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30" Built - In Wall Oven Series

A new 30" Built - In Wall Oven with flush look design went into production during the summer of
1994. There will be both a GE model family and a Profile model family. These models will
replace the current 30" wall ovens (model nos. JTP10 & JTP11).

GE Model Family

Features:

" « ERCII Self Clean Range Control

* Motorized Door Lock System
* 4.2 cubic foot oven cavity

« 3600 Watt Broil Unit

» 2585 Watt Bake Unit
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Full Glass Large View Window Door
Six (8) Oven Shelf Positions
Installs in Wall or Under Countertop
« Calrod, Gas or Radiant Coocktops can be
installed above ovens.

JTP13GT1 - Black on Black
JTP14WT1 - White on White

Profile Model Family

res:

» Electronic Self Clean Range Control With T
Convection Bake and Roast.

Food Temperature Probe

Motorized L.ock Motor

3.8 Cubic Foot Oven Cavity

2500 Watt Convection Bake Unit
3600 Watt Broil Unit

2585 Watt Bake Unit

Full Glass Large View Window Door
Soft Touch Door Handle

Seven (7) Shelf Positions
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Instalis in Wall or Under Countertop d S .Vg
Calrod, Gas or Radiant Cooktops can be — ——— :
installed above ovens. Model Nos.

JTP16GT1 - Black on Black
JTP17WT1 - White on White
JTP18AT1 - Almond on Almond



30" Built - In Wall Oven

Convection Oven Accessories:

7 Shelf Positions:

Convection models come
with three shelves.
Additional shelves can be
ordered in 2 shelf kits

(Pub No. 3-A014).

Qven_Shelf Removal and Replacement:

To Remove Oven Shelf - pull forward and tilt up
the front to clear raised extension on rear of
shelf.

To Replace Oven Shelf - place the shelf on the
desired shelf support {curved extension of shelf)
facing up and toward rear of oven. Tilt up front
of shelf and push toward back of oven until it
goes past the bump on the oven shelf support.

Convection Roasting Rack:

The Roasting Rack is designed to fit on top of
the broiler pan and grid. This permits the heated
air to circulate under the meat and increase the
browning on the underside of the meat or poul-

try.

Tem ture Probe:

Convection Profile models come with the tem-
perature probe feature. The Probe Qutlet is lo-
cated on the top right front of the oven cavity.

PR




30" Built - In Wall Oven

Rating Plate and Mini - Manual / Schematic

Wiring Diagram Locationg:

* Rating Plate is located on the LOWER LEFT
corner of the front frame behind oven door.

* Mini-Manuat is located on rear wall of com-
ponent compartment behind control.

installation:

The oven can be either installed into a wali cabi-
net or mounted underneath a countertop. When
installed below a countertop either a GE 30" or
36" Calrod, Gas or Radiant Cooktop can be
mounted above it.

T move F stallation:
1. Disconnect Power and remove oven door.

2. Remove lower trim by Pushing Up and
then Pulling Forward.

3. Remove 4 screws from oven front frame.
4. Pull the oven forward.

5. Reinstall in reverse order.

CENTER PARTITION

Types of Installations:

WallMount or Cabinet Installation Single Oven
{in inches)
Cutoud withth

172" MIN.
26-5/6" WAN. I.E.‘
i ey |

| Junclion box
location

22 MIN.

for clearsnca

Ao rinimum of 21°
adjacent comars, drwers, walls, or_nh:.

AxAlow 1" overlag of oven aver Wop Mnd bottorn xiges of cutoul.
BaARow HHG‘iownrhpﬂou?mniﬂusdguoim

SUITABLE
BRACINO
TO SUPPORT
RUNNERS

i
. — _"'___.._1"—'—:' s
e ——
‘ MOUNTING HOLE LOCATIONS
7 =

2159~
OVER CENTERLINE ‘
OF CAUINET

MUST SUPPORT 150 LBS.



30" Built - In Wall Oven

Undercounter Installation for Gas or Electric Cooktops Optional Custom Installation for 30" Radiant Cocktop
(in inches) Omly (in inches)

G o slectric

This installation is tw achieve minimum gap between bottom of countertop
Gk And SaCINCE Conmections ar and control pancel.

Do Gookbar (st bo located In an WNote: For this instzllasion, the bottom trim will mot be fluxh with
wincand wcoemsible looation kot righl, 2 typical 4" toe kick,
For p 367 gie {xavklon, i cOnmctons
ok miage Io. the ekt |
e 14172" Typical sountariop
[e T 0
i { fa
Froa L
T Power cord
112 MIN. o]
avan & nkant
38" MAN. 22°
0508
5" »
ol 7
Rt ]
Maich tom kick ighl
front and bes sudes ‘ + To 44172 " Tow kick aowabls saiE -
mn%?n for ety
tth hypical u:mm
Twallation Information: . i e watab il
Before installing, consuly insallation instructions packed with product. lu mu.lﬁmlcui Sida View
Note: Oven is rated for use only under the frdlowing cooktops: [ mum Kick,

* GE 50" and 36" electric voil and 307 radiant conktops
» GE 30" and 36" gas sandard and sealed burner coskiops

Notez Gas or electric cookiops may be installed over this aven. See cocktop insiallation
instrutions fior cutour size. See Jabel on buck of oven for approved cooktop models.

Installation with Gas Cooktop
(inim;hes;jl

g-';.;r MIM,

Installation Information:

Befare installing, consult installation instnections [Pub. Ne. 31-1152
(FTP18AT/ l’N\gl'/ 16GT/14WT/153GT)] packed with produet for
current dimensional data and for alternate installation options.

Component Compartment Air Flow: O 1
The component compariment contains two (2)

fans for cooling the components located on the (

rear wall of the component compartment. "’
Fan blades pull air in from the back of the unit P‘ (

and circulate it in the component area. The air ‘. B 2 2

is then exhausted out through the louvers just =

below the control panel assembly. The air then
travels either above the top of the door or
through slots in the area above the inner door
panel and exits out behind the door handie.




30" Built - In Wall Oven
Oven Door;

The door assembly can be broken down into two basic assemblies: (1) Outer assembly that
consists of door handle, outer glass, bottom trim and frame. (2) Inner assembly that is made up
of inner panel, gasket, glass panels (3) and vent.

To Repl r nel: HEAT
1. Open door to first stop and lift off hinges. DEFLECTOR
2. Remove 6 screws from bottom trim and lift VENT& TRIM

oft. END CARS

3. Slide glass out from under vent trim and lift
off.
4. Reassemble in reverse order.

To Repla Handle, T im_or Frame:

. Open door to first stop and lift off hinges.

2. Remove 4 screws from bottom trim (do not
remove two 2 outside screws).

3. Remove 4 screws from side trim (2 on each L

side). Leave top screws on each side. 5
4. Remove two screws that mounts the *door ~~DOGR FRAME
handle and heat deflector. The end caps can U
also be removed by sliding out. / ~
5 OUTER GLASS
BOTTOM TRM

—

. To replace the vent trim the two screws on
the side trim must be removed.
6. Reassemble in reverse order.
NOTE: Door handle on JTP16, 17 & 18is a
one piece soft touch handle.

M

To Replace Middle and Inner Glass:

1. Separate door into two assemblies (Inner VENT
and Outer). INNER PANEL &/ o
(Middle Glass Access) _\

2. Remove two screws from inner door assem-
bly that mounts one of the middle glass re- NSUL RETAINER  Tpaiu ' ! - \

tainers. \ \ )

Middle glass can then be pulled out of other
retainer.
Note: Middle Glass does not have any re-
flective coating.
Inner Gi cces

3. Remove six screws mounting Insulation
Retainer and lift off.

4. Remove four strips of Insulation from around
Inner Window Assembly.

3. Remove the four screws and mounting clips
from inner panel.
Inner Glass and frame can then be removed.

INNER
DOOR GLASS

Note: Both Inner Glass Panes have Reflec- MIDDLE -
tive Coating on both sides of the glass. DOOR GLASS \
6. Reassembly in reverse order. REL:&SER



30" Built - In Wall Oven

Qven Door Gasket:

The Gasket forms a seal around the front edge
of the oven liner and the inner door panel ex-
cept for approximately a six inch opening at the
center bottom. The gasket is attached to the

inner door panel by a chain of spring clips.

To Remove Door Gasket:

1. Open door to Broil Stop position and lift off
range. Lay door face down on a flat protected

surface.

2. Pull ends of gasket out of the slots at the

bottom of the door.

3. Finish removing gasket by placing finger
under gasket beside the clip and pull straight

up.

1o Install Gasket:
1. Locate the center clip of the gasket.

2. Place finger on top of spring clip and press

into center top hole in inner door panel.

Note: Gasket will go on better if folded up at

90° beside the clip being inserted.

3. Continue this process all the way around
inner panel until all clips have been inserted.
4. With small screw driver tuck loose ends of
gasket into slots at the center bottom of door

panel.

5. After gasket has been installed, wipe finger
around outer perimeter of gasket pressing it

up against side of inner panel.

BEND GASKET 90 DEGREES
BESIDE CLIP & PRESS DOWN



30" Built - In Wall Oven

Door Hinge Assemblies:

The door hinge comes as a complete assem-
bly. The hinges come as a left or right hinge
and will be stamped with eithera "L" or"R". The
spring on the hinges is also mounted differently.
For the hinges to operate properly the hinge
arms should be perpendicular to the front frame
and parallel to each other.

The right hinge has the hook of the spring turned
down at the top and turned away from the oven
cavity at the bottom. The left hinge has the
spring hook turned down at the top and turned
away from the oven cavity.

Left Hinge

Right Hinge

Door Hinge Replacement:

1. Open door to first stop and lift door off by
firmly grasping on each side and pulling
straight up. Be careful not to let the hinge
arms shap back on your fingers.

2. Remove four screws mounting oven in wall
and slide forward approximately 6". Take
necessary precautions to insure that oven
dose not slip forward.

3. Remove the 2 lower side trim screws and
the two screws that mount the hinge to the
front frame.

4. Grasp the hinge from the rear and rotate
bottom of hinge towards the rear of the oven
and while guiding the hinge arm through the
slot in the front frame.

5. Reinstall in reverse order.

Note: Make sure hinge arms are parallel with
each other and perpendicular to front frame.
(If not this may cause the hinge to bind on
the receiving channel of the door.)

DOOR HINGE ASM.

€
REMOVE FROM

REAR

HINGE MTG.
SCREWS

TRIM SCREWS
@



30" Built - In Wall Oven

Control Panel:

Two basic control panel assemblies exist -
ERCII series which consist of the control, key
panel, end caps, eyebrow and oven light switch,
the other series contains the ERC Convection
control, key panel, eyebrow and end caps. Each
series also come in different colors.

ERC Convection Control Panel

| —_[

[«] i

FAN ON
THERM. LIMIT SW.

With control panel in service position it provides
easy access to fan motor assemblies, fan ther-
mal switch assemblies, oven light socket, con-

. FAN THERM. o | FAN THERM.
trol, contro! transformer on convection models, SW. 73 = /SW-
lock motor assembly and fan on thermal limit ™
switch. '

e—— — LOCK
o - MTR.
OVEN
VENT LIGHT CONTROL

Control Panel Access;

—

. Disconnect POWER and open oven door.

2. Remove 3 screws from across bottom of
controf panel.

3. Push up on contro! panel assembly to re-
lease mounting rivets on top corners of end
caps.

4. Reinstall in reverse order.

&



30" Built - In Wall Oven

Qven Controls:

Two types of electronic controls will be used on

the 30" wall ovens.

» ERCII Control with motorized door lock sys-
tem is used on the GE models.

» ERC Convection Oven Control with motor-
ized door lock system is used on the Profile
Line.

E i orized Loc m:

The control system consists of the Control, Sen-
sor, Sensor Circuit, Lock Motor Assembly, Lock
Motor Circuit, Fans and Fan Thermal Switches.

ERCII Control Operation:

Power Up or After Po

All segments of the display will light for about
five seconds, then the last set time of day will
flash in display until the clock is set or ancther
function is used.

+/ - {Increase / Decrease) Pads;

The following outlines the functions of the + / -

(increase / decrease) pads:

« Used to select - time, temperature, start / +
stop times, H! / LO Broil, Efc.

+ +/-(Increase/Decrease) pads will not func-
tion unless one of the program pads are
touched first.

+ The only pads on the control that do not
have and audible tone when touched.

+ Used to initiate programs - if not touched
within 30 seconds control will default back
to time of day.

» Touch Clock Pad v [
To Set Timer:

* Press Timer pad. é
+ Press +/ - pad to select desired time. [ f, 'i—" E

Note: To stop timer or turn timer off, Press and
hold timer pad.
Last minute will count down in seconds.

A
':-
=
ey
.
l:-
-t

» Press + /- pad to select correct time of day.




30" Built - In Wall Oven

End of :

Atthe "End" of a cycle the control will "BEEP" 3
times followed by a single tone every 6 sec-
onds until cancelled or ancther function is se-
lected.

The tone every 6 seconds can be eliminated by
pressing and holding the CLEAR / OFF pad for
10 seconds. To return tone repeat above step

Bake Operation:

s Touch Bake Pad.

*  Control will ‘'BEEP”, ___ ° and SET Bake
will appear in Display.

* Press Increase /Decrease Pad.

*  Previous bake temperature will be dis-
played.

* At initial power up or after power failure
170°F will be displayed.

s Select desired temperature using Increase
/ Decrease pads. After about 5 seconds the
bake relay will close and display will show
100° and ON.

Time Bak ion:

¢ Touch COOK TIME pad
+ 0HR:00 and oven time will flash

» Press Increase or Decrease Pad for desired
length of baking time.

o Touch BAKE pad and select desired tem-
perature.
*  Same procedure as bake.

Del Q ion:

e Touch COOK TIME pad and select length
of cooking time

e Press STOP TIME pad
*  Stop Time will flash in display.

o PressIncrease / Decrease pad until desired
stop time appears in display.

« Touch Bake and select Temperature.
* Same procedure as bake.

=538
_’-_’,_’mue
L0550 &
[ 11

OVEN j R -nngﬂﬂo
| TIME —l .L’L—' .
N A R
w L -
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30" Built - In Wall Oven

Broil Operation:

» Open door to broil stop.
«  Touch BROIL pad.

* -- with the word Broil will appear in dis- i j
play. —
+  Press + pad for Lo Broil (450°F). " A [ it ]
B :

- BROIL -
Press + pad again for Hi Broil (550°F). 07 i 4 =
» LO or HI along with Broil and “ON” will be
displayed.
B tu ibration:

The bake temperature can be adjusted by + 35°F.
from the factory setting.
To Adj B

1. Press Bake Pad. '

pressing the + Pad.

2. Select any temperature above 500°F. by [ I~ -i'ii'lSE'E" ] &
i P

3. Immediately Press and Hold Bake Pad until il n il a0
"00" or previously entered temperature is dis- BAKE ,"’., {1
played. - ==

perature +35° or -35° in 5° steps. A NIN|

4. Press the + or - Pad to change the oven tem- ittt 35 ] é

5. Press Clear / Off pad to return to normal op-
eration. “oR

Clean Qperation:
1. Touch CLEAN pad
» -— CLEAN TIME flashes in display.
2. Press + or - pad.
» CLEAN TIME and 3HR: 00 will be dis- I
played and door will lock. AUTO {- gl
!

NOTE: Clean time can be varied between 2 and :;N “I 1 {1 v
— e CLEAN LG

4 hours in 5 minute intervals.
When clean cycle is complete and oven has
cooled door wifl unlock.

11



30" Built - In Wall Oven

ERCI! Control System:

The control system is made up of the following
components: Single line break control, key panel
assembly, sensor and sensor circuit and lock
motor assembly and circuit.

QQDI[.QL LLOCK MOTOR RELAY
The control contains the bake and broil relays, ° e ” —
control transformer, lock motor relay, sensor & | : FBE;H BROIL
lock motor connector along with a series of 1/4" u- VLR 0
terminals for connecting power to the control o \g @ o
and heating units. na:}:mcx. CONTROL PANEL
SENSEH-SN&NII'HOBE BOARD INTERFACE CONN. CONN.
Control Voltages:
Terminals | Voltage and Mode of
Operation
[1-N 120 VAC all the time NOTE: A cooking or cleaning mode of operation
[1T-BA 7240 VAC when ovenis notl must be selected before the relay contacts will

L1-BR calling for heat (Bake & operate.
Broil Relay contacts open)| Voltage must be present across terminals L1 to

C-N 120 VAC all the time N for the control to operate.
NO-C 120 VAC when locking or
unlocking
Oven Circuits:
BAKE & TIME BAKE Bake Mode
“I1” BLACK “L2" RED
240 v. Sequence Cycling of Bake & Broil Units
» BAKE After Initial Preheat Cycle
| —e——g-EALML L 198A 2 Seconds Off
I |
_L‘l.__/—' BR BROIL* 67 Seconds On 67 Seconds On
15A I600W / 160 Broil Unit
|
APPROXIMATELY 25% ON-TIME IN BAKE. 17
» Bake and Broil units cannot be on at same time. Seconds On
BAKE ONLY during (pre-heat) cycle.
BROIL & CLEAN- (FIRST BALANCE OF CLEAN CYCLE
30 MINS. OR 750°F)
“L1” BLACK “L2" RED “L1” BLACK s oy
240 V. i 240 v, L2 REP
BAKE
BROIL L1 BA 10.8A
Ly BRI LT LT 1sa BA 2585W / 22
15A 3600W /16 |

12



30" Built - In Wall Oven
Key Panel: |

The key panel is connected to the control by a
ribbon connector. The control will sound a tone
when any of the pads are depressed except for
the + / - pads.

To help isolate a problem to either the control
or key panel, depress each pad on the key panel
and observe the following:

Bake, Broil, Clean, Timer, Clock, Stop Time,
and Cook Time Modes - Audible tone plus
display showing mode of operation selected.
Clear/ Off - Audible tone and display shows
time of day.

+ / - Pads - No audible tone. Can only be
used after another function pad has been
selected.

If some of the pads work and some don't, the
problem is probably with the key panel. To verify
that the key panel is the problem check the con-
nector for proper insertion of the ribbon cable
and perform the Ohm Test. If the chmmeter
reads « Q when depressing the pad or shows
some resistance without depressing the pad the
key panel is bad.

ven Sensor and r Circuit:
The control monitors the oven temperature
through the oven temperature sensor. The sen-
sor on these models is located on the rear oven
wall just right of center just below the broil unit.

Qven Sensor and Door Switch Ohmmeter Test:
(See "Motorized Door Lock Operation” for door
switch function explanation.)

Disconnect power to range. Make resistance
measurement from side of sensor & lock switch
connector with exposed terminals.

Circuit Terminals Ohms
Oven Sensor 4t06 *1100 @ Room. Temp.
2600 @ Clean Temp.
Door Unlatched] 3to1 0
Door Latched 3to2 0

*

If abnormal reading is observed, remove
sensor from oven and check at disconnect
block.

13

Ohmmeter Test:

Set ohmmeter on scale that will read approxi-
mately 500Q. Connect leads to ribbon cable as
indicated in chart for each function. Depress
function pad. Meter should read less than « Q
if the switch contact is working.

'
4 CONDICTORE 2
MARTT GROUS 3

4

8 ey
| iy

T
L] it

A CONDULCTORS
N ERCOND QoL

FUNCTION CONDUCTORS OHMS

DOWN ARROW 1702 0 TO 150
UP ARROW 1703 070 150
BROL, 4105 070 80
[ CLEAN 4T0 6 070 80
BAKE 4109 0 TO 80
COOK TIME 8TO5 070150
STOP TIME 8106 070150
[CLOCK 8707 0 TO 150
[ TIMER 8709 070 150
CLEARJOFF 1070 11 070 150

SENSOR AND LOCK SWITCH CONNECTOR
SENSOR CONNECTCH

-0 6

SENSOR
OVEN SENSOR

L 1008 &@ O5 | |cireurt
TEMP. 'O 4 PINS446

)3 [—POOR LATCH QUTPUT

—"5‘“_"_’«— — 5' -25 VDC AT ALL TIMES
;ﬁfg&l& MEASURED TO GROUND
% ()2 |-DOOR LATCH INPUT
LOCK SW. 9
-— = TCHED INPUT
LOCK SW. 2 O 1 [-oooR uNLa




30" Built - In Wall Oven

ERC FAILURE CODES

FAILURE MEANING CORRECTION
CODE
-F1- Stuck Key Determine if problem is with the Key Panel or the Control by:
-F7- 1. Pushing CLEAR / OFF pad

2. Disconnecting Ribbon Cable from control and waiting at least
32 seconds see if Code reoccurs.

If code reoccurs, problem is in the Control.,

If code does not reoccur the problem is with the key panel.

-F2- Oven Over Temperature If actual over temperature condition did occurred:

Exceeded 590° with door + Look for welded refay contacts.

in unlocked position or If over temperature condition did not occur:

990° with door locked + Look for a high resistance connection or any other cause of

Remember: high resistance in the sensor circuit.

ERC measures resis-

tance of sensor circuit,

not actual oven temp.

During Clean Operation »  Open thermal switch( self - resetting) located on floor of com
ponent compartment . Switch is normally closed and will open
if area overheats due to inoperative cocling fan.

Check Fan Operation.

+ Both Lock Sw. #1 and #2 closed at same time.

F3- Open Sensor Circuit or 1. Measure Sensor Circuit Resistance at Sensor / Lock Switch
-F4- Shorted Sensor Circuit connector plug at ERC (should read approx. 11002 @ room
temp.). Measure lead to lead and each lead to chassis ground.

2. Measure resistance directly across sensor (pull sensor leads
into oven approx. 10" and cut leads at crimp connection and
check sensor resistance).

* Both sensor leads shorted to ground.

»  Cutor pinched sensor harness wire.

+ lLoss of contact within sensor harness connector at back of
oven or ERC.

if Circuit Appears Normal: (approx. 11002)

» Reinstall senscor disconnect plug on ERC and measure sen
sor resistance from connector pin solder joints on back of ERC
circuit board. If circuit is open problem is in the connector plug.
Remove terminals from connector block and bend them to re
store contact pressure.

-F8- Component failure within ERC | Replace Control
-FF- affecting temperature proces-
sing circuits
-F9- Problem with Door lock circuit | Check wiring and test operation of switch

such as pinched wire between

ERC & door lock switch {lock

switch # 1).

NOTE: Connections can be intermittent due to a corrosive build up between the connection to
the terminals, by being bent by the insertion of a probe, ETC.

14
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30” Built - In Wall Oven

ERC Convection Oven Confrol with Motorized Lock System:

The Convection Electronic Touch Control is
SIMILAR to ERCII control used on 30" built - in
wall oven. The control system consists of the
Electronic Control, Key Panel, Sensor and
Sensor circuit, Motorized Door Latch
Mechanism, and Door Lock Circuit. The
control has the following features:

BAKE, BROIL (HI & LO), CONVECTION
'BAKE, CONVECTION ROAST, COOK TIME,
STOP TIME, TEMPERATURE PROBE,
CHILD LOCKOUT, CLOCK AND TIMER.

Control Operation:

Power Up or After Power Fajlure:;
All segments of the display will light for about 5

seconds, then last set time of day will flash in
display until the clock is set or another function
is used.

+ /- (Increase / Decrease) Pads:

The foliowing outlines the functions of the

pads:

« Used to select Time, Temperature, Start &
Stop Times, HI/LO Broil, etc.

» Pads will not function unless one of the
program pads are touched first.

« No audible tone when touched.

e Used to initiate programs. If not touched
within 20 seconds after program selection
will default to time of day.

NOTE: + / - pad speed can be changed by

pressing and holding + / - and timer pads for 2

to 3 seconds. A number between 1 & 5 will be

displayed. 1 being slowest and 5 being fastest.

To Set Clock:

1. Touch Clock pad

2. Press +/ - pad to set time of day.

3. Press clock pad again to lock numbers in
or they will automatically lock in after one
minute.

15
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30” Built - In Wall Oven

To Set Timer:

The Timer does not control any oven

operations. Maximum Timer setting 9 hours

and 55 minutes.

1. Touch Timer pad

2. Press + / - pads to select desired time.
Timer will automatically start.

When the Timer reaches the last minute
during the count down the display wili change
to seconds and a single beep will sound. At
the end of the cycle the timer will signal and
change to OO. Press timer pad or clear off pad
to return to time of day.

END OF CYCLE TONE:

At the "END" of a cycle the control will
"BEEP" 3 times followed by a signal tone
every six seconds until canceled.

The tone every six seconds can be eliminated
by pushing and holding the CLEAR / OFF
pad for 10 seconds.

CHILD LOCKOUT FEATURE:

The Control Has The Provision To Lock The
Control Panel To Prevent The Oven From
Being Used.

T o Lock Control Panel - Press and hold + / -
pads along with STOP TIME pad for
approximately 2 seconds. The word "OFF will
appear in display and then disappear.
Anytime a oven function pad is pressed the
word "OFF" will appear in display.

Repeat above procedure to unlock control.

BAKE QOPERATION:
1. Touch Bake Pad.
« Confirol will "BEEP", __ ° and SET
Bake will appear in Display.
2. Press +/-Pad.
» Previous bake temperature will be
displayed.
o At initial power up or after power failure
170°F will be displayed.

16
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30” Built - In Wall Oven

3. Select desired temperature using Increase
/ Decrease pads.
« After about 5 seconds the bake relay
will close and display will show 100°
and ON.

TO TIME BAKE:

1. Touch COOK TIME pad
« 0HR:00 and oven on time will flash

2. Press + or - Pad for desired length of
baking time.

3. Touch BAKE pad and select desired
temperature.
» Same procedure as bake.

TO SET DELAY START:

1. Touch COOK TIME pad and select length
of cooking time

2. Press STOP TIME pad
» Stop Time will flash in display.

3. Press + / - pad until desired stop time
appears in display.

4. Touch Bake and select Temperature.
» Same procedure as bake.

[EMPERATURE PROBE QPERATION:
1. Plug Probe into receptacle.
2. Touch PROBE PAD.
o SET PROBE --° will appear in display.
3. Press + / - pad and select probe
temperature.
« Display will show "LO" until 100°F
probe temperature is reached.
« Control will track temperature until set
temperature is reached.
+ Oven will signal and turn "OFF".
4. Touch Bake pad and select oven
temperature.
Probe Temperature Range is 100° to 200°F.

O BROIL:

1. Open door to broil stop.

2. Touch BROIL pad.
+ SET -— with the word broil will appear

in display.

3. Press + pad for HI (650°F) or - pad for LO
{450°F) Broil.
« LO or Hl and "ON" will be displayed.

17
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30” Built - In Wall Oven
BAKE TEMPERATURE CALIBRATION:

The bake temperature can be adjusted by +
35° F. from the factory setting.

djust The B ; .

1. Press BAKE pad.

2. Select any temperature above 500° F. by
pressing the + pad.

3. Immediately Press and Hold BAKE pad
untii  "00" or previously entered
temperature is displayed.

4. Press the + or - pad to change the oven 1 &

temperature +35° or -35° in 5° steps. g1 V
5 Press CLEAR / OFF pad fo reum f -~

normal operation. W
Clean Operation:
1. Touch CLEAN pad

« - SET CLEAN TIME in display. AUTO -

ME .nn
- ELF

2. Press +/- pad. C?_.EAN _’ SEIN] . ]

« CLEAN and 3HR: 00 will be displayed
and door will lock.
NOTE: Clean time can be varied between 2
and 4 hours in 5 minute intervals.
3. When the word lock disappears from the
display the door will unlock.

V| KIN

Convection cooking is the movement of
heated air in the oven cavity. This is
accomplished by a fan mounted on the rear
wall of the oven cavity. The fan operates
anytime one of the convection cooking
modes is selected and the oven door is
closed. This provides for a more even heat
distribution during the cooking opdtations. As
a result of even heat distribution food browns
more evenly and temperatures can be
reduced by as much as 25°F for some foods.
Cooking times of more than 15 minutes due
not require preheating of the oven.

18
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W T S i r
nvecti :
CONVECTION BAKE ' CONVECTION ROAST
« Ideal for bake foods when more than one « Large tender cuts of meat uncovered.
shelf is being used. « Roasting pans with low sides {o allow air
» Large quantities of baked foods. movement around food.

« Cookies, biscuits, muffins cupcakes, ETC.

O CONVECT BAKE:
1. Place the food in the oven making sure
pans do not touch.
2. Touch Convection Bake Pad.
« SET ---° and CONV BAKE will appear

in Display.
3. Touch + or - Pad. -
« Previously baking temperature will — °
appear. I 'nn 3 E 5
NOTE: At initial power up or after power U"_“ comv e

failure 170°F will be displayed.

4. Select desired temperature using + or -
Pad.

5. "ON" appears in display. After 25 to 30
seconds the word SET will disappear from
display and Selected Temperature will
change to oven temperature and begin
rising in 5° increments until selected
temperature is reached. Display will show
100°F until oven reaches 100°F.

CONVECTION ROAST:
1. Place the food in the oven making sure
pans do not touch.
2. Touch Convection Roast Pad.
e SET —° and CONV will appear
in Display.
3. Same procedure as Convection Bake.

CON T SYSTEM:

The oven control system consists of Key
Panel Assembly, Relay and Control Board
Assembly, Control Transformer, Sensor,
Sensor Circuit, Lock Motor and Lock Circuit.

18
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Control;

The Oven Control is made up of the smart
board and relay board mounted in a housing.
The Relay Board consists of 6 relays, (Bake,
Broil, Conv Bake, Lock Motor, Conv Fan and
Oven Light), a series of %" terminals, Control
Transformer Connector and Sensor, Meat
Probe and Lock switch Connector along with
Key Panel Ribbon Connector. booe 00k 4

SENSOR & PROBE
COMN.

CONVECTOR CONK_

NOTE: Convection Connector must be properly aligned (Pin 1 to Pin 1) to avoid damage to
control.

CONTROL VOLTAGES:
Terminals / Voltage and Mode of
Connector Operation

L1toBA* 240 VAC when oven is not
calling for heat

[1tcBR* 240 VAC when oven is not
calling for heat

L1toCV* 240 VAC When Oven [Is Not
Calling For Heat

L1 to CF ** Approx. 120 VAC with oven
door closed

Lock Motor 120 VAC when lock motor is
Connector J7 locking or unlocking.
Pin1toN

Oven Light Oven Light is on any time
Connector J7 refay is closed or oven door
Pin7to N is open.

* NOTE: If 0 or 120 VAC is read, press CLEAR / OFF and recheck.
If 240 VAC is not present check BAto N, BRto Nand CVio N
(shouid read 120VAC). If 120 VAC is not present check wiring.

**If 120 VAC is not present check door frame switch.

CONTROL TRANSFORMER:

The Control Transformer is a separate
component from the electronic control and is
mounted on the lower left center of the range
body back (Near bake unit terminals). The
Primary and Secondary voltages, caoil
resistance and connector pins are shown in
the diagram.

20
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BAKE & TIME BAKE

“L1" BLACK
| 240 V.

BAKE

10.8A

2585W /22 n

BROIL*

15A 3800W /160

APPROXIMATELY 25% ON-TIME IN BAKE.
= Bake and Broll units cannot be on at same time.
BAKE ONLY during (pre-heat) cycle.

BROIL & CLEAN- ( FIRST
30 MINS. OR 750°F)

“L.1” BLACK “L2" RED

240 V.

BROIL

124
3600W /160 i
CONVECTION BAKE
M Leeeeee- 240V t2
' Cv:
el 3T eu
: + 2500W
: CONTROL; 228 N
fu ! NC © [
et —s @ B,
. : DOOR
" : GPA'# BW.

“12" RED

21

Sequence Cycling of Bake & Broil Units
After Initial Preheat Cycle
2 Seconds Off

Bake Unit Q Bake Unit
]
67 Seconds On 67 Seconds On
Broil Unit
]
17 Seconds On
BAILLANCE OF CLEAN CYCLE
“L1” BLACK “L2" RED
| 240 V.
B
L‘._——-.ﬂmifn 10.8A
8A 2585W/22n
CONVECTION ROAST
bW poakand L2
e BROIL
15_&%_.___.. 15A _
3600W
N

' Tlen
]
3
1
]
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Key Panel:

The key panel is connected to the control by a

ribbon connector. The contro! will sound a tone

when any of the pads are depressed except
for the + / - pads.

To help isoiate a problem to either the control

or key panel, depress each pad on the key

panel and observe the following:

» Bake, Broil, Convection Bake, Convection
Roast, Clean, Timer, Clock, Stop Time, and
Cook Time Modes - Audible fone plus
display showing mode of operation
selected.

o Clear / Off - Audible tone and display
shows time of day.

+ Probe - Audible tone if probe has been
plugged in and probe pad is depressed.

e Oven Light - When oven light pad is
deepressed the only sound will be the relay
operation.

e + /- Pads - No audible tone. Can only be
used after another function pad has been
selected.

If some of the pads work and some don't, the
problem is probably with the key panel. To
verify that the key panel is the problem check
the connector for proper insertion of the ribbon
cable and perform the Ohm Test. If the
ohmmeter reads « Q when depressing the pad
or shows some resistance without depressing
the pad the key panel is bad.

QOven Sensor and Sensor Circuit:

The control monitors the oven temperature
through the oven temperature sensor. The
sensor on these models is located on the rear
oven wall just right of center just below the
broil unit.

CONVECTION OVEN SENSOR, LOCK SWITCHES
and MEAT PROBE CONNECTOR and CIRCUITS
_ LOCK 5W.e 2

UNLOCK

MEAT PROBE
EOKIL @ RM, TEMP.

Bl
43

28
nx
t—o
FOO

FAN THERMAL SWS.

OPEN AT 243 F
CLOZE 204" F

OVEN SENSOR
110051 @ RM. TEMP
2850 11 @ CLEAN TEMP

Ohmmeter Test:

Set ohmmeter on scale that will read
approximately 500Q. Connect leads to ribbon
cable as indicated in chart for each function.
Depress function pad. Meter should read less
than « Q if the switch contact is working.

FRONT
SIDE

FUNCTION CONDUCTORS | FUNCTION CONDUCTORS
BAKE 3-8 TIMER 3-9
BROIL 4-8 CLOCK 4-9
CLEAN 5-8 STOP TIME 5-9
CLEARVOFF 1-12 COOK TIME a-9
CONV, BAKE 6-8 OVEN LIGHT 5-10
CONV. ROAST 7-8 DOWN ARRCOW 16-15
PHOBE 3-10 UR ARROW 16-14

Qven Sensor & Door Switch Ohmmeter Test:
(See "Motorized Door Lock Operation" for door
switch function explanation.)

Disconnect power to range. Make resistance
measurement from side of sensor & lock
switch connector with exposed terminais.

Circuit Terminals Ohms

Oven 6to8 [*1100 @ Room. Temp.
Sensor 2600 @ Clean Temp.
Door 3tob 0

Uniatched

Door 4105 0

Latched

*If abnormal reading is observed, remove
sensor and check at disconnect block.

A
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Exceeded 590° with door
in unlocked position or
990° with door locked
Remember:

ERC measures resis-
tance of sensor circuit,
not actual oven temp.
During Clean Operation

FAILURE MEANING CORRECTION
CODE
-F1- Stuck Key Determine if problem is with the Key Panel or the Control by:
-F7- 1. Pushing CLEAR / OFF pad
2. Disconnecting Ribbon Cable from control and waiting at least
32 seconds see if Code reoccours,
If code reoccurs, problem is in the Control,
If code does not reoccur the probiem is with the key panel.
-F2- Oven Over Temperature If actual over temperature condition did occurred:

+ Look for welded relay contacts.

If over temperature condition did not oceur:

»  Look for a high resistance connection or any other cause of
high resistance in the sensor circuit.

«  Open thermal switch( self - resetting) located on floor of com
ponent compartment . Switch is normally closed and will open
if area overheats due to inoperative cooling fan.

Check Fan Operation.
+  Both Lock Sw. #1 and #2 closed at same time.

1. Measure Sensor Circuit Resistance at Sensor / Lock Switch

-F3- Open Sensor Circuit or
-F4- Shorted Sensor Circuit connector plug at ERC (should read approx. 1100W @ room
temp.). Measure lead to lead and each lead to chassis ground.
2. Measure resistance directly across sensor (pull sensor leads
into oven approx. 10" and cut leads at crimp connection and
check sensor resistance).
= Both sensor leads shorted to ground.
= Cutor pinched sensor harness wire.
= Loss of contact within sensor harness connector at back of
oven or ERC.
If Circuit Appears Normal: (approx. 1100W)
= Reinstall sensor disconnect plug on ERC and measure sen
sor resistance from connector pin solder joints on back of ERG
circuit board. If circuit is open problem is in the connector plug.
Remove terminals from connector block and bend them to re
store contact pressure.
-F8- Component failure within ERC | Replace Control
-FF- affecting temperature proces-
sing circuits
-F9- Problem with Door lock circuit | Check wiring and test operation of switch
such as pinched wire between
ERC & door lock switch {lock
switch # 1).
-Fd- Shorted Meat Probe Make the folowing checks:

= Make sure J4 Plug is plugged in correct direction and
connected to ERC.
+  Check wiring and prohe receptacle for short.

NOTE: Connections can be intermittent due to a corrosive build up between the connection to
the terminals, by being bent by the insertion of a probe, ETC.
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Convection Bake Element & Fan Assembly:
The convection Bake Element and Fan
Assembly are located on the back wall of the
oven liner behind convection bake / fan cover.

To Access Convection Bake Element & Fan

Blade.

1. Disconnect Power To the Oven, remove
oven door and oven racks.

2. Remove 4 scews mounting panel to rear
wall (2 on each side) and pull forward.

T mov vection Ba I

Remove three screws mounting element to
back wall and pull forward and disconnect
leads.

To Service Fan Motor:

Fan blade must be remove from inside oven.
Remove oven from installation, and remove
back cover.

OUTER CONV.
BACK FAN
PANEL MTG.
QVEN scnews
INSULATION — @
OVEN ___~ ,W
LINER - CORV.

S8

SCREWS
W~ MOUNTING
FAN ~SCREWS
BLADE (3
PANEL PANEL
MOUNTING
SCREWS

Nete: When servicing bake unit, broil unit or sensor convection fan cover must be removed.
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iz r
The motorized door lock assembly is located
on top right side of oven just below the control.

The assembly consists of a lock motor cam and
switch assembly, lock hook, and mounting plate.

Motorized Door Lock Operation;

The lock motor is energized when the control is
set for Clean and Clean Time selected. The lock
relay contacts will close and complete the cir-
cuit that supplies the voltage (120VAC) to the
lock motor. The motor turns the cam that pulls
the hook into the lock position (Hook enters slot
in door to prevent the door from being opened).

NOTE; Display of Control will flash "DOOR" if
the door switch is in the "C" to "NC" position.

The word "LOCK" will flash on and off in the
display while the lock motor is in motion. When
the door is locked the word "LOCK" remains
illuminated in the display.

Cam - The cam on the motor performs two func-
tions:

+ Positions the lock hook in the door to pre-
vent opening during clean operation.

« Operates the two lock switches which tells
the the control if the door is locked and ready
for clean operation.

Note: When door is either being locked or un-
locked both switches 1 & 2 will be in the open
position.

LOCKED

LOCK SW. #2
{TOP)

T LOCK SW. #1
(BOTTOM)

RELAY Lock
————— DOOR
L I | MOTOR JDoor
ALL OTHER MODES WITH DOOR CLOSED
LocK
RELAY LOCK
————— DOOR
L | | MOTOR SWITCH

NO

c

LOCK SW. CIRCUIT

SENSOR AND LOCK

l SWITCH CONNECTOR

LOCK Swa2

Os

DOGR LATGH QUTRUT PIN 25VDC
HO) SJ*M ALL TIMES MEASURED TO GROUND

T DOOR UNLATCHED INPUT PIN

LOCK SW. CIRCUIT
LOCK SW.#2

SENSOR AND LOCK

‘ SWITCH CONNECTOR
Qs

DOOH LATCH QUTPUT PIN 25VDC
TAT ALL TIMES MEASURED TC GROUND

O A
HD 34 DOGR UNLATGHED INFUT PIN

25



30" Built - In Wall Oven

Fan Thermal Switches:

Two fan thermal switch assembles are located |

on the floor of the component compartment (one
in front of each fan motor). The assemblies con-
sist of a thermal limit switch, resistor and an alu-
minum plate. If one of the fans fails to operate
or perform correctly, the resistor will heat the
plate and open the limit switch and turn the oven
off.

1.2 K OHM RESISTOR

FAN THERMAL
SWITCH

ALUMINUM PLATE

The two 1.2KQ resistors are wired parallel with
the two fan motors. The fan operation keeps
the resistors from heating up the aluminum plate
and opening one of the fan thermal switches.
The fan thermal switches are wired in with the
lock motor switches.

The Fan Thermal Switches opens at 243°F and
closes when temperatures cool below 205°F.

If the fan thermal switch opens during:
1 OQven Temperature Below 600°F.

a. Bake or Broil - the heating element will
cycle "OFF", the lock motor will run and
the word lock will appear in display along
with the cooking function and tempera-
ture. "ON" will disappear from display.
If the thermal switch closes while the lock
motor is in the unlocking phase of op-
eration the unit will resume cooking.

If the thermal switch closes while the lock
motor is in the locking phase of opera-
tion the program will be cancelled and
return to time of day.

Clean Mode - Program is cancelled when
thermal switch opens.

26

) /_L——r—

FAN ON
THERM. LIMIT SW.

OVEN FAN

)
FAN OVEN o :
OVEN FAN
THERM.SW. VENT LigHT CONTROL L rnM. sw.
Fan On Thermal Limit Switch:

The fan switch is a resetable type located on
the floor of the componrent compartment. The
switch will turn the fan on in any mode of op-
eration when it detects a temperature above
132°F. The fan will turn off once it has cooled
below 120°F.

LOCK SW. CIRCUIT
LOCK SW.a2

SENSOR AND LOCK

I SWITCH CONNECTOR
[a ]

DOOR LATCH GUTPUT PIN 25VIC
“I"AT ALL TIMES MEASURED TO GROUNR

= DOCH UNLATCHED INPUT PIN

Oven Temperature Above 600°F

Any mode of operation control wiil go to F-2
failure code. When this condition exists
check the fan operation (look for obstruc-
tions), inspect oven installation (make sure
grill areas are not blocked), oven insulation
and lock circuit.
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JTP13GT1
SCHEMATIC DIAGRAM JTP14WTH
WARNING
POWER MUST BE DISCONNECTED
BEFORE SERVICING THE APPLIANCE e
) o—-o= Y 4@0
‘5 FAN MOTOR
4@?&@ MOTOR
THERMAL SW —=OANAANO
S5ORE3% .2KQ FAN APPARENCY RESISTOR
AN
L2KQ FAN APPARENCY RESISTOR
@ o o
OV LIGHT OV LIGHT SW
@ DOOR LOCK SW
MOTOR
GY
P63 o R0k TEwE. ELEC OV CONT
THERMAL SN THERMAL SW 26500 © CLEAN TEMP
OPEN 243°F _ OPEN 243° F
CLOSE 204°F  CLGSE 204" F m:
it SUSE U
| ,5 ﬁ LOCK SW ‘j
_ M :LOCK | ¥
UNL.OCK
LOCK SW »2. . ;
/7 =
7
BROIL ELEM L2"RED
3600W, 64
ai;:: :::ms B504 24 ¥DC gé&%{‘- 2“51
il oo B
0EF e N 'ENE %NTCYC ?H&'&E{_&W&m O0OR Il T ;
BAXE sl ue ﬁakl 'ﬁkﬁaggéﬁgw&éz " OREN D NXC ’
BROIL .. X EEEI#CCTYSCLE A‘;r- BEGINMNING AND END OF -E.LO_: X
CLEAN [smuu|»wa] X MED X X-CLOSED
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