it means the element is set for both
inner and outer coil operation.

The UP key is a burner command key. When
it is pressed immediately after the ON/OFF
key is selected, the element will be selected
to a high setting or 100% operation. |f the UP
key is held for longer than two seconds after
the display has reached Hl, the control will
beep twice indicating that the highest setting
has been reached. The dual beep repeats
every second until the UP key is released.
The slew rate for change of the settings is
0.25 seconds when the key is held down, see
Table 1.

ELECTRONIC SURFACE CONTROL
Time Chart-Display vs. Element
Setting On Time | Off Time %0n

LO 1.5 58.5 25
1 3.5 56.5 5.8
2 6.5 53.5 10.8
3 11.5 48.5 19.2
4 15.0 45.0 25.0

(MED) 5 18.5 41.5 30.8
6 22.0 38.0 37.0
7 27.5 325 45.8
8 33.5 26.5 55.8
9 39.5 20.5 65.8

10 45.0 15.0 75.0

H 60.0 (0] 100
Table 1

The DOWN key is a burner command key.
When it is pressed immediately after the ON/
OFF key is selected, the element will be
selected to a LO setting or 2.6% operation. If
the DOWN key is held for longer than two
seconds after the display has reached LO,
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the control will beep twice indicating that the
lowest setting has been reached. The dual
beep repeats every second until the DOWN
key is released. The slew rate for change of
the settings is 0.25 seconds when the key is
held down, see Table 1.

The MED key is a burner command key.
When it is pressed immediately after the ON/
OFF key is selected, the element is selected to
a setting of 5. If the MED key is held for
longer than two seconds after the display has
reached 5, the control will beep twice indicat-
ing that the medium setting has been
reached. The dual beep repeats every sec-
ond until the MED key is released, see Table 7

The DUAL key activates an asterisk (*) in the
display when both the inner and outer ele-
ments are selected. If the dual burner is
activated for inner element operation only
the (*) will not be displayed. The DUAL
command can be selected anytime after the

ON/OFF key has been selected. The element
is energized for inner element operation as a
default uniess the DUAL key is selected.

The CHILD LOCKOUT command can be
selected to prevent operation of the heating
elements. The lockout command will be
recognized even during element operation if
the proper keypads are pressed and held
down. To activate the lockout feature, press
and hold both the UP and MED keys for 5
seconds. After 5 seconds, OFF will be
displayed for 15 seconds. To unlock the
control, press and hold the UP and MED
keys for 5 seconds. OFF will be displayed
for the 5 seconds while holding the UP and
MED keys down. Then display will go to
blank, indicating the lockout has been can-
celed. :

The following tests are available during the
test mode:

Dual Keyboard Only
Keystroke Display Status Relay Response
* 8888 K1/K5 K2/K6 K3/K7 K4/K8
UP/Down Key Test on 8888 off off off off
MED, right side L off off off on
UP, right side off L E off off on on
DOWN, right side off L off off off on
MED, left side off L off off off on
UP, left side off LE off on off on
DUAL on LE on on off on
DOWN, left side L on off off on
Table 1
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Standard Keyboard Only
Keystroke Display Status Relay Response
* 8888 K1/K5 K2/K6 K3/K7 K4/K8
UP/Down Key Test on 8888 off off off off
MED, right side L on off off on
UP right side off LE off off on on
DOWN, right side off off off off on
MED, left side off L off off off on
UP, left side off LE off on off on
DOWN, left side on L on off off on
Fault Codes

There are four built-in fault codes to assist
the technician in diagnosis of the control
system. Any time the control senses an error
in the system, the control will beep ata 1
second interval until the ON/OFF key is
pressed.

F1:Indicates an element cycle relay is in the
on position when the control has not
been programmed for a heating cycle.
Element operation will be terminated.

F2:Indicates an element cycle relay is in the
off position when the control is in a
selected heating mode. Element opera-
tion will be terminated.

F5:Indicates the vacuum fluorescent display
circuit has shown an error. Element
operation will be terminated.

F7:Indicates a shorted keyboard pad or
keyboard connector. Element operation
will be terminated.

Fault Code Trouble Shooting
Fault Code Likely Cause 2nd Probable Cause
F1 7 Wire Harness Shorted Replace Power Board
F2 7 Wire Harness Shorted Replace Power Board
F5 Replace Display Board ---
F7 Replace Keyboard Replace Display Board

16010191
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Bake Element

SvD8310S

2400 Watt @ 240 VAC
1800 Watt @ 208 VAC
Cold Resistance 23.3 *5%

All others

2800 Watt @ 240 VAC
2100 Watt @ 208 VAC
Cold Resistance 19.97 5%

Broil Element

SvD8310S

3000 Watt @ 240 VAC
2250 Watt @ 208 VAC
Cold Resistance 18.6 5%

All others
3600 Watt @ 240 VAC

2700 Watt @ 208 VAC
Cold Resistance 15.53 +5%

Control Voltages

Terminals Voltages
L1to N 120V
L1 to BAKE 240V
L1 to BROIL 240V

Element, Ceran Top (Large)

Electrical Ratings: 240 VAC, 2200 Watt

Cold Resistance: 25.4 +- 5%

16010191

Element, Ceran Top (Small)

Electrical Ratings: 240 VAC, 1200 Watt
Cold Resistance: 46.6 *- 5%

N1

0\1/-——-<—L

SERIES-7
SCHEMAT IC WIRING D|AGRAM
VIEW ON TOP.OF HEATER

Element, Ceran Top (Large-Dual)
Electrical Ratings: 240 VAC, 2400/1000 Watt

Cold Resistance: 55.9 * 5% (Inner)
Cold Resistance: 39.9 *- 5% (Outer)

LOAD 2 (4)
LOAD 1 (3)

N HOTLIGHT

7 C&)NNECT IONS

SERIES 7

SCHEMATIC WIRING DI1AGRAM
VIEW OF .BOTTOM OF HEATER
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Surface Unit Switches (Some Models)

The infinite switch used in these type prod-
ucts is a voltage-sensing type. This means
the heater wire that is wrapped around the
cycling contact will be activated in any

position other than “Off.” This will cycle the

contacts in the switch regardless of the

presence of a heating load such as a surface

element.

Electrical Ratings: 15 Amp @ 240 VAC

L1=P 0.5 Amp @ 240 VAC
L1 =H1 15 Amp @ 240 VAC
L2 = H2 15 Amp @ 240 VAC

SURFACE UNIT SWITCHES

H

[I l] ” e 2 Lg_. : SU:}:GCE

PL1LZ | % "
1 <———o& : il

H1 @

0—0—-P N
[I INDICATOR
c— H2 LIGHT

VOLTAGE SENSITIVE

Sensor and Lock Circuits (SVD8310S)

Power should be disconnected and an ohm
meter reading taken at the connector.

SENSOR AND LOCK CIRCUITS

Power should be disconnected and an ohm meler
reading taken at the connector

DOOR UNLOCKED: = Q I
. LOCK
DOOR LOCKED: @ Q 1 SWCH

SEE CHART

Tﬂ lN.uThim

PINS 1 AND 4: OVEN SENSOR
PINS 2 AND 5: DOOR LOCK CIRCUIT
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SENSOR FOR READINGS

Cooling Motor (SVD8310S)

Electrical Ratings:
240 Volts 50-60 HZ
28 Amps at 230V 60 Hz
1675 RPM CCW at 230V 60 Hz.

Relay (SVD8310S)
120 VAC, 24MA Coil Max
Type: Triple Pole - Single Throw (3PST)
Coil: Resistance: 1700 Ohms *-15%

Solenoid (SVD8310S)
Voltage: 120 V 60 Hz.
Resistance: 155 Ohms

Relay D.L.B. (SVD48600PC)
Voltage: 240VAC
Coil Voltage: 9 V D.C.
Ratings: NC = 10A, NO = 20A.

N

é N (oM

WRING DIAGRAM
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Mode of Oven Operation (SVD8310S)

L1

TIMER RELAY

RELAY R ORLKSW
B8Oy

RELAY Rt

1 KHORYS TOBE TORNED F R
"OFY ° 10 "SELECTES YEMPER-
ATURE® FOR CHECKING THIS
TEMPE RATURE .
wELow | BeLow
CLEAN 855°F | SIS*F

COMPONENT SYMEGLS DO NOT REFLECT TRUE
CONFIGURATION, ALL FEED LINE COLORS ARE
NOTED {BLACK, WHITE & RED). ALL COMPONENTS
SHOWN IN "OFF " OR RELAXED POSITION,

”MT*@*
au@ﬂV Q;

DOOR SW.
OVEN
/ R
1 2 LiGHT THERM
ROCKER SW, BR BR 5
L BR 4
RESISTOR THERM,
05k}
uan &Y GYre a BR BR
DR LK sw , OR LK%\V LOCK
SOLENOID ¢ R LIGHT
THERMOSTAT ﬂ_@/ BR /0N, BR 4
CONTACT MADE . " ror-28
ATOVEN TEMP CLEAN
oF LIGHY
8L @_}\® BR

BAKE LIGHT SEL.SW.
0
BROY ELEMENT. f@ ROIL CYCLE
430-ﬂm\-ov@—seo., sw.  SWITCH
(3000W) Y (2

0 ELEMENT /‘ :

(2600W)
L)
o I Rl el e o e |
MADE 0
|y f
MODE OF OVEN |LI [X JL2jL2 -FQ_LZ TIsT5igizlc el c | ¢ Lz c&g‘{%‘f{
OPERATON _[C[¥ pcvc@_e&m 2ial6l7{8 ncING MO [ N0 | _H2
X%
X XixX XX Xix NOTE: CLEAN CYCLE WBL BE
A F M FI x BT ED N LAY
X X X X X1 X X X | x X ’
%1% % x| T¥lx X [ X X
P ES S XX X[ x
x]% XX ixIx XX X

The information in this section is intended for use by a Maytag authorized service technician.

The customer should be completely informed of any unsafe or improper condition that may
effect the correct operation of the appliance.

16010191 Section 3.

General Component Testing
© 2000 Maytag Corporation
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Mode of Oven Operation (Basic )

L2 = 240 VOLTS — | 1
HIGH LIMIT Fy
L
BAKE ELEMENT
BAKE RELAY
BROIL ELEMENT
BROIL RELAY
SC146TIF
\ .
\ lgosl{ aoor Com  Switch
MOOES OF EIE L2 L2 L2 L2 L2 L2 L2 with door | © ¢
OPERATION N | bLB | Door lock Cool Broil | Bake | Cv Bake| Cv Rst | Ov Light shut Lock | Unlock
OFF X
On at 500 Cycles Cycles Lock door X X
BAKE X Off at 490° Switch or pad
On at 500¢ Cycles Cycles Lock door X X
TIMED BAKE X Off at 490° witch or pad
On at 500° Cycles Cycles X Door Lock door X x
CONVECT BAKE X Off ot 490° Closed witch or pad
On at 500° Cycles Cycles X Door Lock door X X
TIMED CONVECT BAKE X Off at 480° Closed witch or ped
On ot 500° Cytles Cycles X Door Lock door X x
CONVECT ROAST X 0ff at 490° Closed Bwitch or pad
On at 500° Cycles Cycles X Door Lock door X X
TIMED CONVECT ROAST X Off at 490 Closed Bwitch or pad
During lock On with selection| Cycies Cycles X X
CLEAN bd & unlock Off gt 490"
On with selection X Lock door X x
BROIL X Off ot 490° Switch or pad
8104p510-60b

The information in this section is intended for use by a Maytag authorized service technician.
The customer should be completely informed of any unsafe or improper condition that may

effect the correct operation of the appliance.

16010191
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Gas Components
Air Shutter Adjustment

To adjust surface burner air shutters (select
models):

Loosen fastening screw with a phillips screw
driver and rotate air shutter to increase or
decrease the size of the air opening. As the
shutter is turned observe change in flame
appearance. Adjustment is satisfactory when
a clearly defined, even blue flame results at
the Hi flame setting. After adjustment,
tighten screw.

ROTATE AIR
SHUTTER ON
MIXER HEAD TO
MAKE AIR
ADJUSTMENT

AlR SHUTTER

SURFACE BURNER
AIR SHUTTER

SCREW

AIR OPENING —>~ TO

CLOSE

OPEN

To adjust grill burner air shutters and surface
burner air shutters (some models):

The left hand air shutter controls the rear half
of the grill burner or the rear surface burner.
The right hand shutter controls the front half
of the grill burner or the front surface burner.
Air shutters fit snugly on the burner, so a
screwdriver blade may be required to make
this adjustment.

GRILL BURNER AIR SHUTTER
\’\\—\{ r°op&'
N
AIR OPENING 3
AIR SHUTTER
INSERT SCREWDRIVER BLADE

N SLOT AND TWIST WITH
SLIGHT PRESSURE TO ALLOW
AIR SHUTTER TO SLIDE EASILY.

On any burner, closing the air shutter too far
will cause the flame to become soft and
yellow tipped. Opening the air shutter too

16010191

wide will cause the flame to blow away from
the burner ports. Proper adjustment will
produce a sharp, clearly defined, even blue
flame.

To adjust the Lo setting:
1. Light burner and set control knob for low
flame.

2. Remove control knob from valve stem.
Caution: Never use a metal blade to pry
knob off.

3. Insert a slender, thin-blade screwdriver into
the recess at center of valve stem and
engage blade with slot in adjusting screw.

4. Turn center stem adjusting screw slightly
to set flame size. NOTE: Turn clockwise
to reduce, or counterclockwise to increase
flame size.

5. Replace control knob when adjustment is
completed.

CLOCKWISE
TO REDUCE
FLAME SIZE

COUNTERCLOCKWISE
TO INCREASE FLAME
SIZE

Proper adjustment will produce a stable,
steady blue flame of minimum size. The final
adjustment should be checked by turning
knob from Hi to Lo several times without
extinguishing the flame.

This adjustment, at the Lo setting, will auto-
matically provide the proper flame size at the
Med. setting.

Section 3. General Component Testing 3-10
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Adjust Oven Temperature (SVD8310S) Relay

The oven TEMP kn_ob can be adjusted if the Relay, Board 2 Speed Convect (Bake/Broil/
oven temperature is too low or too high and  Convect)

the length of time to cook all foods is too

long or too short. * Relay ratings Bake & Broil: 15 Amp, 240
VAC all other 5 Amp 240 VAC.

To adjust the TEMP knob: * Bake & Broil elements to be energized

Turn the oven TEMP knob to OFF Remove alternately.

the knob and turn it to the underneath side. * Oven light de-energized in clean

Hold it so that the triangle is at the top. * Cooling fan “On” (Broil & Clean)

Loosen the two screws slightly. Hold the skirt ¢ Cooling fan “ON” temp = 510°F (Bake

in place, move the top screw by rotating the Modes)

knob one notch, as noted by one click, in * Cooling fan “OFF” temp = 500°F (All

direction necessary. If notch indentation is Modes)

not apparent, tighten screws until clicking is ¢ Door lock 548°F

heard. There are five notches in each direc- ¢ Bake Hi Limit 619°F

tion. One notch equals approximately 10°F ¢ Clean Hi Li”!it 952°F
To replace knob, match flat part of knob '
opening with spring on the shaft, returning to Spark Module

the OFF position. '

Provides 14,000 to 16,000 VDC to ignitors. Do
not check output.

N L
117V-60HZ
10mA

2 1

bad

.

Check for 120 VAC between L and N. Ensure
tight connections at 1, 2, and at ignitors. En-
sure proper product grounding.

16010191 Section 3. General Component Testing 3-11
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Cause & Effect
Condition

No spark at ignitor(s)

Possible e

1. Loose wire connection to
spark ignitor. Turning on any
valve will cause both ignitors to
spark simultaneously. Both
ignitor lead wires must be con-
nected to spark module for either
to work correctly.

2. Ignitor not grounded..

3. Ignitor..

4. Spark Module..

Correction

Reconnect loose wires.

Tighten mounting nut to assure
solid ground.

Replace ignitor(s).

Replace module.

Ignitor sparks- gas supply OK, will
not light

1. Ignitor port in cap not in line
with burner flash tube..

2. Strong external drafts..

3. Aeration pan, air grille, grates
not in position..

4. Burner not seated into unit
properly or flash tubes not

aligned with ignitor port..

5. Primary air shutter set too far
open..

6. Blocked burner ports..

Align ignitor cap so port is in-line.

v

Locate cause; i.e. HVAC vent, etc.
Advise customer on adjustment.

Install parts for proper operation.

Seat or replace burner.

Adjust air shutter.

Clear with straight pin or replace
burner.

Ignitor fails through one valve,
but works through another.

16010191

1. Stem ignition switch not
securely seated..

2. Stem ignition switch {On left
side switch assemblies, the lower
switch is the ignition switch)..

3. Valve, no click heard (valve
fails to rotate through full 175°,
thereby failing to activate stem
switch)..

4. Switch wiring..

Section 3.

© 2000 Maytag Corporation

Seat switch securely.

Replace switch {on left side,
replace entire switch assembly).

Replace valve.

Check connections:
Yellow wire - Stem switch to
spark module.

Check splices and connections
for proper continuity.

3-12

General Component Testing



Condition

Ignitor keeps sparking on setting
other than “LITE”

Possible e

1. Stem switch, internal contacts
won't open..

2. Stem switch..
3. Valve..

4. Spark module..

orrection

Replace switch.

Check wiring against diagram.
Replace valve.

Replace module.

Binding valve stems

1. Valve..

2. Stem switch or assembly..

Replace valve.

Replace switch.

No “manual” fan operation

1. Rocker switch, contacts open..

2. Fan motor {windings open/
shorted)..

Replace switch.

Replace motor.

No “auto” fan operation (fan
should run when left side valve(s)
turned on and aeration pan
removed

1. Upper stem - switch on either
L.H. assembily..

t

2. Reversed stem switch wires..

3. Relay..

4. N.C. pan switch or lever arm..

5. Fan motor..

1Replace switch assembly or seat
switch securely.

Check wiring. Brown wires
should be on upper switches,
yellow wires on lower.

Replace relay.
Bend lever arm so that projection
pin on aeration pan makes

contact or replace switch.

Check wiring.
Replace motor.

Fan operates automatically when
it shouldn't

1. Projection pin on aeration.
Pan not depressing pan switch
fully when installed on L.H. side..
2. N.C. fan switch..

3. Stem switch or relay..

Bend lever arm so that projection
pin on aeration pan makes
contact.

Replace switch.

Check wiring against diagram.
Replace switch or relay.

Fan will not shut off

1. Rocker switch..

2. Relay or motor..

Replace switch.

Check wiring against relay.

No flame - gas not reaching any
burner

16010191

1. Line gas valve turned off, or
air in manifold or supply line..

2. Gas supply pressure to unit
exceeding 14.0” W.C...

3. Pressure regulator on unit or
supply line..

Section 3.

© 2000 Maytag Corporation

Turn supply valve on. Bleed gas
line at regulator.

Reduce gas supply pressure {may
require additional customer
installed pressure regulator).
Replace regulator.

General Component Testing  3-13



Condition

No flame - (continued)...

Possible Cause

4. Pressure regulator on unit or
supply line mounted backward
(arrow on regulator body indi-
cates direction of flow)..

5. Conversion cap in pressure
regulator missing or unseated..

6. Gas valve.,
7. Orifice fitting: Hood blocked

or screwed tight against internal
pin. Blockage within gas way..

Correction

Reverse regulator.

Check cap. Re-seat.

Replace entire assembly.

Clear with straight pin. Back
hood off internal pin at least 1 1/4
turns. Replace orifice fittings.

Flame blows away from burner
ports - gas flows too high

1. Pressure regulator, pressure

regulator cap is inverted (set for
LP at 10” W.C. instead of natural
at 5” W.C.)..

2. Oversize outlet hole in orifice
hood..

3. Wrong orifice hood installed.

4. Primary air shutter set too far
open..

Replace regulator, invert conver-
sion cap.

Replace entire orifice fitting.

¥

Check color code on orifice hood
(L.H. fittings are black, R.H.
fittings are brass).

Adjust air shutter.

Flame too soft or lazy - gas flow
too low

1. Gas supply pressure to unit
below 6.0” W.C.

2. Wrong orifice hood installed..

3. Orifice hood..

4. Primary air shutter set too far
closed..

Supply pressure must be in-
creased. Advise customer on
correction required.

Check color code on orifice hood
(L.H. side fittings are black, R.H.
side fittings are brass).

Clear with straight pin. Back
hood off 1 1/4 turns.

Adjust air shutter.

No gas or incorrect flow at
“MED” or “LO” setting.

NOTE: Correct adjustment at
the “LO” setting automatically
adjusts the “MED"” setting.

1. Center stem adjustment..

2. Gas valve (flow won't adjust
through center stem)..

Adjust center stem under knob to
correct flame. Clockwise to
reduce, counterclockwise to
increase.

Replace gas valve.

Unit not exhausting properly, or
fan shuts off approximately 20
min. into operation

16010191

1. Ducting diameter too small,
length of system too long,
obstructions, too many elbows,
or installed back to back.

2. Fan motor..

Section 3.
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Advise customer to have ducting
corrected according to installation
instructions.

Replace motor. Upon completion,
if short cycling exists, problem is
generally ducting, not motor.

General Component Testing 3-14
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Condition

Nothing works

Possible Cause

1. Fuse or circuit breaker
tripped..

2. Wiring to unit open..

Correction
Replace/reset as necessary.
Check for burnt or open wiring

between service panel and unit
receptacle.

Oven light stays on

1. Shorted panel or door
switch..

2. Door gasket hoiding door
back..

Check continuity of switch.

If applicable, set unit up and run
through self-clean cycle. Remove
door and reshape gasket by
hand. (Insure gasket has cooled

~ before reshaping.)

Oven light will not come on

1. Loose or bad bulb

Tighten or replace. Note: Use
brass base bulb to avoid fusing.

Oven not heating or improperly
heating

16010191

1. Thermostat not closing..

b

2. Selector switch not closing..

3. Open or shorted bake/broil
element..

4. Bake or broil relay or cycle
switch not closing..

5. Limiter in series with circuit
may be open or cycling..

6. Improper door gasket seal..

7. Clock not set up properly for
convection “time bake” or
contacts open.

8. Cooling fan inoperative..

9. Supply voltage too low, too
high. Generally a 5% (+/-)
variance of unit rating is accept-
able.

Section 3.
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. Check thermostat for continuity

while turning knob.

Check selector switch for conti-
nuity.

Check element(s) for continuity.

Check continuity of coil... If open,
replace. Check for voltage at coil
or cycling contacts during bake/
broil cycle.

Check all limiters in circuit per
wiring diagram. Check for
proper cooling fan operation.

Check door gasket seal for
tightness with pieces of paper.
Check door hinges for weak
springs or bent arms.

Review Use & Care book for
proper procedure. Check con-
tacts for continuity while advanc-
ing clock through cycle.

Check for open fan limit contacts,
binding fan blade, shortened
motor.

Have customer contact local

utility company if extreme vari-
ances motor.

General Component Testing 3-15



Condition

Oven not heating ...(continued)

Possibl
10. Element or wiring terminal..

11. Oven temperature incorrect..

12. Airflow restricted in oven due

to size or type of bakeware..

* Catalyst blocked up with dirt or
insulation

* Door gasket closed down or
open too far

* Excessive steam build-up

Correction
Replace as necessary.

Replace thermostat or adjust
knob where applicable.

Inspect bakeware. Advise cus-
tomer to review Use & Care
manual.

Check, remove obstruction if
necessary.

Normally a 2-3” gap should be
acceptable.

Unit shuts off during baking

1. Controls area too
hot...Cooling fan not running..

2. High limit open or too low for

rating..

3. Excessive insulation void near
vent tube allowing heat to enter
controls area..

4, Thermostat..

Check fan limit operation.

Check and replace as necessary.
NOTE: Limiter can be bypassed
temporarily to test operation.

4
Check area around vent tube.
Close up with insulation if neces-
sary.

With thermostat isolated, check
cycling for operation while
checking oven temperature.

Incomplete cleaning

1. Cycling not set up for long
enough period to allow soil
breakdown..

2. Thermal high limit opening
during cycle..

3. Cooling fan limit not operat-
ing. (Insufficient air flow)..

4. Bake or broil cycles switch
open..

5. Thermostat limit open during
cycle..

6. Clean relay opening during
cycle..

7. Voltage too low during cycle..

Advise customer to review Use &
Care manual.

Check limit for operation. Re-
place if necessary.

Check components for operation.

Check/replace as necessary.

Check/replace as necessary.

Check operation and voltage
during cycle. Replace if coil
voltage is present but relay
contacts do not close.

Have electrical service checked
for “peak” voltage drop.

Door will not lock

16010191

1. Thermostat lock..

Section 3.
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Replace thermostat.
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Condition

Door will not lock (continued...)

Possible Cause

2. Solenoid or solenoid latch
switch..

3. Clean relay..

rrection

Replace solenoid or solenoid
switch.

Replace clean relay.

Door will not unlock

—

. Latch mechanism..
2. Thermostat..
3. Clean relay..

4. Solenoid or solenoid latch
switch.,

Replace latch mechanism.
Replace thermostat.
Replace clean relay.

Replace solenoid or solenoid
latch switch.

Not broiling properly or not at all

—_

. Broil element open..

N

. Broil relay..
3. Limiter open..
4. Thermostat..
5. Selector..

6. Door left closed (electronic
models only)..

Replace boil element.
Replace broil relay.
Replace limiter.

| Replace thermostat.

Replace selector.

Door should be left open at broil
stop position.

Blower shuts off during operation
or not exhausting properly

1. Filter positioned incorrectly, or

dirty..

2. Duct system not in accordance
with recommended specifica-
tions. (Warranty not applicable.)
Blower scroll reversed, duct
length too long or improper size,
too many elbows, excessive flex
duct, joints not taped, restriction
in ducting or wall cap, motor
foam seal missing, improper
transitions, inadequate make-up
air..

Position filter so that it slants
downward to the R.H. side of
plenum chamber. Clean filter.

Correct as necessary.

NOTE: If alteration in the ducting
system is required, advise cus-
tomer of exact changes necessary
and refer to installer.

Element does not heat

1. Circuit breaker or fuse blown..

2. Inoperative infinite switch..

3. Open element..

4. Open wiring..

Replace as necessary.

Remove cartridge, turn infinite
switch to high, check voltage at
range receptacle.

Replace as necessary.

Replace as necessary.

Element shuts off during cooking
cycle

16010191

1. Thermal limiter opening due
to excessive heat buildup. Im-
proper cookware, etc...

Section 3.
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Check and replace if necessary.
Advise customer to review U & C
manual.
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Condition Possible Cause rrection

Cooling fan does not run during 1. Grill element shunt clip Install clip.
grilling (some updraft models) missing.
2. Fan motor inoperative.. Replace.
3. Wiring to fan open.. Check and repair as necessary.
4. Fan blade binding.. Reposition fan assembly blade.
16010191 Section 3. General Component Testing 3-18
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Section 4. Wiring & Specific Model Information
CDE852, CDE8520 Diagram
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CDE852, CDE8520 Schematic
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SCE30500 Diagram
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SCE30500

Schematic
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SCE30600 Diagram
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FAULT .
c?‘.és  PROBLEM COMPONENTS T0 CHECK {
FL| Pover to element reloy energized 2 harness shorted, 11 -necks ok
during Yime ;Tduy display. lchange (PRB) po-er'relay board. * t
F2 | Over temperoture : &88° sersed P
gemsed by eonteol i;:gne of ;?a, go‘:ergﬁ?gy? g;;':d‘s ok, chonge S YELLOW
nud: moda, oF over sensed in clean "See chart for sersor value® 70 DOOR LOCK
-
F3 gg?e'é;‘gdfm on xlith no oven function  fopy sensoc, wire horness to sensar, ;a‘:'am o BLUL
F4 | Shorted oven sensor. Ohm sensor, wire harness fo sensor, O B
. 1} Interaittent sansor or wire BK
FS| Pover to element relays disabled In Poranas tend sansor {/
cook mode. 2) Interaitient gonfact on PRB. = — - | LR oRaNGE B
1) Menbrone shorted. - -7
F7 | Storted key sensed ar 32 seconds B e ' i B\‘égﬁgﬁ |
robe jack or harness To probe Zp3 (30, GREEN 1O
ack., s (0 NATLRA
F8f Shorted meat probe olers, 2 ]pmb‘ sensing temp. above 258°F, 10 CONTROL mﬁ, — OVIN SINSOR
‘See chart” 1 HA 3 /
F9[ Deor fock safety circuif on power rel £ ””r!””’
ot board sensed, Y| PRB. z> <
. FF] Invalid temp. reoding on POB . 7 L] 12 E
: _ 1) J2 Horness, ohm vires end o end. 8R
F-] Commnication error between boards. Harness ok: reploce display board. =T .
FC} Communication error between boords . J2 harness, ok, reploce PRB. ?l\“_)m g -
Double oven only O
1) Check sensor ond harness [
FRI Second aven error samsed 2) Reploce secord oven booed. 1 ]
HEAT PROBE o NSOR *
TYPE NTC thermistor vg?ﬂ%g TYPE: RT, ]BBBothglgﬂnm M
. ALTBRATION: 1654 obms (338°F.) == (J2) NATRAL 10
CALIBRATION: 9938 ohms (IS6°F.) ®) < CoNiRo: a0
PROBE RESISTINGE VS TEHP TALE ngN ssugoR RESlsmE VS TEMP TABLE /
[] i 43 chms
122 8961 ohms I é
hi 32 i w | un Biown B
g 3 i Pt 158 COONG
18.1 3888 SE 57:; FaN
i 234 B
&6 %238 I
1485 3874 | \ <<
vA v :
2 w
o = W
-
EAKE
R
MEMBRANE SWITCH
L2 NATIRAL TO
RELAY BOAD 2 i ] i
is e
ARD
LT —
TO RELAY BOARD . )
SO (GREEN)
== |

OVIN SEHSOR Bx
TO RELAY BQARD
J3 UE)
i [
w
OVEN LIGHT UR NP L
MEAT PROSC
SENSOR
o8

10 ol oR *
RELAY BOARD

w

*

=
83

LF HI LIIT X
RF HI LIMIT
frorilet [T
& KT LIGHT e,
saea 4 SHTCH

LR QUTER
ELEHENT

LF ELEMENT

AR ELEMENT
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SCE30600 Schematic

i1

TO BELAY PG Jio {GREER)

L2
i TS Ry w
S
AT
BACKSPLAGH RECEPTACLE
Y TRANSFORIER
L N
e
‘
Vs | 1M i
1 2
L
uﬁr"g‘mc g#
S SPR N : M ! N
LR HOF
LAGHT SWITCH
.,_@_r/ [ S — o
LF vOT °
LiGHT STEH AN
1-
5
|
LF SURFACE LIGHT
£ Lf. I
p t®_n__ > LIhIT 4:1“;{ TG
v M £ WELEEN ¢ Y ~ n/
dl V.‘A" \'_:I C> "
L
;":iu!;“ R.R, SURFACE '
el 5 e R.R. N
4 g ,—q_@—ﬂ LT SHTeH SHIToH
¥ __4 LY A RR AE."EE" .EZ—!-
RF. |
Sic”
R.F. SURFACE LIGHT 5 e R.F. INF
[ Lme 4 , uiv anuq ]
. £, ELEENT
A Y
R, HOT
LIGHT SHIToH
HOT LIGHT 4
Mg f w o
>w-i
R.F, WOT
LiHT Sl 1O
.,_@_rl/{.@_l__ COOLINE FMN m RELAY
0—<é<@»%
HOLMIT L PGB RELAY
t
: oo @&/ \o
e POB RELAY
. daba, o
TE: 2400
HB(E 1S A RESISTANCE HEATER IN ALL PCB RELAY
INF IN1 TE_GONTROLS HI &HZ, OR. NE4 &2
SEE REVERSE SIDE FOR DETAILS, L3 ‘o
PEB RELAY
COMPONENT SYMBOLS 0O NOT REFLECT L) 4_®
TRUE COMF IGURATION. ALL FEED LINE
coud WOTED (I g T
Rgv)z_. ALL COMPONENTS SHOWK PGB RELAY
‘OFF OR RELAXED POSITION ® Q@
U X7 INDICATES RELAY
__' CONTROLS WApe PRINTED CIRCUIT BOWD e L L
WoEs oF L2 [¥] 12 L2 [X] 2 2 ’ln dor ic -y
= WRATION Deor_tock Goot Yeor | Toke w‘ﬁ-"lsm': o Ligt it Lock [umteck
5 [ar tnnrgos | ' {RE COLORS
- | ez Orcies | Oycine Lack doar . ] ] R - RED
THilee | Syeine ‘oor ® ] - $HITE
oo
— LD ot Cfcios | Dycies 5]:: IM:-:: :: O ] sK_-qBQ'EEp;“
2 ey G 1 o s A
| LIMED COMYECT JAKE T BR -
£ p— i o | Mo o R A
Ion To T Leck door x x -
B | 11 conecs aowst + a0 ¢ Cioues | o9\ fon ot poy Y - YELLOW
(o4 On #1IN woleaton Tyviss| Gsins b ) x
-1, I e
) X Tozk goor G 0
[¢] BoIL Syiteh or pud
o SPECIFIC CYGLE RATES FOR CAGH WODE & SPEGIF G
ELEMENT 1S AVAILASLE FROM SERYICE
8104P448-60
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SCE70600 Diagram

EAoEL PROBLEM COMPONENTS TO CHECK
F1|Power to slement relay energized |[J2 harness shorted; If checks ok,
during time of day display, change (PRB) power relay boord,
e:;:‘smgpeggm;o:l QI;.EESOO' s;nud Ohm SENSOR. | f checks ok, change
F2|mode, bake mode. or over 904+ 9% |power relay board.
aenssd in clean mode 'See chart for sensor value’
F3 c°°'t?§n Soion,with no oven Ohm sensor, wire harness to sensor,
F4 [Shorted oven sensor. Ohm_sensor. wire horness to sensor,
1) Intermittent sensor or wire
F5 I::w:;olt‘o";é:?ent relays disabled harness connection.
2) Intermittent contact on PRB,
F7|Shorted key sensed for 32 seconds, 12)) :a.mb';unebuho;tad.
1) PrI:beajec:aorr-hﬂrnen SwiToH (#&)cg,?-}'é’gf"
N
FB |Shorted meat probe alarm. to probe jack. (FRAME ENCLOSURE) HEAD U1
2) Proba sensing temp, abave J5) YELLOW
Door lock safet 20T See shart! 7S BooR Lo (43) BLUE To
or lock safety circuit on power MEAT PROBE
Fo relay board sensed. PRB. W v (;ERNQED SENSOR
FF |Invatid temp, reading on PR PRB.
T e Wi 4t (a9) (RANGE
F- [Communication error between boards|!) Y2 Horress, a wirea end to end. BLANK
Harness ok, replace display board, 0,
FC{Communication error batwesn boards | J2 harness, ok, replace FRB. BK
Doubla aven oniy . o (J10) GREEN
R 1) Check sensor and harneas -’FT TO OVEN SENSOR
Second aven error sensed 4
2) Replace second oven boasd. rm\-r""-]
=
MEAT PROBE OVEN SENSOR BR 7 9 12 DOOR LOCK
TYPE: NIC tharmistor SENSOR TYPE: RTD 1000ahm plot!num % MOTOR
CALIBRATION: 9938 ohms (150°F.) | CAL (BRATION: 1854 ohms (350°F.) QVEN '
PROBE RESISTANCE VS TEMP TABLE OVEN SENSOR RESISTANCE VS TEMP TABLE LIGHT O
Degrees F* Reaistance
122 18983 ¢ ohme Degrees F Resistance
8., 5 109 1483 otme o (J2) NATURAL TO
185.2 7456 388 182 CONTROL HEAD J2
210.1 3688 100 152
500 1949 W 3 (J7) BROWN BLANK
800 2142
700 2331
800 2518
900 2697 6y
1000 2874 BROIL v v
BR COOL NG
TO RELAY BOARD FAN
93 (BLUE) TO RELAY BOARD R BR
B J10 (GREEN)
:]::5\' ] v Y oer R W
HI LIMiT w
MEAT PROBE v
SENSOR
OVEN SENSOR
23
rY ¥
T 23
BL
EXN L2 w
w R
BK, {s]
BK| CONVECT MOTOR
| \
w7 7 O W
= i
Ry
P -
D 1 = O 1 v w
=
= | e Rl
7 9 EEl R
> 1o rier sioe o - OVEN LIGHT
G CONTROL HEAD b i3S 1BK
St = oxd BR
A v
> g : v CONTROL HEAD DETAIL
< Y :
g B (S5 ~\~<\\
. Y [t T0 LEFT SIDE
ZO R O gt CONTROL HEAD >
R i g MEMBRANE SWITCH
. = 12 t 7 o /3" TAIL
5
]
2 - (J2) NATURAL TO
0 S RELAY BOARD J2
E] el
— b
I (J1) NATURAL
O BK TO RELAY
N R B BOARD J1
U o 8K (DOOR LOCK)
U & HI Bkl BREZIBR e LF by | BK LR H] CAM SwiTcH
RO LIMIT & P L% S L TR L = Lhat
Hat L IGHT s LIGHT LIGHT
O SwiTed SWITCH Y SWITCH SWITCH Jv
| BL N rethen )\ e B INNER
ELEMENT j
: BL
LR QUTER
)] RR INNER ELEMENT
ELEMENT HT LigHT T .
8104P520-60
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SCE70600 Schematic

‘ N T0 RELAY TO RELAY PLUC 310 (GREEW)
8] © ¢ BACKSPLASH POVER SUPPLY wie PGS L2
BLACK (PROVIDED ON SOME. MODELS) (veLLOw) E v o RED
Lo SENSOR
[ ! Sﬁ Ao [ e
s LOGKED
BACKSPLASH RECEPTACLE ot 1,
e e S5
N il
——————— UNLOCKED mmr;m
m [ LoOK CAM SNITEN B
CROUNDED NEUTRAL
§tovac) amAC | GECK LOCAL GIDES = -
HIGH
LIMIT SWITeH (R INER
N v
T s i
LR HOT LEFT SIDE
LIGHT SHITCH RELAY BOARD
'k_l_‘/o_o_j 15 e 0 LMHL——-MZY
ELBENT
o
LF HOT LEFT SIDE
LIGET SN Ted 2 FELAY B0
o Mo |
Lme
LEFT SIDE
LF. HIGH FeLAY ok
LINET SWITEH
x A VR Y ey
4
R.R. HigH . 5 e
LIMT SHITCH
RIGHT SIDE R.R. ELEVENT
RELAY BOARD ® oA W m:v/
RIGHT SIDE
4 ™ LAY
R.F. HIGH AT q
LINIT SHITeY
® { R.F. ELDMENT y /
Door
R.R. HOT Sultch
LIBHT SWTGH HOT LIGHT L
DOOR LOCK
U e S 0 L, Lo WOTOR PGB RELAY
@ =
R.F. HOT
LIGHT SWITCH
y (S i PCB RELAY
R
+——<<—up—> ‘o
Hi LT BROIL PGB8 RELAY
ELEMENT
A o o v \o
3800
BAKE PCB RELAY
TRANS.  RT SIDE RELAY BOARD o ELBENTy /,
] ‘o
_ 2400
PCB RELAY
10VAC] 10VAC B B
CONVECT
s 3 DTk ‘@
TRANS, LT SIDE RELAY BOARD PGB RELAY
et r— < ® ® ‘o
OVEN LIGHT
tovac | towe | PCB RELAY
BR
< LY
COMPOMENT SYMBOLS 00 MOT REFLELT
TRUE CONFICLRATION. ALL FEED LiME
BrEERbR |
*OFF? R RELAIED FOSITION, TRRE 1S A RESISTARE HEATER IN ALL e o o Can  Seiteh
gEIII'I‘E ﬂ;ﬁsm}gl H.R. NE4k2 . m"m MODES OF 2 [T 2 u 12 2 2 Nk éeer 1 & ¢
1w OPERATION Door_foek Coob Broil | Bake | CvBake| CrRst | Ovlight sht tock | Uniock
NOTICE: 0 - GREEN
1. DISCONNECT RANGE FROM POWER v - ViaEr -
BEFORE REMOVING WIRE COVER. &l e NE Sty [ Oretes | Oslm st dore] * *
2. REFER ONLY TO FEATURES 0 - CRANGE .
SGUTPPED & o e B T ot 800 [ ycien | Gl stk Joar ¥ X
3. SERVICER PLEASE RETURN R I R Tycien | Cycios | X Door ey ¥ x
DIAGRAM TO RANGE. | CONVECT BAKE tf ot 400" toeed Switch or pod
4, CAUTION: In gt S00° Cycles | Cycles Door Lock door % x
LABEL ALL WIRES PRIOR T TINED CONVECT __OFf at 480° 1 osed $wiich or pad
DISOONNECTION WHEN SERVICING On ot 500" | Cycles | Cycles X Door | Lock door X x
CONTROLS. WIRING PROBLEMS CONVECT ROAST Oft ot 490° Closed | Switch or pod
CAN CAUSE iIMPROPER AND at 500° Cycles | Cyciss X Door Lock door x x
DANGEROUS OPERATION. | TIMED CONVECT ROAST Off ot 490° Clossd | switch or pad
n"&”“ﬁ h;ck %ﬂuﬂthﬂlnlm Cyclox | Cycles T x
CEM yploc| o >
On_with selection X Lock door X x
SPECIFIC CYCLE RATES FUR EAOH MODE & SPECIFIC SoIL Off of 420° Switch or pod
ELENENT 1S AVAILABLE FROW SERVICE
1Ll .
8104P520
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SEG196 Diagram

TERm it KK

_ Temoa BLOK
TUms DRAST FAN I il [ | [V
e AR Pl
N Moy -
( WHR .——ﬁ-j_ —H s RECEPTACLE
N S - \‘l it .4 RR —, '
\.i‘ l [ i < [—- K - ‘
BaE 1N LN 1 COQLI%G Fin . — CLECIROnIC_TIgR o
o .3 Syl ¥
| y ) o wa RESISTR —{—-@) ﬁp @
f o w [] - {n pe
| \ ﬂ') \E‘S) J
Loch NG LIGWT CONYECT Q .
: “-@O BR0LL ELEVENT_ (30408 pJJ
oo @A—T - "'—"'!"1 o =
T L]
SLEM MO LIt e - - _1
r&@&. anoip v S—
al k
OVEN LIoW 7@ ~—O—5,
MigH LIN]T SelTeH L‘
' v
'r _._.®\—®—
BROIL CTCLE SRITCH HEL
W2 L2 Na O
[}
—@)e-

i1 TAT
: \‘—¢@ .
DOOR SHITCH
[} M R R
]
D~

SXKER GALTCH 4—®
| 8- ! 1
2
0 R VL
+h
-+
¥ 1 LAY
VALYE SUITOES L DD
1GMT_FRONY .
L iy 1 Do
@ Y
RJGHY AR 1 o
3 : =
INLTERS @.W

8104p332-60b
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SEG196 Schematic

N BACKSPLASH RECEPTACLE
ALK wHITE =35 aeol’

PN ™
BackanLasy B )
RECEPTACLE e d VALVE SWTCHES

= GROUND NEUTRAL
= CHECK LOCAL CODES

-1,
PAN SWITCH
RELAY M4 ULF,
B con A c ~ ULR
OWER ROCKER
.uL:rroa SWTCH

LT RN g

RELAY R4

ANES 18 76 0L TURNED Fies
‘1& oPEN {or? nmomm.-

o8
LT3

g M‘GW

COMPONENT 3YMABOLS DO NOT REFLECTY TRUE (3000w !e!@#h' l"(@«r
CONMBURATION, ALL FEED LINE COLORS AR BAKE

NOTED (BLACK, WHITE & RED), ALL COMPONENTS

SHOWN IN70PF" OR RELAXED POSITION.

(2600W)
THERMOSTAT [PLE DN LKIBR AR ]
AEN ] e O e e ot ——
VN L [X 3 i convect
OPERATION 3 t-—“__&—. woron
X1 1= XXl J%XIx f3 X ] NOTE CLEAN CYCLE WiLL BE
] T TED WHEN RELAY
1% A e R i§ ENEAGRRED
EEIL] X X X — X
X X 3 K]
X XX XX XX 5_! X

8104p332-60a
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SEG196*C Diagram

TERMRVAL
STRP

DOWN DRAFT
FAN MOTOR ] y I7¥ S
OCK

< |BACKhSPLASH
w | _ |RecepracLe

~

Vs
LECTRONC H
TER [l
1] G2
31§ €5
5 Jax
31
COOLING F.
PINCRINE
-1 1a N
]
o’y
mwN e v | rty \(9. (24
.fu YIvlY u YTvYiY
Y] - BLAYIYY WL
YIViY
17 hJ
\J
2 TNV
9
i . oy
. ’.f‘YY Yty AN\
i
Nt Y1
i
V1
¥y
rﬁ RIGHT
v
RTHMANTITIR
16010191 Section 4. Wiring & Specific Model Information  4-11

© 2000 Maytag Corporation



SEG196*C Schematic

4 ) N GROUND L 2
Faucx ' WHITE GREEN RED R
’.——
309 csm
o3
L

P |
BATKSPLASH IV SR

AECEPTACLE /F i b
158

TIMER RELAY RELAY R OALK SW
R80T

1—@/ s M

b

<

SE\, Sw
}—@/ L
THERM
vgr Lo o)
YENT TUBE
- LT
kI TAT
oL 1. L
OFF OPEN
SAKE AL ;f*é";:::ﬁﬂ. TEWPER:
OPEN -
TEWP
o (s siine e o ceboxma twe
A WADE
CLEAM |®! T

COMPONENT SYMBOLS 0O NOT REFLECT TRUE
CONFIGURATION ALL FEED LINE COLORS ARE
NOTED (BLACK, WHITE & RED) ALL COMPONENTS
SHOWN IN"OFF" OR RELAXEC POSITION

I
o= 5 o
TEE e [
MADE 0
WOOE OF OVEN [LL[X 1 [REXE]
OPERATION _[cYIP 2lele]?
OPEN
BAKE T 1% %IX X XX ( NOTE: CLEAN CYCLE WiLL BE
X FiF3 3 XX s
CLEAN Fl X X %X XX 1x
X |X FAEIME 8104P333
r X X -
VECT A RD FIEAME X X
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SVD8310S Diagram

| N BACKSPLASH RECEPTACLE 2
BLACK WHITE [— - =7 RED
1 BK
T
BACKSPLASH @ ‘ (R VALVE SWITCHES
—— GROUND NEUTRAL
CHECK LOCAL CODES
DRLKSW LS
FR TOP 5
SPARK MODULE
- N
LLR
¥ V IGNITERS
= BR
PAN SWITCH
RELAY Rt ULF,
¢ 0~ 9000 ~O-OR :/{: BR . {:
BcoL A C NC ULR
B ROCKER
M'a%%R SWITCH
BL -B%c )
RELAY R-l
BL L IR d
(9) No. 8)
RELAY R-|
(8)N.0.(5)
TIMER REL AY RELAY R-l DR LK SW
R BOT COOLING FAN|  SEL.SW.
[ MOTOR
MNCD L@—
DOOR SW.
OVEN
/A, B8R
SEL. SW. ' [ LIGHT THERM.
ROCKER SW. +—BR er B
[ LOL ‘i@__‘
RESISTOR THERM,
15K, oy R BR
¢ &Yre 5
DR LK SW DR LK SW LOCK
R
SOLENOID FR BOT R TOP LIGHT
THERMOSTAT cv,gv_‘/ BR./,®N_ BR
CONTACT MADE ' 'h___‘W LE—“'——< .
ATOVEN TEMP CLEAN
°F LIGHT
DIAL 1 5 BL BL (% BR
SETTNG| 2 6
OFF_| OPEN | OPEN SEL.SW.
BAKE CYgI.AES AT| -.l- KN?B IS.TO BE TURNED FROM B
TEMP OR| TEIul;! OPEN ['OFF™ 7O "SELECTED TEMPER-
BROL [sdFie £140%  Fol ghecKive T
MADE MADE BROIL CYCLE
BELOW | BELOW SWITCH
CLEAN 855°F SI5°F
COMPONENT SYMBOLS DO NOT REFLECT TRUE (L2)
CONFIGURATION, ALL FEED LINE COLORS ARE
NOTED (BLACK, WHITE & RED). ALL COMPONENTS
SHOWN IN“OFF* OR RELAXED POSITION. L@
(2600W)
"X" INDICATES SEL OR THERMOSTAT |DPRLK |ORLK DR LK [BROIL SW.
SW. CONTALTS SWiTon R | 3e e Moo CTCLESAT| [ BL BL L)
MADE [}
L CONVECT
MODE OF OVEN |LI [X L2k 2izlelBriLe] | 11315 IL2lie|c Ic] ¢ c L2
MOTOR
OPERATION _[c |¥ [P [cv|cLiBrIBR]BA 4[6|7]s INcINd NO_| NO H2
OPEN X X
NOTE* CLEAN CYCLE WILL BE
?f:EE AKE X : X1x X|x X X ’; INTERRUPTED WHEN RELAY
IMED 8 X]X X)X XX R-l 1S ENERGIZED.
CLEAN X X X X XX X[ X [ X X
[TIMED CONVECT X [X x I x| [x]x X[ X X
BROIL X HINERE: X[x B
CONVECT X x| X A X[ x X} X X
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SVD8310S Schematic

TIMEN RELAY

N
WHITE

BACKSPLASH RECEPTACLE

Vg

= GROUND NEUTRAL
=~ CHECK LOCAL CODES

TS
|

- —

VALVE SWMTCMES

RELAY M4

B ocow A cC N

= Srcn
e egji % ‘ L P r
IS RELAY R+
Is o 1
RELAY R+
a1

COOLING FAN SEL 3W

s ‘s
N LR ) i e
i X i__u_. wovoR
AEOEERDORODER Sl L
X X LS X 1X X
F3 X x] Ix X X
X (X1 [X[% X
x] i1X% Xi%] |x K] 3
8104p332-60a
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SVD48600 Diagram

TO RELAY
BOAR[

(VELEOE W LOCK’ DOOR SWITCH DOOR LOCK

SHIT (FRAME ENCLOSURE) MOTOR
\

FARY
oES PROBLEW COPONENTS 70 GEX ot
Pover to elemnt relay energlzed L
42 harness shoted: |1 chacks ok, ]
F1] during time of day dleplay. change (PRB) power relay board.
Over temperature: 800° ‘SENSCR, DOOR S| T
| Bppcenteel T e o1 doy et powe ratey bourar o Y (BooR Lock 35) YELLOW
pkeude; or over 900° senesd fn "See chart for sensor volus’ BL ‘fo Loex

3 &nllr::‘fwl on with no cven functlan

nelec Ohra sareor. wire harness to snsor,

74| Shorted oven sensor, Ohn sensor, wite borses o sensar. {18) S0 (43) BLue
1) intermittant d
s z::::_::l-.nt relgys disabled in ) intermitient sensor or wire

2 dtent contect on PRE>
1) Memb horted.
7 Shorted key sensed for 32 seconds. z; Dlspler boorg,

1) Probe Jack or harness to probe
ack

|~ (19} oRANGE BLANK

FB{ Shorted twat probe olam.

2) Probe_senaing tew. chove 280°F, "
Brobe sers z{ JUnR (410) GREEN 70
o | Door_Took safaty CIrealt on power relay . \umum R SEMSOR
FF y

boord sensed.
Invaiid tamp. reading on PRB. PRB. er rrrn’r"‘r[q
13 J2 Harness, ohm wires end to and,
F— | Commntcation error betesen boards. Harness ok, reploce display hoard, 2 H
|Fc [ Comunication error_beteson boards. 92 harness. ok. replace PRD. &R
Doubls oven only 10 o1
1)Check #eoneor and horness OVEN
TR [Sacond oven arrer sensed, 2)Replace_sacond oven board. Lir [~ O
MEAT PROBE OVEN SENSIR
SENSOR TYPE:  RTD 100Cohmm platimum
: NTC thermiutor CALIBRATION: 1654 OHMS (350°F.) /| Pg
CALIBATION: 9338 ohme  (150°F) OVEN SENSOR RESISTAMCE VS TEWP TABLE r
PROBE RESISTANCE VS TEWP TARLE Dagrese £ Reslutgnes
DoreesF feststone 2 e o O L G v 12
12 18983 oheow %0 1283 .
150 03 30 1654 |
158,2 o % 1753
166.2 7458 149 BROWN BLANK
2101 3888 00 2142 ¥ (J4) NATURAL 7O i |~ N
700 2331 i DOWN DRAFT PC CO0L NG
000 2518 ; FAN
%00 2097
1000 74 -]
aRoIL v L
v
o L]

I Zz Sg HE LIMIT
gs:_; ga "2 °
= 2 3 ]
jar - g
'—'25 53
TO RELAY BOARD
J10 (GREEN) BK
v
v
10 RELAY BOARD VEN SENSOR u /4 CONVECT MOTOR
43 (BLUE) OVEN LIGHT LL_Q NE 120
I> 8 8K W .
(=] B W X g 2 —p
= AT prone RELAY B0 v T
g SENSOR fil
> ¥
= -3
=z
o BR
- VALVE SWITCHES J 3
RIGHT REAR PAN SWITCH
[e 1]
= 0 | g
2 BR |C NCj M B
a LAIN 11 HIK 0
5|§' SPARK MODULE R
3 " ofr]
s
]
—
GRILL LOW HIGH
DOWNDRAFT
e TO RELAY
BOARD J4
FILE/PART NO.
8104P334-60
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SVD48600

Schematic

TO RELAY PLUG J10 (GREEN)
L1 N v L2
BLAX WiTE BVIR SR Rep
BACKSPLASH PONER SUPPLY
(PROVIDED ON SOME NODELS)
~ 0 RELAY
oA f#:quéls)
BACKSPALSH RECEFTAGLE
PCB TRANSFORMER
CNITTIITIIITIY.C\ COMION
L
1ot | tong < LOCK CAM SWITCH
7 ] 12
e
u v GROUNDED NEUTRAL B
I_% 5 @ OFECK LOCAL CODES [:]ﬁ -
nivimd i
— MEAT PROBE
DOWNDRAFT FCB SRy
s UL
‘ ‘Jﬁ | /L o NOTICE:
UR Tt wx 1. DISCONNECT RANGE FROM POWER
PANSHITCH BEFORE REMOVING WIRE COVER.
/] 2. REFER ONLY TO FEATURES EQUIPPED
[ RFL—Y— 3. SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4. CAUTION:
LABEL ALL WIRES PRIOR TO D ISCONNECT ION
r RﬁLJ_ WHEN SERVICING CONTROLS. WIRING PROBLEMS
CAN CAUSE IMPROPER! AND DANGEROUS OPERATION.
5. VERIFY PROPER OPERATION AFTER SERVICING.
‘ .,_4.*_ ‘
b e ‘ Y L Y & w
< LR T T
VALVE SWITCHES
P -
Switch
q o
L R PCB RELAY
e@% ‘e
IGNI TERS
COOLING FAN PCB RELAY
cr——<ec@>9>—.—/ ‘o
HILIMIT o PCB RELAY
nA o 0 eV
PCB RELAY
o BNE ELOENT /{@
2400
DOWDRAFT PCB
PCB RELAY
¢ R BL BL
@ — comvecr i
COMNDRAFT PCB E
PCB RELAY
[ > 1 BR BR
BK wm AT — <M L@
OVEN LIGHT
TE: PCB RELAY
how i s . LI/
SEE SHEET ONE FOR DETAILS.
“X*_INDICATES RELAY WPPER) PE_RTW
CONTROLS MADE PRINTED CIRCUIT ww (I.FPE!I) c-n sulten Look door
VODES OF [0 ) 12 3 %] 1z [¥] whiten
CPERATION W | olB | Door leek Cool T . W Ov Light TR R ut
oFF x otich o pg x x
AE x OFf ot 460 oraes | crass ot o pod X X
TUED BAKE x of :t?:ﬂ oraes | cvaes Seiich or pad x x
CONVECT BAKE x S1°at a0e oraes | craes| X208 i tch or 2ad X x
TIMED CONVECT BAKE X Srst dao orass | craes | XR% e or pod x x ﬂ?:“:‘?
COMVECT ROAST x o croes | craes P IR x X ;-_Ic'lj&
car m|mgu?ou'?'rg"uuz TIVED CONVECT ROAST x A oreLes | craEes 5000 | Sottoner pad * X [y
06S, ARE WOTED (BLAGK, WHTE & | orewc x| geim pock | plte SEZTN | omes | cras x | x x 2 B
‘wz': AN PR TN, BROIL x Gn with SELECTION x Cock daor X , 0 - GRANGE
Off gt 490° Switch or pod yﬂ_—\‘gﬂu
SPECIFIC CYCLE RATES FOR EAGH MODE & SPECIFIC
ELEMENTS IS AVAILABLE FROM SERVICE
[FILE/PART NO.
8104P334-60
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SVD48600*C Diagram

PART NO.: 8104P337-60 10 RELAY DOOR LOCK DOOR SWITCH DOOR_LOCK )
(210954) Fv%ﬁ%w#s CAM _SWITCH FRAME_ENCLOSLRE) MOTOR ;
. - oY =
FAULT
Co0ES PROBLEM COMPONENTS T CHECK 3
F1} Power to element reloy snerglzed 2 harness shorted, 1 checks ok, 2
during tine m?ndﬂy dispia change (PRB) poner,reluy board. e §
DOOR SWI ~3
F2| Over temperature : over Ohm SENSOR, 14 checks ok, cha W GOOR L0CK) W ]
%nsem cg}jfrsl in éime of duy mode POIEF relay boa nge Téan))o;Enu?ovéx 2 §
node ! See chart for sensor vaiue’ £ é
F3 g:(l’écl?gdfm on with no oven function [ gny sensor, wire harness fo sensor. éJ‘?A’MfED fi"ﬂ BLUE
- L ANK
F4 | Shorted oven sensor, Ohm_sensor, wire harness To sensor. r

sl m to el t reloys disabled in 1 Infermrnent sensor or wire

herness connect jon,
|| cook mode. 2} Infernu nt contact on PR
\._ ——LW%D_Y__

o~ | wo oraner BLa
F7| Shorted key semsed for 32 seconds. 2, D,g?" shagfed g@fr‘/ /
n Probe jack or harness To probe Zn
F8 | Shorted meat probe alarm. jack.

(40} GREEN TO
o NATWRAL mf L
2) Prohe senslng temp. chove 258°F . L?ADCMJIM N OVEN SENSOR

F9[ Door Inck sufefy circuit on power relay Pﬂﬂ_

[id fod i PRE. ) 3
|FF | Invahd temg reading on PRB N - 3
1) J2 Harness, ohm wires end fo end,
F-| Communication error between boards. Horness ok’ reploce display board. o e
FC| _Comnunication error_between boards. J2 harness, ok, replace PRA. fl‘g_‘t‘r B Q
o
Double oven only
l) Check sensor and harmess )
FR| Second oven error sensed Replace second oven boged. R 2
MEAT PROBE OVEN
TYPE: NIC thermistor Ho®ee. arp 188%chm.plat irun o —1 1 B NATEAL To
CALIBRATION: 9938 ohms (150 ) OAE? 227;2; o é":: °h"'$v;3$n; i ] "0 T oo a2
PR RESISTANE 5 1o Tite S erens £ RS STANCE ABL /
Degrees £° i@ 1343 ofms
¥ 853 o 4 {Ssg N | wn erown BLANK
156.2 oo 358 165 w l
12572 7856 b1 1753 F %ﬂ NSTURAL To CO0LNG
a1 3886 o 17 a1 [ Dby ORAFT P FAN
788 244 > ER
.
1868 874 &

e

v X

&
BR w
3 w
54
-
BAKE 3 a
-
’ KE CVBAK 03
—! '
SWITCH HI LT

|

(2} NATURAL TO
RELAY BOARD R

TO RELAY BOARD BACK
JI0 (GREEN) SPLASH
v PLUB
v
OVEN SENSOR
TO RELAY BOARD CONVECT MOTOR
3 (BLUE)
OVEN LIGHT UR NE (20

B o W
" &@
MEAT PROBE szAgngA%
SENSOR IIN DRAFT
BR
VALVE SWITCHES VALVE SWITCHES

LEFT_REAR RIGHT REAR PAN SWITCH
W

ey T WK

BK

BK

‘-J IGNITERS

e

GRLL  LOW HGH

DDWNDRAF T
P BoAR TO RELAY
BOARD J4

WIRING DIAGRAM 218954 A

SIDE 1
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SVD48600*C

Schematic

PART NO.: §104P337-60 TO RELAY PLUG J1B (GREEN) §E
(210954) N > L8
- A3 v - 28
WH oven gy
BLACK Bﬁ SENSOR g 3
2
1
BACKSPLASH POWER SUPPLY =
(PROVDED ON SOME MODELS) g
T0 RELAY
- PLUG J5 e
CYELLOW) <
_ n.
BACKSPLASH RECEPTACLE o
[T LOCKED
v
PCB TRANSFORMER =
UNLOCKED
OCK CAM SWITCH
| oue e -
7 L) 2
0 RELAY PLUG
= NER)
P ] s
| W GROUNDED NEUTRAL
(—F @  CHECK LOCAL CODES -
4 }
T | ‘sesase Rt
N WITCH
/i | DOWNORAFT PGB (WHEN EQUIPPED)
| & |
el LA
uR e w
‘ I PAN SWITCH
\
. f
| GD—A-‘— |
RE
l / | .
v :
I Ll
| T
| o |
0—/
| LLF |
Y "
| ® / 4 Y [ L N
| LLR
[
VALVE SWITCHES J] $
Door
Seireh
¢ w DOOR_ LOCK
[ 3% NOTGR PCB RELAY
oy
e@% ‘e
IGNITERS
CoOUNG FAN PCB RELAY
N
‘ q.—<é<@o—> fo—t@
(@8l
H T BROL PCB RELAY
EL{M[NT
° v
) nA, 0 Lo
3600
e PCB RELAY
LEMENT y
°
‘e
2400
DOWNDRAFT PCB PCB RELAY
O L-EmEw — convecr Bt Bl grst
MOTOR 4'®*
DOWNDRAFT PCB PCB RELAY
& amEn——— ¢ >—_|_ BR BR TRy /
L m CVBAK) L<L2)
B owN ORAFT ® .
OVEN LIGHT
NOTE: PCB RELAY
THERE 1S A RESISTANCE HEATER IN ALL
DINTE CONTROLS BETWEEN W '8 He .
REVERSE SIDE FOR DETALS [ onT 4’@
X WDEATES RELAY 57
PRNTED CRIUT BOARD LFPER) Com Switen | Lock door
CONTROLS MADE Swifoh
MOOES OF i [ ) %) L2 W) L2 L2 L c with door
| OPERATION N DLB | Door lock Coal Broil | Boke Tv Boke | v RsT Ov Light Tock | UnlocK | ahat
oo
oFF X Switch or pod " x
0o af 581
BAXE X ¢ at 498 Cycles | Cycies witch ar pod x X
TINED BAKE X 8?{0;154‘%' Cycles | Cycles witch or pod o x
+ 5ad° X5
CONVECT BAKE x %558 Crotes | ©ve1e0 | Ciosed wltch o _pod ’ - WRE COLORS
TIMED CONVECT BAKE X [ Cycles |Cyctes | ¥ 00 e iteh ar pod * * —_—
CONVECT ROAST On at Seg- Cycies | Cycles X Door x x & = feme
A x OFf at 499" Closed Switch or pad BK - BLACK
+ SdB° Lock door A
TIMED CONVECT ROAST On ot SeE . Cycles | Cyeles KD | Sk O et x d 9o o
COMPORENT srLS 00 NOT BEFLECT Torrg Took | O wifh S -
TRUE_CONFIGURATION. ALL FEED LINE | CLEAN x S ek | DR WIIN SELECTION | ctes | Cyctos " * x Bk Z Brown
CoLoRS ‘"Ew“%%n,e‘s'*‘gﬁ&.:”ﬂf  amor M on th  SELECTTON Lock door N x S~ OBNeE
OFF ' OR RELAXED POSITION. L Oft ot 498" X Switch er pod Y - YELLOW
SPECIFIC CYCLE RATES FOR EACH WODE & SPECIFIC WIRING ELEMENT P/N 210954
ELERENT 1§ AVAILABLE FROH SERVICE
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SVD48600P Diagram

FASLT PROBLEM COMPONENTS T0 GHECK
P t | t 1 tiveted J1, J2 wire harness connwctlcn to
F1| daring fime of day d apioy. oo control ahorted L omiroyecks ok. To booRock
F2 Over temperature sensed. Ohm TEST SEL‘EE?; é;ni',':?“ ok. change TP 43 ON AUX
‘See chert for sensor value’ RELAY BOMRD
Open sensor, Ohm sensor, See chart
F4 Shorted sensor. Ohm sensor, See chart
Fs Over tempercture Ohm S ERGoR v e ::rr‘::';;m“ of
2l Shorted key Stuck Runctlon Key
F9 Door Code. Check Latch Assembly.
OVEN SENSOR
SENSOR TYPE: RTD 10(}Oohm platlnum
CAL IBRATION: 185 8
OVEN SENSOR RESISTANCE VS TEMP TABLE
Degrees F_ Resistonce v R
B :
300 1553 8Ll R| |BR G
350 1654 o
400 1753 e—1}
500 1949 =
m o A |
2516 BAKE
S00 2687
1000 2874
Y
NOTE: For use by SERVICE PERSONNEL only.OVEN SENSOR
oY
L
DOR LOGK) HI LIMIT 3
[
LIGHT
SWITCH
J3 TO J2 ON
2oR '5,'??&5 & o CONTROL
COOL ING
FAN
Y
NOT I CE :
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 DI SCONNECT ION
WHEN SERVICING CONTROLS., WiRING PROBLEMS
CAN CAUSE [MPROPER AND DANGEROUS OPERATION.
5~ VERIFY PROPER OPERATION AFTER SERVICING.
BR
CI e rgoes .
) B
; aK
()]
A
>
< :3
& =
) o I‘-D h
RILL| LK HicH
r—' 1
_% f 0 £C BOARD
o L]
» L=
8 DOWN DRAFT SWITCH
= &
(@]
| B
[9)]
(@]
FTLE/PART NO.
8104P510 60
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SVD48600P Schematic

L1 N L2
BLACK WHITE RED
BACKSPLASH POWER SUPPLY =
(PROV IDED ON SOME MODELS)
TO CONTROL [
>~ I I
DA =)
BACKSPLASH RECEPTACLE
OCKED
P LOGK CAM SWITCH
l ‘ 1 TRANSFORMER 3 |
HP e s oW )  GROUNDED NEUTRAL —r
t CIDI———®  CHECK LOCAL CODES G
Pt —— A i@ [€XD 58 2
| | 192139 10
| AA SORORNT 7G5 5.7
[ | viC
I ULF i
i I /
BR o o
Lo UL: — 4Nc | WIRE_COLORS
R - RED__
: : PAN SWITCH b op——— W - WSIELE:
BK - K
| .._A._Y | G - GREEN:
l y # BL - BLUE
L - U
I ,_/ bl BR - BROWN
I G | 0~ ORANGE
| | R - GRA
i | Y - YELLOW
Reosl
| LLF, |
l |>_A v | ! Y 0 N Selten
| LLR : ¢
L a
I & DOOR LOCK BOARD
VALVE SWITCHES & ‘ WOTOR Hx RELAY
HEEHW“ i 9
BR VN N
- . Q®
IGMITERS ROCKER
SWITCH
: COOLING FAN
"B LR s e
SEE REVERSE SIDE FOR DETAILS. 0—<@@%>3@—/‘t@
CONTROL RELAY
> @
COMPONENT SYNBOLS DO NOT REFLECT
TRUE_CONF IGURATION. ALL FEED LINE
%ORSACEE NOTED BéAu(. mms & 4_®
Eb: R AECSED PORIT O <
HI LIMIT BROIL CONTROL RELAY
ELEMENT
A oL E> A
3600
e CONTROL RELAY
wwo-t@— L
2400
'§°?'t‘ goor Cam  Switch
wi tc
MOOES OF L1 L1 L2 L2 L2 L2 L2 L2 with door | C [4
OPERATION N | o | Door lock Broil | Bake | Cv Bake| Cv Rst | Ov Light | st Lock | unjock
OFF X
On at 500° Cycles Cycles Lock door X X
BAKE X Off at 490° Swi tch or pad
On at 500 Cycles Cycles Lock door x x
TIMED BAKE X Off at 490° witch or pad
On at 500° Cycles Cycles X Door Lock door x X
CONVECT BAKE X Off at 490° Closed witch or pad
On at 500° Cycles Cycles X Door Lock door X H
TIMED CONVECT BAKE X 0ff at 490" Closed witch or pad
On at 500° Cycles Cycles X Door Lock door X x
CONVECT ROAST X Off_at_490° Closed fSwitch or pad
On at 500° Cycles Cycles X Door Lock door X x
TIMED CONVECT ROAST X Off ot 490° Closed Fwitch or pad
During lock On with selection| Cycles Cycles H X
CLEAN X & unlock Off at 490°
On with selection X Lock door x X
BROIL X Qff ot 490° Switch or pod
FILE/PART NO.
8104P510-60
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SVD48600PC Diagram

(FXAN\.)E; PROBLEM COMPONENTS TO CHECK
Powar to element relay activated J1, J2 wire harness connection to
F1 : A i . .
during time of day disploy. centroi ':::::g co;{r:'l“’k' ok Looegru_m(
F2 Over tempsrature sensed. Ohm TEST Ssﬁﬁg; Lf,,,‘{',':f“' ok, change
*See chort for sensor value’ / R“E}#w
Open sensor. Ohm mensor, See chort
Fé4 Shorted asnsor. Ohm_sensor, See chart —
s o Ohm SENSOR. Check connection of [ir £r
ver temperature SENSOR wire harness.
Stuck Fi ti Ki a O O S
/7 Shorted key e Eoniran KoY " v
Fo Door Code. Check Latch Assembly. I‘} O ki 3% n:m
E10 E9 ty ]
OVEN SENSOR O O
[}
SEN! R i
AL IBRAT ION: 1654 opema (3805 13 ( CVR, o8 N wo| O
OVEN SENSOR RESISTANCE VS TEMP TABLE L BR BAl 2 N L2 e
Do Regil nce M R
100 1143 ohms IYTTVN J
1350
00 sl g| |er G
=
GY|
4! | | oo
Bl LINIT
v
[']
My S
BL
g -
T0 J1 ON
CONTROL
NOTICE: o
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUIPPED.
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE. Ut} |
4- CAUTION: RELAY
LABEL ALL WIRES PRIOR TO DISCONNECTION
WHEN SERVICING CONTROLS. WIRING PROBLEMS L1g Mg, L2
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. B ¢
DOWN_DRAFT
w MDTOR
B
BR R w} BR| B Gl »
!@._u{zkarm Y SWITCHES PAN SWITCH + 1 i34
o
| & ®[C | ' [ " b R g
— " Lum (AT ]
> SPARK MODULE -D
2 o o -
> comvECT
< - }'
z - 1
. P il ]
l_—' BR
E o PC BOARD
O U
> (IR
o
w DOWN DRAFT SWITCH
—_
(02}
|
(@)
(@]
s O,
8104P516-60
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SVD48600PC

Schematic

P e e ———————— —————

L1
BLACK

BACKSPLASH POWER SUPPLY

(PROVIDED ON SOME MODELS)

A

BACKSPLASH RECEPTACLE

N L2
WHITE RED
TO CONTROL [
N l
o

| |

L_F@S“"‘ w b GROUNDED NEUTRAL
CEO———® ChEcK LOCAL CODES

—_— e . —HED OO——
| |
b e —— o
| o
ULR |
L— { /
BR| | b o ot
W wRr | c K " | M
; PAN SWITCH DOWN DRAFT SWITCH
|>—A._Y |
RF |
|
o——A—Y |
RR |
1
/ |
P { Y |
LLF :
D
/bl Y D "¢ B
LLR | c
_________ - s @ DOOR LOCK
VALVE SWITCHES & ‘ MOTOR

NOTE: .
THERE IS A RESISTANCE HEATER IN ALL
INFINITE CONTROLS BETWEEN H1 & H2
SEE REVERSE SIDE FOR DETAILS.

> A

G
111213 9 16
8.7
VYAC
WIRE COLORS
W - WHITE
BK - BLACK
G - GREEN
V - VIOLET
L - BLU
BR - BROWN
O ~ ORANGE
GR - GRAY
Y - YELLOW

AUX RELAY BOARD

TGNITERS %g}‘
oo NG FAN AUX RELAY BOARD
TRUE em-'lcw\ﬂs DOAL'?TFEE;LE‘I:TNE L] ‘o
SOLORS ARE KOTED (BLACK. WITE & 0——<€@°%
*GFF' CR RELAXED POSITION. CONTROL RELAY
T0 N8
ON CONTROL 4—@*
*r—<
& ®e
RELAY HI LINIT BROIL CONTROL RELAY
EL
D—=2 nA 0 o BORT v a/A L
>—BK®—‘ 3600
1 BAKE CONTROL RELAY
ELEMENT
Y
v v 2400 ‘e
€10 €9
ON CONTROL
'§°9lt‘ aoor Cam  Switch
ite
MODES OF L1 L1 12 L2 L2 L2 L2 L2 L2 w?th door [ C [
OPERATION N DB | Door lock Cool Broil Boke | Cv Bake | Cv Rst | Qv Light shut Lock | Unlock
OFF X
On at 500° Cycles Cycles Lock door X X
BAKE X Qff at 490° Switeh or pad
On at 500° Cycles Cycles Lock door x X
TIMED BAKE X Off ot 490° Bwitch or_pad
On at 500° Cycles Cycles X Door Lock door X X
CONVECT BAKE X 0ff ot 490° Closed Bwitch or pad
On ot 500° Cycles Cycles | X Door Lock door X 3
TIMED CONVECT BAKE X 0if ot 490° Closed witch or pad
On at 500°* Cycles Cycles X Door Lock door x X
CONVECT ROAST X Off at 490° Closed Bwitch or pad
On at 500° Cycles Cycles X Door Lock door X x
TIMED CONVECT ROAST X Off ot 490° Ciosed Bwitch or pad
During lock On with selection| Cycles Cycles X X
CLEAN X & uniock Off at 490*
On with selection X Lock door x x
BROIL X Off ot 490° Swilch or pad
FILE/PART NO.
8104P516~60
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SVE47100 Diagram (Series 01)

MLT .
PROALEN COPOENTS 10 OELX
F| t rel 1] 1, 42 eire harness mnun [ DOORL
I e PR Arol shor ted, 11 coacre air '* ooy .
F2 Over fwsperalure seneed i TEBLU’ un" Shacke ok, 3 ON ALX.
‘Gee char! for sermor value® Y 8040
Open sersor. Gha serwar, See chart
£4 Shored sensor, Orm serwor, See chard )
Om SENIOR. Check 1L -
s Over tesperalirs of SRR vire v ( OO0 >
T T .
3] Docr Cado. Chack Lolch Assembly. O o ooz o
o Kl
OVEN SENSOR O O
SENSOR TYPE: RID 199Bche platinum l L
CALIBRATIONS 1654 ohes (358°F.) wo| ©
OVEN SENSOR RESIBTAMCE V6 TEMP TABLE L2 t o~ H
Degrcos F__Res!stonce
168 143 ohas R
298 1358 wo v R ;
306 1553
58 1854
8 1753 8
500 1943
508 2142 E—3
700 2331 =
39 £
1880 2874 e
v DR
Locx
WOTE: For wse by SERVICE PERSONMEL only. o toicR
i
: | Fwr a0 o
L
(]
OVEN
LigHT
suiTcH
Ji02 M
- " oo
]
v
[:]
OVEN
aki LigHt
BL
T0 A OM R
CONTROL -
v
Ej OVEN
2] sEnsOR
X,
Sty
OOWN DR T
- - - L) LAy ;07 foren
N
0 ‘o \3 5@ =
0 ) 0
o ] [ \ {3 (] \ L :‘ - ”sﬁd'.""' "
)
2 L 2
@ EE cg L‘M”“‘GB oD s 3 "
MmALR W 3w ,.Rlll.l'i' Y -] Af M. Sw R M. SW ¥
\4
s 1
v v |m Tu. v v
k-7 L }
T&%‘m L"
fha| |5 B
W—- R
'ﬁ.[iu [t
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SVE47100 Diagram (Series 14)

NOTICE: M
T RANGE FROM PORER )
' w,_..m%@mmg_ﬁ WIRE COVER, DOWN m
2. REFER ONLY TO FEATURES EQUiPPED, DRAF T g
3. SERVICER PLEASE RETLRN DIAGRAM T0 RANGE. MOTOR §
*- EABEI ML WIRES PRIOR TO DISCOWECTION N S
WHEN SERVICING CONTROLS. WIRING proaLEs  ~HBEK L~ WHT
CAN CAUSE IVEROPER AND DANGEROUS OPERATION. N ok
5. VERIFY PROPER OPERATION AFTER SERVICING. pe _l
z OO RED
2 °l —Oo0] :
T
L.F. . WY
S
P CAAANAY x;....q
ELEMEN
GRILL 1} L.R
ELEMENTI YN DOWN DRAFT r-
SHUNT | JELEMENT 3 MOTOR SW!TCH _
| Fe—==n GRILL! | R.R.
| “BAKE ELEMENT!  |ELEVENT
SHUNT |
008 0 ELEMENT OVEN LIGHT !
-39 : SW1 TCH sow oo
L.il M m P a¥a¥e) i 1 DO DO
gl . M A WHT T
BLU 5 o =
w I ¥, VY, Ve ¥ (1 ¥
DOOR SWITCH -
Tk o (DOOR_LOCK) RIGH
A > < INF.
N o T o RIGH 9“.
DOOR SWITCH _m.umz Bt | . HU
(CLOSURE) oz ILE R |
™ ol “
D S P % i “
I ] | | - ! ! !
| | | I _ _ !
| Do | e J
_ i i L1
i P i
{ 1o i
9 o L -
H \' i INDICATOR
_ | o INDICATOR LIGHT
1y ! LIGHT 7N
i 1 G
e “.m N n\_ \ \'e /
4 p aivg
BLK “mm e/ wr
IND | CATOR 19
LIGHT 185
N 7]
TN !

OVEN CONTROL T1/T2E

\ I_ 7 ﬁ “ lllllllllllllllllllllllllll - m h I\ “M

o RED F

BLK PN D! AGRAM NO.
8104P604-60
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SVE47100 Schematic (Series 14)

L1

L2

[ SOV S

DOWN ORAFT
MOTOR SWITCH

e ————

LOCK
CAM
SWITCH

s N\ i
SWI T
N (DGOR LLOCK)
e —————
—
o ——
LEFT_FRONT
~~«_INDICATOR
J .P_ruL L,J  LIGHT
I ﬁ\ ].' 7
i
.ﬂ_r\_r\_' 777N ~ K2 L2
CONTROL {n‘nxnnn ! ™
FRONT N LEFT REAR
SURFACE -~ JNDICATOR CONTROL
L1 P ELEMENT 77\ LIGHT "
T —P—PN— -+ OMEM CONPONENTS TO OO
e B o (BT
(o w2 | Ore Tt G |
CONTROL N3] FU | honmd 2o Kapbed | oot Control, 1 Keybonre
~— REAR Nab Disconascisd (F1-4)
R SURFACE CONTROL Periore oomirey ™ (10
RIGHT GRILL ELEMENT RIGHT REAR
P ELEMENT SHUNT ,r—\\INE;&A;OR PR | SR e re or Con0r | e Saseor, Gem chart
! . - — (‘I i F% | oor Code Owck Lotch Avambly
~
= AR N SDEm
R|G-|T\vv vv,l SDICR TYPE: R0 1O0Delm pigtnem
OONTROL - RIGHT FRONT S T,
g SURFACE 4~~~ NDICATOR E  seriatace
: P ELEMENT ‘( J! — LIGHT “tmo 1143 o
1 —— ~ / ] 1280
H1 s >, ~— x0 1683
o - s
CONTROL R IGHT 3 ") =0 194
N T~ OVEN LIGHT CONTROL ™ an
/ SURFACE
l mLmENT === SWITCH o -2
N T T 100 mra
? VN S~ LTI Door switcH
LAMP ,.(.F_R@I ..CLOSURE) MOTEY For sse by SERVICE PENSOMEL onty.
I L
[ .
7 T—.—/——J DOCR LOCKX SWITCHES RELAY CONTACTS
LOCKED UNLOCXED | LINE 1 LINE 1
r <1 BACK_SPLASH POWER NO/COM __ NG/Cou |
SUPELY(PROVIDED I — .- ﬁ*
ON SOME MODELS) DPEN
Nor e a—— i
. DISCONNECT RANGE FROM POWER T R e o
BEFORE REMOV ING WIRE COVER, rg,ﬁ'g?u—-—-—
i. gEFER ONLY TO FEATlTJiES EQJIPPED 1-BAKE PREHEAT CYCLES 80 Ws. 7 SECONDS BROIL
. 1 GRAM
P CES‘{,&ER PLEASE RETURN DIA TO RANGE. BAKE CYCLES 80 SECONDS, 3 SECONDS BROIL ONLY. 48
LABEL ALL WIRES PRIOR TO D{SCONNECTION A ;‘%‘Eﬁmﬁ,ﬂg LO BROIL-CYCLES AT BO= RATE.
WHEN SERVICING CONTROLS. WIRING PROBLEWMS S-CLEAN CYCLES SECONDS. 31 SECONDS BROIL ONLY. 21
CAN CAUSE IMPROPER AND DANGEROUS OPERATION. SECOWS BAKE ONLY
5. VERIFY PROPER OPERATION AFTER SERYICING.

NPT Y
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SVE47500 Diagram
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SVE47500 Schematic
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SVE47600 Diagram
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SVE47600

Schematic
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SVE47600*C Diagram
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Bt e Nt retays disabled in 2) Intermitient cantact on PRB. o), 5o . — (93 BLUE
m L, BLANK
F7{ Shorted key sensed for 32 seconds. 2 Dmig;abgznged. /
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SVE47600*C Schematic
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BAKE X e 490' CYCLES |CYCLES SWITCH OR PAD
ON_AS_501 LOCK DOOR X X
TIMED BAKE ¥ SN A 480 CYCLES |CYCLES SWITCH OR PAD
ON_AS_500° X DOOR TOCK DOOR X X
CONVECT BAKE ¥ QFF_AT 490° CYCLES |CYCLES |"o1 osEn SWITCH OR PAD
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NOTICE:
1- DISCONNECT RANGE FROM POWER
BEFORE REMOVING WIRE COVER.
2- REFER ONLY TO FEATURES EQUILPI
3- SERVICER PLEASE RETURN DIAGRAM TO RANGE.
4- CAUTION:
LABEL ALL WIRES PRIOR TO DISCONNECTION

SPECIFIC CYCLE RATES FOR EACH MODE
ELEMENT [S AVAILABLE FROM SERVICE

OTE :
THERE |S A RESISTANCE HEATER IN ALL
INFINITE CONTROLS BETWEEN Hi & H2

& SPECIFIC

COMPONENT SYMBOLS DO NOT REFLECT
TRUE CONFIGURATION ALL FEED LINE
COLORS ARE NO BLACK, WHITE

WHEN SERVICING CONTROLS. WIRING PROBLEMS B At COMPORENTS. SHOMN [N
CAN CAUSE IMPROPER AND DANGEROUS OPERAT ION, SEE REVERSE SIDE FOR DETAILS. "OFF} OR RELAXED POSITION.  rrrEmarwo-
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SVE87600 Diagram

PROBLEM
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1) Probe juck or harness to probe
FB|Shorted meat probe alarm, jack. ) SO 5y aLue To
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