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1993 GE 30" FREE-STANDING

BADIANT/CONVECTION RANGES

A new series of 30" Free-Standing Ranges will go into production in September 1993. The GE
Line contains 10 new Radiant Top Ranges with self clean ovens, and the Profile Line has two
groups of models (Coil Top with Convection/Self Clean Oven and Radiant Top with
Convection/Self Clean Oven). The following chart list the models and a summary of their

features:

MODEL CONTROLTYPE SURFACE DOOR
NO. ELEMENTS TYPE
JBP65GS1 WHITE / QUICKSET I 2-6" & 2-8" BLACK GLASS
ALMOND | SINGLE LINE BREAK | RADIANT UNITS WINDOW
JBP75GS1 WHITE / QUICKSET 1l 2-6" & 2-8" LARGE BK GLASS
ALMOND | SINGLE LINE BREAK | RADIANT UNITS WINDOW
JBP75WS1 WHITE QUICKSET 1l 2-6" & 2-8" LARGE WH
SINGLE LINE BREAK | RADIANT UNITS GLASS WINDOW
JBP75A51 | ALMOND QUICKSET il 2-6" & 2-8" LARGE AD GLASS
SINGLE LINE BREAK | RADIANT UNITS WINDOW
JBP76GSH WHITE / QUICKSET il 2-6" & 2-8" LARGE WH
WHITE | SINGLE LINE BREAK | RADIANT UNITS GLASS WINDOW
JBP77GS1 | ALMOND/ QUICKSET (Il 2-6" & 2-8" LARGE AD GLASS
ALMOND | SINGLE LINE BREAK | RADIANT UNITS WINDOW
JBP78GS1 BLACK/ QUICKSET i 2-6" & 2-8" LARGE BK GLASS
BLACK |{ SINGLE LINE BREAK | RADIANT UNITS WINDOW
JBP79GS1 | BLACK/ QUICKSET IV 2-6", 1-8" & 1-6/9" | LARGE BK GLASS
BLACK RADIANT UNITS WINDOW
JBP79WS1 | WHITE/ QUICKSET IV 2-6", 1-8" & 1-6/9" LARGE WH
WHITE RADIANT UNITS GLASS WINDOW
JBP79AS1 | ALMOND/ QUICKSET IV 2-6",1-8" & 1-6/9" | LARGE AD GLASS
ALMOND RADIANT UNITS WINDOW

GE gphomn.‘% %hAND 30" F.S. COIL TOP - cbnvecﬁnon | SELF

COLOR

~CONTROL TYPE

MODEL SURFACE DOOR
NO. ELEMENTS TYPE
JBP80GSA BLACK/ QUICKSET Vv 2-6" & 2-8" S.U. | LARGE BK GLASS
BLACK W/ BLACK BOWLS WINDOW
JBP8B80OAS1 | ALMOND/ QUICKSET V 2-6" & 2-8" S.U. | LARGE AD GLASS
ALMOND W/ BLACK BOWLS WINDOW
JBP8OWS1 | WHITE/ QUICKSET V 2-6" & 2-8" S.U. LARGE WH
WHITE W/ GRAY BOWLS | GLASS WINDOW




MODEL LOR | CONTROL TYPE
NO. ELEMENTS

JBPS0GS1 BLACK/ QUICKSET V 2-6", 1-8" & 1-6/9" | LARGE BK GLASS
BLACK RADIANT UNITS WINDOW

JBPSOAS1 | ALMOND/ QUICKSET V 2-6", 1-8" & 1-6/9" | LARGE AD GLASS

ALMOND RADIANT UNITS WINDOW

JBPOOWS1 WHITE / QUICKSET V 2-6", 1-8" & 1-6/9" LARGE WH

WHITE RADIANT UNITS GLASS WINDOW

WARRANTY: Full One Year - Covers any part and service labor in home that fails because of

manufacture defect.

Full Five Year - Covers Cracking ceramic top due to thermal shock, Discoloration, Wear Off of
Pattern, Cracking of rubber seal around porceiain edges and Radiant Heating Elements against

burn out.

JBP65, JBP75, JBP76, JBP77, JBP78

SERIES

JBP80 SERIES

JBPS0 SERIES




30" FREE-STANDING RADIANT / CONVECTION RANGE

RATING PLATE:

The Rating Plate is located on the right hand
filler panel behind the storage drawer.

MINI-MANUAL / SCHEMATIC
WIRING DIAGRAM:

The Mini-Manual / Schematic Wiring
Diagram is located on the left body
side in drawer area.

INSTALLATION:

The range must be connected to a power
supply circuit.of proper voltage and frequency
as specified on the rating plate.

The range should have:

« 1%" minimum spacing from adjacent
vertical walls above the cooktop surface.

» 30" minimum clearance between surface
units and bottom of unprotected wood or
metal top cabinet.

« 15° minimum clearance between
countertop and adjacent cabinet bottom.

The outlet box is located 312" to the left or
right of the centerline of the range and no
more than 5" from the floor.

The Anti-Tip Bracket should be installed
directly in line with either the right or left rear
leveling leg as described in the instructions
provided with the product. (Anti-TIP Bracket
Kit No. WB02x7876).

To Level The Range:

1. Remove storage drawer and plastic
covers over front leveling legs.

2. Adjust the leveling feet up or down using a
wrench or channel locks to level range.

3. Replace plastic covers and storage
drawer.

\.\
S |_RATING
PLATE
MINI-MANUAL




30" FREE-STANDING RADIANT / CONVECTION RANGE

CONTROL PANEL

The control panel assembly contains the
following components depending upon model
features - infinite heat switches (4), indicator
lights, oven control, surface light switch, oven
light switch and 6/8" unit select switch. All the
components can be serviced from the front.

To Access Control Panel Assembly:
1. DISCONNECT POWER TO RANGE.
2. Remove 2 End Caps mounted by 2 v somew ————af e
screws each (one on top and one on @
side}, pull bottom of end cap forward to
release bottom tab and then to the side to N ookTa
clear top screw mounting tab.
3. Remove two screws across bottom of
control panel. —
4. Pull down and forward on bottom of
control and rotate up to clear end plates.
5. Slide top of control panel back to
disengage tabs from back of range and TG, SOREW
LIFT off. BN
6. lay control on protective surface to prevent ) P
damage. TG, scHEW
7. Reinstall in reverse order. @

NOTE: Prior to installing - bend the two tabs CONTROL PANEL
on back of control panel assembly (one each /

side) straight down. This eliminates the need Il:

to remove the back cover to install control I \

panel. TAB (BEND DOWN)

INFINITE HEAT SWITCHES

The infinite heat switches are mounted to the
control panel assembly across the back of the
range.

The range can have one_of two types of s
infinite heat switches: " TR T ]
+ Current sensitive type with the switch bi- mnd L

metal heater in series with the surface unit | % T
load. : :

+ Voltage sensitive type with the switch bi-
metal heater parallel with the surface unit 2 i
load. er o T -

Voltage Sensitive Swilch Gutront Sensilive Switch




30" FREE-STANDING RADIANT / CONVECTION RANGE
INFINITE HEAT SWITCHES CONTINUED

Replacement Switches are the voltage
sensitive type. Proper connection of all leads
must be observed (L1 lead connected to L1
terminal on switch, etc.:}). Reversed wiring of
one switch can cause one or more switches
to blow when a correctly wired switch and a
reversed wired switch are tumed 0N  volage Sensitive PROT
simultaneously.

INFINITE HEAT SWITCH REPLACEMENT:
The infinite heat switches can be accessed
one of two ways:

1. Back Cover Removal - the range must
be pulled out from the wall to access back
cover. Care must be taken not io
damage floor.

2. Control Panel Removal - see control
panel access.

SURFACE COOKING

The ranges use three different types of
surface cooking elements.

1. PLUG-IN SURFACE UNITS (JBP80O
Series)

The models have 2 - 8" 1325 watt and 2 - 8"

2350 watt coil units.

——-'——"'-'-'—__“_.'-'-_.-T o
L2
e

= e " -
- TP -
&2
- - s

O

2. RADIANT HEATING ELEMENTS (JBP65,
JBP75, JBP76, JBP77, & JBP78 Series)

This series of models have 2 - 6" 1400 watt
and 2 - 8" 1900 watt heating elements.

3. RADIANT HEATING ELEMENTS (JBP79
& JBP90 Series)

This group of models have 2 - 6" 1400 watt,
1 - 8" 1900 watt and 1 - 6/9" 2400 watt dual
element.




30" FREE-STANDING RADIANT / CONVECTION RANGE

PLUG - IN SURFACE UNITS

The Plug - In unit is removed from the range
by lifting slightly (No more than 1") on the
' side opposite the receptacle and pulling
straight out.

When inserting units make sure the burner
bowl opening is properly aligned with the
receptacle.

Plug - In Unit Terminals should be straight
and parallel. If terminals need to be
straightened due to unit being dropped or
damaged, care should be taken not to
damage the ceramic seals in the ends of the
sheath.

Possible Causes for Wobbly, Uneven or
Rattling Surface Units

« Burner Bowls not flat

Cooktop not flat

Surface Unit Support (spider) not flat
Receptacle Block / Clip mounted crooked
Loose or stripped mounting screw

Bent Surface Unit Terminals

RADIANT TOP RANGE

The Radiant Top is a ceramic glass panel
sealed into a metal frame by silicon with 4
heating elements, temperature limiters and
hot surface lights mounted to the underneath
side.

CERAMIC GLASS & FRAME ASSEMBLY:
The glass panel is made of a durable ceramic
material that is able to withstand extreme
swings in temperature, stains, scratches
along with transmitting heat efficiently. The
panel is sealed into the cooktop frame by
silicon which provides for a smooth waier
tight seal. The edge of the frame has a lip
around the perimeter which helps to contain
spills.

Burner Bawl

! MALE TERMINAL

NOTE MALE TERMINALS ARE
PARALLEL &

PERPENDICULAR
TO GROUND CLIP.

GROUND CLW

NOTE TERMINAL IS 1N
LINE W’iﬂ; C!AI.IOD

———— | S s e

CERAMIC SEAL

CERAMIC GLASS
SHLICON (RTV] SEAL

SILICON (RTV) SEAL



30" FREE-STANDING RADIANT / CONVECTICN RANGE

RADIANT TOP CONTINUED

RADIANT HEATING ELEMENTS:

The 4 heating elements are located in the
target areas on the underneath side of the
ceramic glass. The elements respond quickly
when power is applied glowing red within
approximately 10 seconds. The response of
the units cycling on and off can be seen
through the glass in the target areas.

HOT SURFACE INDICATOR LIGHTS:

The hot surface indicator lights are located at
the center front of the glass top. When a unit
is turned on the light for that unit comes on
immediately and remains on until the glass
area above the heating element has cooled
below 150°F.

NOTE: The glass tiemperature is only
monitored directly above the heating element.

COOKWARE:

RADIANT GLASS TOP

______________

RADIANT HEATING ELEMENT

HOT EURFALE INDICATOR LIGHT

Use of correct cookware can affect the
cooking performance and cleaning of the
ceramic glass cooking surface. The following
is a few methods for checking cookware
performance:

« FLAT BOTTOM - Turn the pan upside
down and place a straight edge across the
bottom of the pan. The straight edge
should fit flush against the bottom of the
pan. Check the pan boftom in several

directions.
E' J.-n-l.éé

+ HEAT DISTRIBUTION - Place about one
inch of water in the pan. Tum element on
high heat. Observe the bubble pattern as
the water starts to boil. If the pan is flat
{making good contact with the surface), it

will have even bubble distribution.
Bubbles localized indicates and uneven
pan.

TYPES OF COOKWARE

Stainless Steel: Highly recommended -
with sandwich clad bottom (layer of
aluminum or copper between two layers of
stainless steel).

Aluminum: Heavy weight recommended.
Provides good conductivity. Can leave
some residue that appears to be
scratches. Avoid thin aluminum pans.
Copper Bottom: Good performance, but
may leave residue that must be cleaned
immediately. Boiled dry pots can cause
copper to bond 1o glass.
Porcelain/Enamel: Good performance with
thick flat smooth bottoms.

Glass-ceramic, Stoneware & Cast lron:
Poor performance, (not recommended)
will scratch glass surface.




30" FREE-STANDING RADIANT / CONVECTION RANGE

RADIANT TOP CONTINUED

CERAMIC COOKTOP CLEANING:

The glass ceramic top requires some special
care in maintaining the appearance of the
surface. The use of normal household
cleaners can damage the ceramic surface.
Many of these cleaners contain ammonia,
chemicals and other abrasives.

GE recommends and supplies with the
product a COOK TOP CREME and RAZOR
SCRAPER for cleaning the ceramic top.

CLEANING PROCEDURE:

Light or Normal Soil:

1. Rub a small amount of Cook Top Creme
onto soiled area with a damp paper towel.

2. Buff with a dry paper towel until all soil
and creme are removed.

Frequent cleaning leaves a protective coating

which is essential in preventing scratches and

abrasions.

Heavy Burned on Sail:

1. Carefully scrape soil with razor scraper
holding at a 30° angle against the
ceramic surface.

2. Apply a few drops of Cook Top Creme to

soiled surface and rub in with damp paper

towel.

3. Buff with a dry paper towel.

4. |f soil remains repeat the above process.

NOTE: Do not use a dull or nlcked razor

blade.

Sugary Spills:
These types of spills must be cleaned up

while the cooking surface is still hot. If they
are allowed to cool and harden they could
damage cooktop. Using a oven mitt scrape
the spill to a cool area of the cooktop and
remove. Do not continue to use unit. After
area has cooled clean by above procedure.

APPEARANCE DEFECTS:

Scratches, marks (cooking  utensils),
discoloration stains, spots etc. can be caused
by food soils, cookware, cleaning solutions or
water marks.

BEFORE replacing COOKTOP try using

above cleaning procedure. Many of these
defects are actually soils or marks that
can be cleaned off.



30" FREE-STANDING RADIANT / CONVECTION RANGE
RADIANT HEATING ELEMENTS

HEATING ELEMENTS:

The Radiant Heating Element consist of a spiral wound resistance wire attached to micro
porous insulation with molded ceramic fibre walls in a corrosion protected metal dish. The
heating elements come in two different constructions.

NOTE: When replacing heating elements it is necessary to replace with same type as
removed, otherwise an appearance problem could exist when the heating elements cycle.

REDRING CONSTRUCTION

The Heating Elements come in two sizes:
HEATING

ELEMEMENT
e 8" - 240 Volt 1400 Watts e T &
CERAMICT FIEERE
. 8" - 240 Volt 1900 Watts MOULDED WALLS LIS )
METATL, DISH FT—

HEATER TEEMINALS

CERAMASPEED CONSTRUCTION

SINGLE ELEMENT

The Single Heating Elements come in two

sizes:
HEATING
e 6" - 240 Volt 1400 Watts ELEMENT
MICRC PCROUS

. 8" - 240 Volt 1900 Watts INSULATTON

CERAMIC FIBRE

MOLDED WALLS

METAL DISH HEATER TERMINALS

The Dual Heating Element has two coils and DUAL ELEMENT
can be used either as a 8" or 9" unit with the
following wattages: 6’ HEATING COIL

8" HEATING COIL

« 6"240 Volt 1000 Watts

MICRC POROUS

« 9" 240 Volt 2400 Watts INSULATION

|




30" FREE-STANDING RADIANT / CONVECTION RANGE

RADIANT HEATING ELEMENTS CONTINUED

TEMPERATURE LIMIT / HOT LIGHT
SWITCH:

The Temperature Limit / Hot Light Switch is
attached to the heating element base with a
glass tube and metal rod that extends across
the center of the element. The rods
expansion and contraction operates the
contacts inside the switch, thus controlling the
hot light operation and breaking power to the
unit if the glass gets to hot.

The Temperature Limit / Hot Light Switch

performs two functions:

1. Turns on HOT LIGHT as soon as power is
applied to a unit. The Hot light will remain
on until the Glass Surface above the
heating unit has Cooled Below 150°F
(Even after surface unit switch has been

turned off).
2. Detects when Glass Temperature above a
unit has exceeded its limit of

approximately 1031°F and disconnects
power to that unit. When glass
temperature cools below 1031°F, the unit
will turn back on.

TO SERVICE RADIANT ELEMENTS:

—

. DISCONNECT POWER TO RANGE

2. Remove Vent Body Cover from back of
Cooktop by pushing up on bottom of cover
and pulling forward. (NOTE: Vent body
cover is not intended to be removed by
custometr).

IMPORTANT: Vent Body must clear cooktop
opening to avoid damaging porcelain.

3. Remove 2 screws securing vent body to
cooktop and push back through opening.

GLASS TUBE & ROD

TEMPERATURE LIMIT
/ HOT LIGHT SWITCH

HEATING ELEMENT

MICRO POROUS
INSULATION

CERARMIC FIERE
MOULDED WALLS

The temperature limit / hot light switch can not be
calibrated, but can be replaced independently of the
heating element.

VENT BODY
MTG. SCR.

@

VENT BODY
GASKET

g

VENT BODY

VENT BODY
CCVER

GLASS & COOKTOP
ASM.

10



30" FREE-STANDING RADIANT / CONVECTION RANGE
TO SERVICE RADIANT HEATING ELEMENTS CONTINUED

4. Remove two screws from front edge of
Cooktop above door and lift Cooktop up.
{Cooktop is hinged in rear).

CAUTION: Exitra CARE MUST be taken to
avoid scratching the underneath side
of the ceramic glass. Scratches can
cause the glass to break.

5. Support Cooktop making sure not to
damage glass or range body. (Lift top prop
rod can be used).

NOTE: When raising Cooktop do not raise above
a 45° angle to avoid damage to end caps
and Cooktop assembly.

CAUTION: Fibre Ceramic material is very
Jragile on heating element - avoid
contacting.

6. Mark heating element stud holes and
support screws location. Remove the
clips from the mounting studs on the
heating element that must be serviced.

7. Remove 4 screws (two each side)
mounting the radiant element support
and lower down on top of oven liner.

NOTE: When servicing front elements
remove hot light bracket before lowering
element support.

» Hot light bracket is mounted to front
support by one screw and tabbed into
cooktop flange.

8. Disconnect wires and lift element off.

11

o COOKTOP MTG SCREW
(1 EACH SIDE)

LIFT TOP
PROP ROD

MOLDED WALLS

HEATING
ELEMENT

SUPPORT
MTG. SCR.

@

CERAMIC GLASS

/ COOKTOP

STUD & SPRING
)

ELEMENT
MTG. SUPPORT



30" FREE-STANDING RADIANT / CONVECTION RANGE
TO SERVICE RADIANT HEATING ELEMENTS CONTINUED

Remove mounting studs (3/16" wrench
or socket) and temperature limit / hot
light switch for old element and install on
new element.

NOTE: Reference heating element removed

10.

11.

12,

13.

14,

for stud location DO _NOT OVER
TIGHTEN STUDS.

Temperature limit /hot light switch is
mounted to elements metal case by two
screws.

Position Springs over mounting studs
and insert into marked holes. Make sure
larger diameter end of spring is towards
support bracket. (It is not necessary to
reinstall clips but, aids in assembly).

Remount support to COOKTOP making
sure that the Radiant Elements are
pressed firmly against bottom of glass
and aligned with target areas (Always
start the left two screws first for proper
alignment).

Lower cooktop slowly making sure vent
body and gasket aligns with cooktop
opening.

Drive mounting screws and attach vent
cover to cooktop.

Replace cooktop mounting screws at
front edge above door.

HOT LIGHT:

The four hot lights wili be replaced as one

assembly. Both front

and rear element

supports must be removed from cooktop to
access hot light terminals on elements.

]
|
1
TEMP. LIMITER :
MTG. SCREWS %

12

(2) :

CERAMIC GLASS

% ~ / COOKTOP
HEATING ey
ELEMENT

STUD & SPRING
v (2}

SUPPORT :

MTG. SCR. \\\\

“

ELEMENT
MTG. SUPPORT

VENT BCDY VENT BODY

GASKET

MOUNTING BRACKET

.4

HOT LIGHTS

YENT BODY

st
i



30" FREE-STANDING RADIANT / CONVECTION RANGE

COOKTOP REMOVAL.:

1. DISCONNECT POWER, Pull Range out
from wall and remove top back wire cover.

2. Remove 2 hinge arm brackets and
disconnect ground wire from cooktop.

3. Remove 2 screws from front edge of
cooktop.

4. Raise cookiop to 90° angle by carefully
rotating cooktop out from under control
panel assembiy.

NOTE: Place a protective covering between

cooktop back and range body.

5. Remove hot light bracket and the two
element support brackets and carefully lay
them on top of oven liner and lift cooktop
off.

6. Reassemble in reverse order.

NOTE: Care must be taken not to scraich

underneath side of glass.

SELF CLEAN OVEN CONTROL SYSTEMS

The new models will use one of the following types of electronic oven control systems.

1. QUICKSET 2 Control - consists of a time of day clock and selector knob for choosing the
desired oven function.

2. QUICKSET 3 Control - same as quickset 2 except it contains automatic oven timing function
{variable clean time & time bake).

3. QUICKSET 4 (ERCII) Control - full electronic touch pad control.

4. QUICKSET 5 Control - contains convection oven feature, child lockout along with similar
functions as the quickset 4 control.

QUICKSET 2 & 3 CONTROLS:

QUICKSET 2
Oven control system consists of a Selector
Knob for choosing Bake, Broil or Clean
modes and electronic time of day clock and
timer (No oven control timing functions).

QUICKSET 3
Complete oven control system including
automatic oven timed functions (time bake,
delay start & stop). Control consists of a
Selector Knob for choosing Bake, Broil or
Clean modes a electronic clock and timer
along with Cook Time and Start Time Pads.

EslEED

13



30" FREE-STANDING RADIANT / CONVECTION RANGE

SELF CLEAN OVEN CONTROLS CONTINUED

CONTROL OPERATION:

The oven heating is controlled by a function
knob. The knob has a 360° rofation with
détentes at the clean, broil and at the lowest
and highest bake settings. If the knob is set in
the dead spaces between détentes the oven
will not operate.

POWER UP OR AFTER POWER FAILURE:

QUICKSET-2 &3
Display will flash "PF" until the clock is set or
a heating function is selected. When a
heating function is selected before setting the
clock the display will blank out. When display
blanks out press the clock pad and set the
time of day.

INCREASE / DECREASE PADS:

QUICK SET -2 & 3
Each control has two Increase / Decrease
Pads to aide in the selection of time in hours
and minutes.
« Hour Pad used for selecting time in one
hour intervals.
» Minute Pad for selecting time in minutes.

TO SET CLOCK:

QUICKSET-2 &3
» Touch Clock Pad
» Touch Hour pad to Select Time in hours
» Press minute Pad to select correct time of
day.
« Touch Clock Pad

14

OVEN ON

O BROLL

AUTO.

O CLEAN

DOOR LATCH

@) 550

PREMEATED D00 ,cq 400

OFF

WM
200

250
300

PF

HR

2
v

>

<

MIN

1238

<:)

>

MIN.

«




30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

TO BAKE:

1. Rotate Select Knob to desired
temperature setting.

2. " ON " light comes on and the unit | |||k Ao
begins its sequence cycle. ( == |:

3. After oven reaches selected temperature
the Control will give six (8) short beeps
and Preheat Light will come on and

remain on for the balance of the Bake
Operation.

Q!D

During the BAKE OPERATION both the Bake & Broil heating elements are used. The control
cycles relays to supply power 1o either the bake or broil unit. Both units can never be on at the
same time.

BAKE OPERATICN
BAKE UNIT BROIL UNIT
R L-2 -
L e 540 Vols ___%BAK b1, 240 Volts = -2
108A ,2585%. 08a BAKE f -
CONTROL ' 25 oG o
[T CONTROL
-of/"éﬁE ._4|_|_|_L_
e BAKE
o— L1 o~
BROIL BROIL
341 0W BROIL BROIL
17 OHMS 3410W
— 17 OHMS
SEQUENCE CYCLE

Each complete sequence cycle is 111 seconds, Bake Unit "ON" 90 seconds followed by
Broil Unit "ON" 19 seconds with a 1 second delay between switching from one unit to the

other.
80 SECONDS

BAKE UNIT
OFF

BROIL UNIT 19 SECONDS

ONE SEQUENCEICYCLE 111 SECOND:

NOTE: Sequence cycle starts during the preheat phase and continues throughout the bake
mode of operation.

« When the oven has reached its pre-selected temperature and cycles "OFF", the next heat
cycle will start where the previous cycle left off.

« Example - Oven cycles "OFF" 45 seconds into the sequence cycle (bake unit), when the
oven calls for heat the bake unit will come on for 45 seconds and then switch to the broil
unit.

15



30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

QUICKSET-2 &3

TO BROIL:
1. Open Oven Door to Broil Stop.
2. Rotate Knob to Broil détente.

3. "ON" light comes on until oven is turned
"OFF".

L = 240 Volts L2
BAKE
1424 IEREW 14,24,
25 OliMS
CONTROL
. I
BROIL BROIL
3410w
17 OHMS
CLEAN OPERATION:
QUICKSET - 2 ' T
1. Move latch handle as far to the right as = 2 ——
it will go. ff_ﬂé

2. Rotate Knob to the Clean détente.

ALy
EH
s
=

<
<«

3. Door Latched Light and "ON" Light
comes on.

The Clean Time is preset for a total of 4 hours and 20 minutes which includes a 50
minute cool down. (The Clean Time is Automatically set for 4hrs. and 20 mins. and can
not be changed). Both the "ON" Light and Door Latched Light will stay on for the
complete 4 hours and 20 minutes.

QUICKSET -3 _—T
1. Move latch handle as far to the right as {ge_{_—‘:
it will go. T unwly

2. Rotate Knaob to the Clean détente

3. Door Latched Light and "ON" Light

. .mmv:mu
come on and Display shows 4 Hrs, & 20 A:

4. Dlsplay will count down to zero.

NOTE: Clean Time can be varied between
3hrs. & 5hrs. & 59 mins.

At the conclusion of the Clean Cycle the latch and on lights will flash until the Select
Knob is set to the off position and door is unlatched. The control will not let the bake or
broil modes operate if the door is latched (latch light will flash).

16
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

SEQUENCE CYCLE

During the initial heat up period the Broil Unit only is used until the oven reaches
approximately 700° F. then it will begin a similar sequence cycle pattern as the bake mode.
Each complete sequence cycle is 107 seconds, Bake Unit "ON" 90 seconds followed by
Broil Unit "ON" 15 seconds with a 1 second delay between switching from one unit to the
other. :

CYCLES UNTIL OVEN REACHES 880 F & ANYTIME
HEAT I3 NEEDED UNTIL END OF HEATED PORTION

UNTIL OVE OF CLEAN CYCLE
REACHES r 80 SECONDS
BAKE UNIT | aprrox DOWN
J00F.
OFF
BROIL UNIT q |
CONTROL
15 SECONDS TIMES OUT
1 SEQUENCE CYCLE 107 SECONDS

When the oven has reached its clean temperature and cycles "OFF", the next heat cycle will
start where the previous cycle left off.

BAKE UNIT OPERATION BROIL UNIT OPERATION
R L-2 |
LA -———— 240 Volts - < 240 Volts L2
nea BAKE
_ BAKE
2F MG 084 400 2585 14,24,
CONTROL 23 OHMS
. [ 1.1 CONTROL
Lo BAKE ._.—I_U_I_
L1 BAKE
Joor T
BROIL BROIL I S I -
3410w
17 OHMS BROIL prow,
S 17 OHMS

COOK TIME & START TIME (Quick Set - 3
Only)

These Pads are used for either Time Bake or

Delay Start for Clean.

1. Press Start Time pad and then use Hour
and Minute pads to select when oven is to
start.

2. Press Cook Time if you want to control
length of the cooking operation.

2

HOUR MIN.

17



30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

QUICK SET -2 & 3 Bake Temperature Adjustment:

The Bake Temperature can be adjusted by £35°F in 5° increments.
To Adjust Oven Bake Temperature:

1. Press and hold both the INCREASE and § AuTomaric oven
DECREASE HOUR Pads for about 4 A
seconds. Display will change from time of l g U ] HOUR
day to show Q0. _ ?

HR MIN

2. Raise or lower oven temperature hy A

using the Hour Increase/Decrease Pads. *g

increase temperature in 5° increments
up to 35° The display will show the
temperature without a + sign.

3. Using the up HOUR Pad arrow will r I 5

4. Using the down HOUR Pad arrow will
decrease temperature in 5° increments , 5

up to 35°. The temperature will be
displayed with a - sign in front of the

number. . J
5. Approx. 5 seconds after temperature is

changed the display will return to time l ] " 0 0

of day and oven is ready for use. s

DETENTE - SPRING & CAM

Each control contains a Spring and Cam mounted to the shaft of the rotary switch on the
control. Their purpose is to provide a positive to the control as it is rotated from one mode of
operation to another. The spring and cam do not come with replacement controls.

To Remove Cam & Spring:

1. Rotate knob to warm position and pull
knob off.

2. Gentle pull cam off shatft.

3. Remove spring mounting nut and lift
spring off.

SPRING
/r'-ﬂ“?\\f"_ ~

L "“,} ' TAB

\\\e - »f,/?)

NOTE: The control will function without the cam & spring.
18
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30" FREE-STANDING RADIANT / CONVECTION RANGE

SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

QUICKSET 2 & 3 CONTROL SYSTEM

The back of the Quick Set Controls contain 2 relays, control transformer, sensor connector,
latch switch connector and four terminals (L-1, N, Bake & Broil).

LATCH SENSOR
CONN.

CONTROL VOLTAGES:

NOTE: All QuickSet Controls have Single Line

L3

CONTROL TRANS.

Break.

The following voltages must be present on the control board with the Select Knob in the

"OFF position.
TERMINALS VOLTAGE
L-1to N 120 volts (all the time) control transformer
L-1 to BAKE 240 volts (Knob in "OFF" position}
L-1 to BROIL 240 volts (Knob in "OFF" position)

STATIC TAPE: On the face of the control running from the shaft of the switch over to the
mounting flange is a piece of metal tape. The purpose of the tape is to ground the shaft of the
control to guard against static discharge which can damage the circuit boards.

SENSOR & LOCK CIRCUIT
SENSOR CIRCUIT TO CHECK SENSOR CIRCUIT:
The Sensor Circuit consists of: 1. Disconnect Power to Range and unplug
» Sensor SENSOr,

Sensor Wiring and Connector

2. Measure resistance of Sensor - 15Q at
75°F. room temperature. (Voltage at

terminals on control measures 5.0 VDC.

1500 RM. TEMP.
7008865 F OVEN }

O 2|\ OVEN SENSOR

)

O 1 PINS1&2 (5.0VDC)
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 2 & 3 CONTINUED

FLASHING LIGHT CODES

LIGHT MEANING
Preheat Light Flashing - with control | Shorted / open Sensor or Sensor Circuit
knob in any position except "OFEF" Shorted to range frame.
Door Latch Light Flashing « Control set to cooking mode with door

locked

¢ Control set to clean with door unlocked,.

Oven On and Door Latch Light
Flashing

The clean cycle has timed out and Select
Knob has not been turned to "OFF" and door
unatched.

DOOR LOCK CIRCUIT

The Lock Switch is located on the back left of
the LLatch Mechanism. The switch connects to

DOGR UNLATCHED © %1\ boon Loex
Pins 1 & 3 on the control board. mm;;gc;g 'tl-:gj } PING n'f'ﬂi.ovoc)
~ PiN
Ohm Meter Test PINS1430.0 C oo CONTROL GND.

Door Unlatched Pins 1 & 3 « Q.
Door Latched Pins 1 & 3 0 Q.

See page no. 33 for Latch Mechanism.

QUICKSET - 4 OVEN CONTROL SYSTEM (ERC I}

CLEAR
OFF

TIMER
foivorld ] l CLacK

Electronic Self Clean Oven touch control with
automatic oven timed functions (time bake,
delay start & stop times), auto self clean (with
variable clean time [2 to 4 hrs.], Hi / Lo Broil,
Bake and Time of Day Clock and Timer.

See Technician Manual Pub_No. 31-0306 for
control operation.

[ STOP
TIME

AUTO Hl & _
%P&E SELF BROIL BAKE
GLEan ||| 107

COOK

TIME

=}
The back of the control consists of 3 Relays 9 PAntui ©©
(Bake [K201 or K2], Broil [K202 or K3} and ]M \U M
Double Line Break [k200 or K1]}, Sensor & &
Lock Switch Connector and Control «f u) “l “l =l g=
Transformer. oL
RELAY CONTACT OPERATION:
RELAY TERMINALS VOLTAGE * MODE
K1 - LINE BREAK DLBTON 120 VAC ALL
K2 - BAKE BATODLB 240 VAC BAKE
K3 - BROIL BRTO DLB 240VAC BROIL

* Temperature / Mode Selection Necessary for operation of Relay contacts.
NOTE: Voltage must be present and across L1 to N for Control to operate.

20



30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 4 CONTINUED

SENSOR & LOCK CIRCUITS OHMETER TEST:

DISCONNECT POWER and make measurements from side of connector.

QVEN TENP, SENSOH
CIRCUIT TERMINALS | OHMS 1100 Ofwne 1 room temp. CONNECTOR
2020 Ohe 8t Clean temp.
N N
Oven Sensor 4108 1100 f« Room Temp. » ' oy spscn o
Door Unlatched [3to 1 0 5
et & 1
: PN
Doorbatcked 302 §° m: Lo BRI B
O———-(} 2-+000R LATCHED INPUT PiM
-0 1-+D00R UNLATCHED INPUT PIN
BAKE CIRCUIT:
Retay Sequencing After Initial Pre-Heat
Cycle
ONE COMPLETE CYCLE
u 7] l«—(APPROX. 90 SECS.)
BAKE & TIME BAKE BOTH
2 SECS: rOFF -——1
3] "Ff“ BA BAKE A DLs“usz
1r--------—--.—-'''".—_.—l"-z-lig‘-'{;1 e P Bake
na Relay (K2}
171 SEE GHART) Bro-i'l L
Relay (K3}i:
DLB
Reiay (K1)
BROIL CIRCUIT:
Yy BROIL L
L RELAY BA rn‘:‘rm‘-li-, BI.B_“_E_L_A_‘_I‘
CLEAN CIRCUIT:
u CLEAN CYCLE - FOR FIRST 30 MINS.
T LATCH
ua a SW,
“ IIE'I(."AY on BRORL ots RE“L‘AY w2 caoan Hc Mﬂo cgzn
u CLEAN - REMAINDER OF CYCLE Lg{qCH
T CON‘__E....-—-'E___’CON
A "a B3 B2

3]
RELAY HAKE HELAY
L [=1:]
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 4 CONTINUED

ERC FAILURE CODES FLOW CHART

[ ovenSime |
e
vES Ovan Tamperatur#é #&x- MO

53" in Bake or Broil
or 990°F Sett Clean,

Contacts Open. H Maegaure the Resistanca
of tha Sensor Crcuit and
Lock Switch Connector

{1100 Ohma G 75°F
| Foom Temparature).

Thech Aslay Comacts
with Cnmmetss.

Canmacts Sharted I
{closad}. Sensor Rasistance well l
above 1100 Ohms at
Rooam Temperatures. Sensor Aesistance
Mormal .
r Replace ERC
Chack Sansor Resis- J,

tance & Lower Dhscon-
| nect, To Access, pull
Senzor o Owven unbl
Chsconnect is exposec

Re.-connact Senoor/
Lack Switch Connactor
e ERC. Measurs Aesis-
tance of Sensor Gircuit
fram Connector Pin Sol-
wa 1100 | NO der Joirts on the back of

I ERAC Circuit Board.
L

Sensor ARrsmiance
Hormal.

Senaor i
Ohms @ 753°F

vesl

Inzpect Wiring & Con-
nectars in Sensor Har-
ness for Rasistive Con- YES

nection, ) \L NO

Chack Sensor Resis-
tance at Lower Discon- Normai Reading Approximately 1100 Ohms
nect. To access pull @ Room Temperature (75 Degrees).
Sensor into Oven until
Disconnect is exposed. REPROGRAM
COMTROL
Re-connect Sensor/Lock Switch Connector 1o ERC.
Open, Shorted or Abnor- Measure of Sensor Circuit from the Connector Pin NO
YES mal?. Solder Joints on the back of the ERC Circuit Board.
REPLACE
Replace Sensor. NO —| Circuit, Open or High Resistance ERC
YES pe 9 NO

Look for a soyrce of Ex.
ternal Electrical Inter-
fence such as a Card-
less Phone on the same
circuit as the lange, ora
strang signal from a
close Dy Source such &s

a Ham Radio.

Remove Sensor Tammi-
nala fram Sensor/Lock
Switch Connector Plug.
Clgan Terminals and
check and repair Térmi-
nal Contact Spring Ten-
sion if necessary.

Sensor Circuit QOpen.
Shorted or Abnorma!l
Resistance.

Disconnect the SensorfLock Switch Connector from
ERC and mersure the Resistance of the Sensor Circuit

(Lead io Lead, each Lead to Ground).

¥

L

Inspect Wiring and Wirs
Connectipns from ERC
to Sensar.

Remove Sensor Leads
and TerminalsfromERC
Connector. Clean Ter-
minals and Repair Ter-
minal Contact Spring
Tension if Aecassary.

ensor Lead or [
shorted to Ground.
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 4 CONTINUED

BAKE TEMPERATURE CALIBRATION.:

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

To Adjust The Bake Temperature:

1. Press BAKE pad.

2. Select any temperature above 500° F. by FLrrs2e°
pressing the INCREASE pad. [ YL e &
3. Immediately Press and Hold BAKE pad it
untl  “00" or previously entered BAE Pi1d
temperature is displayed.
4. Press the INCREASE or Decrease pad to 1 é‘l
change the oven temperature +35° or -35° a1
in 5° steps. V
5. Press CLEAR / OFF pad to return to

normal operation.

QUICKSET - 5 SELF CLEAN CONVECTION CONTROL:

The Convection Electronic Touch Control is
similiar to ERCIl control used on 30" free
standing ranges. The control system consists
of the Electronic Control, Sensor, 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 Failure:

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.

_ TIMER

CUE-CRel ] 5 5
HUOL, S5
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30" FREE-STANDING RADIANT / CONVECTION RANGE

SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

INCREASE / DECREASE PADS:

The following 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.

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

NOTE: Increase / Decrease pad speed can

be changed by pressing and holding increase

/ decrease and timer pads for 2 to 3

seconds. A number between 1 & 5 will be

displayed. 1 being slowest and 5 being
fastest.

10 SET THE CLOCK:

1. Touch Clock pad

2. Press Increase / Decrease pad to set time
of day.

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

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 Increase / Decrease pads to select
desired time. Timer will automatically start.

When the Timer reaches the last minute
during the count down the display will change
to seconds and a single beep will sound. at
the end of the cycle the timer will signal and
change to 00. Press timer pad of clear off pad
to retum to time of day.

24
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

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. [ - OFF
s

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

control is tried to be used "OFF" will be

display.

Repeat above procedure to uniock control.

BAKE OPERATION:
1. Touch Bake Pad.

» Control will “BEEP’, __° and SET F 357
Bake will appear in Display. [ Y | o

2. Press Increase /Decrease Pad.
» Previous bake temperature will be é@
displayed.

» Atinitial power up or after power failure
170°F will be displayed.
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 Increase or Decrease Pad for j e n 3 _'j EO
desired length of baking time. ] ' l U TMED

3. Touch BAKE pad and select desired . [

temperature.
« Same procedure as bake.
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

TO SET DELAY START:
1. Touch COOK TIME pad and select length
of cooking time

« Stop Time will flash in display.
3. Press Increase / Decrease pad until

’ TELAY TIMED HAKE

2. Press STOP TIME pad [ (1l 3517

desired stop time appears in display.
4. Touch Bake and select Temperature.
o Same procedure as bake.

TEMPERATURE PROBE OPERATION:
1. Plug Probe into receptacle.
2. Touch PROBE PAD.
« SET PROBE ---° will appear in display.
3. Press Increase / Decrease pad and select
probe temperature.

o Display will show "LO" until 100°F = =]
probe temperature is reached. [PRDBE} [ ”_“- o idh

+ Control will track temperature untiil 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.

TO BROIL:

1. Open door to broil stop.
2. Touch BROIL pad.

= SET --- with the word broil will appear e Ta K
in display. [ ~1- 11 — ]
3. Press Increase pad for HI (550°F) or -

Decrease pad for LO (450°F) Broil.
« LO or HI and "ON" will be displayed.

BAKE TEMPERATURE CALIBRATION:

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

To Adjust The Bake Temperature;

1. Press BAKE pad.

2. Select any temperature above 500° F. by s ese &
pressing the INCREASE pad. PiLiy -

3. Immediately Press and Hold BAKE pad - it
untii 00" or previously entered . it

temperature is displayed.
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30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

BAKE CALIBRATION CONTINUED

4. Press the INCREASE or Decrease pad to
change the oven temperature +35° or -35°

in 5° steps. V

5. Press CLEAR / OFF pad to return to

CLEAR
normal operation. 0F

CLEAN OPERATION:

1. Latch Oven Door. —

T nawmly

2. Touch CLEAN pad
« - SET CLEAN TIME in display. 2070 —

3. Press Increase / Decrease pad. SELF [3 . ﬂ 5 ]
» CLEAN and 3HR: 00 will be displayed. CLEAN| | =i oan Lok

NOTE: Clean time can be varied between 2

and 4 hours in 5 minute intervals.

4. When the word lock disappears from the
display the door can be unlocked.

CONVECTION COOKING

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 closed.
This provides for a more even heat
distribution during the cooking operations. 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.

WHEN TO USE CONVECTION BAKE OR
CONVECTION ROAST:

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 to allow air

« Large quantities of baked foods. movement around food.

« Cookies, biscuits, muffins cupcakes, ETC.
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30" FREE-STANDING RADIANT / CONVECTICN RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

TO CONVECTION BAKE:

1. Place the food in the oven making sure
pans do not touch.

2. Touch Convection Bake Pad.
e SET ---° and CONV BAKE will appear

in Display.

3. Touch Increase or Decrease Pad.

« Previously baking temperature will

——— — o
appear. I -i_l ] ’ 3 E 5
NOTE: At initial power up or after power !_ '-_’_ ’ _,__’ CORY ke

failure 170°F will be displayed.

4. Select desired temperature using
Increase or Decrease 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 wili 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. é
« SET ---° and CONV will appear
in Display.
3. Same procedure as Convection Bake.

CONVECTION OVEN CONTROL SYSTEM:

The oven control system consists of Key
Panel Assembly, Relay and Control Board
Assembly, Control Transformer, Sensor, and
Latch Mechanism.

ELECTRONIC OVEN CONTROL

FAEMOVE FOR S0Hz BOARD INTEAFACE TONM. CTONTROL TRAMS. COHM,

The Oven Control is made up of the smart
board and relay board mounted in a housing.
The Relay Board consists of 4 relays, (Bake,
Broil, Conv Bake and Conv Fan), a series of
14" terminals, Control Transformer Connector
and Sensor, Meat Probe and Lock switch
Connector along with Key Panel Ribbon
Connecior. B
NOTE: Convection Connector must be properly aligned (Pin 1 to Pin 1) to avoid damage to
control.
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SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

CONTROL VOLTAGES:

L1toBA ™ 240 VAC WHEN OVEN 1S
NOT CALLING FOR HEAT

L1toBR~ 240 VAC WHEN OVEN IS
NOT CALLING FOR HEAT

L1toCV "™ 240 VAC WHEN OVEN IS
NOT CALLING FOR HEAT

L1to CF ** APPROX. 120 VAC WITH

OVEN DOOR CLOSED

* NOTE: If 0 or 120 VAC is read, press CLEAR / OFF and recheck.

If 240 VAC is not present check BAto N, BRto N and GV to N

{(should 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, coil
resistance and connector pins are shown in
the diagram.

OVEN SENSOR., DOOR LOCK SWITCH & MEAT

PROBE CONNECTOR:

Sensor: _The control monitors the oven
temperature through sensor and sensor
circuit. The sensor is located on the upper
left rear of the oven cavity.

Lock Switch: The lock switch tells the control
if the oven door is lock and ready for clean
or unlocked and ready for cooking modes of
operation. The switch is located on latch
mechanism (See page no. 33).

Probe: The temperature Probe receptacle is
located on the top left front of the oven cavity
side wall.

LOCK SW.,PROBE & SENSOR CON.

(4

10—

|

g 50K n@ 75°F ROOM TEMP.

e

46

5@

e
70

:

29

NO N
&
c

c
O™

LOCK
SWITCH

OVEN SENSOR
100 0@ 75°F ROOM TEMP.



30" FREE-STANDING RADIANT / CONVECTION RANGE
SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

KEY PANEL.:

The Key Panel (control panel) and electronic
control are separate components and must
be tested individually. The Key Panel pushes
on to the front of the Electronic Control with a
ribbon connector between supply the signal
for the operation chosen.

Key Panel Test: Depress each pad on the

key panel followed by the CLEAR / OFF

pad. If the key panel is functioning properly
the following should occur:

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

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

« Probe - Audible tone if probe is plugged
in, display will show probe.

« Increase / Decrease pad - No audible
tone. Can only be used after another
function has been selected.

Set meter on scale that wil read
approximately 5000Q. Connect leads to
ribbon cable as indicated in the chart for each
function. Depress function pad. Meter shouid
read less than o Q if switch contact is
working.

\

RIBEBON

AT

16

( QUICK SET V)
KEY PANEL

{ QUICK SET V)
CONTROL

if some pads work and some don't the
problem is probably the key panel.

To verify that the key panel is the problem
perform the Ohm meter Test. If the meter
reads «  when depressing the pad or
shows some resistance without depressing
the pad the key panel is bad.

FUNCTION CONDUCTORS | FUNCTION CONDUCTORS
BAKE 38 THMER 29
BROK. 42 CLOCK 49
CLEAN 58 STOP TIME 59
CLEAR/OFF 112 COOK TIME 65
CONV. BAKE 68 DOWN ARRO 1815
CONV. ROAST 78 UP ARROW 16-14
PROEE 210
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OVEN CIRCUITS:

BAKE & TIME BAKE
g Lo
240 ¥V

BAKE

10.8A

14.1A AW /17

Approximately 256% ON-TIME IN BAKE
* Baka & Broll Units cannot be on at the same time.
BAKE UNIT ONLY during pre-heat cycle

Relay Sequencing After Initial Pre-Heat
Cycle

80TH

ONE COMPLETE CYCLE
——(APPROX. 90 SECS.)

2 SECS:

BROIL

nL1u

" Lzu

3410W /170

CLEAN CYCLE

BROIL UNIT FOR FIRST 30 MINS. OR 750 F.
L1 "2t
240 V

BROIL

1414
3410W /174 |
CONVECTION BAKE
L —— - 240V L2
: oo 1
1044 L1 GV, |-Lr| 10.4A
' 2500W
' CONTROL: 2R \
.1 CF: ~\ NC C I
i M 49
: N/ DOOR
' CONV. SW,
. .. FAN

.....

31

14.1A

BALANCE OF CLEAN CYCLE
240 ¥

g "Lav

BAKE
BAM U,
2585W 22 n

L
10.84

10.84

BROIL *

4]
14.1A

BR
anow /17 o

14.1A

BROIL UNIT ON APPROX. 15 SECS. EVERY 90 SECS.
* Bake & Broil Uniis cannot be on at the same time.

CONVECTION ROAST

14.2A

NC C

—

DOOR
SW.
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ERC FAILURE CODES

FAILURE
CODE

MEANING

CORRECTION

F1.

Stuck Key

Determine if problam is
with the Key Pansl or
Cantrol by:

1. Turn Power Off.
Disconnecting Ribbon
Cabla from control

2. Turn Power On and
wait at least 32 sec-
onds to see if Code re-
oCCLTS,

¥ code re-occurs, prob-

lam is in the Control. f

coda doas not re-occur

problem iz with the Key

Panel.

OVEN OVER TEMP.

H_actual over tempera-

« Door unlocked -
oven axceadad
B24°F.

+ Door locked - oven
axcasded 925°F.

REMEMBER: ERC
measures resistance
of sensor circuit, not
actual oven tempera-
ture.

DURING CLEAN

ture condition ¢ccurred:

* Look for welded relay
contacts on bake or
brail relays.

If no over tsmperature

condition occurred:

« Look for a high resis
tance connection or any
other cause of high re-
sistance in the sensar
clreult.

{Intarmittent Sensor or
Sensor Cireuit)

* Lock switch opened
and oven in excess of
624°F.

Fd-

Shorted Meat Probe

Make The

Checks:

« Make sure J4 Plug is
plugged in the correct
direction and con-
nected 1o the ERC.

» Check wiring and proba
raceptacle for short.

Following

F3
-F4-

Open/Shorted
Sensor

Measure Sensor circuit
Resistance at sensar/lock
switch connector J4 ERC
{should read approx. 1100
LY at room temperaturs).
Maasure lead to lead and
sach lead to chassis
ground.

# Open/Shorted Circuit
ook for: :

» Open/shorted sensor -
measure directly across
sensor (pull sensor
leads into oven approx.
10 snd cut lsads at
crimp connsactor and
check sensor.

« Cut or pinched sensor
harness wire.

» Loss of tarminal contact
at ERC.

* One or both sensor
leads shorted to gound.

i Clrcuit Appears to be
Normal [Approx 1100 1)

Re-install sensor dis-
connect plug to ERC
and measura sensor re-
sistance and solder
joints on back of ERC
circuit board. i circuit is
opan problam is in the
connector hlock. Re-
move terminals from
hiock and reform to re-
stors contact pressure,

Lock Switch

Check wiring to door lock
switch [the wire harness
may bs  connected
wrong). Check for stuck
fock switch,
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SELF CLEAN OVEN CONTROLS QUICKSET 5 CONTINUED

CONVECTION BAKE ELEMENT & FAN ASSEMBLY

The convection Bake Element and Fan Blade
are located on the back wall of the oven liner
behind the panel with the slots in the center.

To Access Convection Bake Element & Fan

Blade:

1. DISCONNECT POWER TO RANGE,
remove oven door and oven racks.

2. Remove 4 screws mounting panel {Z on
each side) and pull forward.

OVEN LINER

OVEN BODY
BACK WALL

To Remove Convection Bake Element:
Remove 3 screws mounting element to back

wall and pull forward and disconnect leads. HEATING ELEMENT

\ A0 NG
e \ CONVECTION
it '.

FAN

Jo Service Fan:

Fan Blade can be serviced from inside oven.

Range must be removed from installation to  Soaweran.
access Convection Fan Motor. COVER

NOTE: When servicing bake unit, broil unit or sensor the convection fan cover must be
removed.

DOOR LATCH MECHANISM

The Latch Mechanism is thermally operated.
When the latch handle is moved to the clean
position the latch hook engages into a slot in
the oven door.

As the clean cycle progresses the increasing
oven temperature causes the bi-metal coil on
the latch mechanism to expand. This
expansion causes a cam to rotate into the
path of the latch mechanism thus locking it
into position.

The door locks up when the oven has
reached a temperature of between 560° and
600° F and will remained locked until the

oven has dropped to around 520° F.

BI-METAL COIL
SHAFT
(THERMAL LOCK}

NOTE: The door can be unlocked by manually rotating the Latch Arm Stop on the back of the latk
unlock direction as shown in the above illustration and moving the latch handle to the untock position.

NOTE: When installing new latch make sure that the Latch Arm Stop is Rotated Fully to the Unlocked ¥
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30" FREE-STANDING RADIANT / CONVECTION RANGE

SCHEMATIC / WIRING DIAGRAM INDEX

PUB NO.

31- 1444

31-1445

31-1448

31-1449

MODEL NOS.

JBP65GS1
JBP75AS51
JBP75GS1
JBP75WS1
JBP76GS1
JBP77GS1
JBP78GS1

JBP79GS1
JBP79AS1
JBP79WSH

JBP80GS1
JBP8OWS1
JBPBOAS1

JBPY0GS1
JBPY0AS1
JBP90OWS1
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SCHEMATIC DIAGRAM

FOR ELECTRICAL RATING

.|J_%=

EEE RATING PLATE

ELECTAONIC CORTROL

ELECTRONIC CONTADL CIRCUIT l

<
seWGh
[ oe
LR
] e
EOM e o
LEH. 5N, S

Al

a¥ oo
@ i (-
3 o o—d—&

10w

- = — — THIS CIACUIT NOT

IN ALL MODELS

W
rNPuYe—-——L‘n, 2 sU
HOTE:
In THE CLEAM CTCLE TME BROIL Su
ELEMENY |5 EMEMGIZED UNTIL Li HI
. ME ES 75?5. THENW

€
C TCLES SEQUEMCAL.

TR CIACUIT WOT N 2583w
ALL WODELS 2xa
L]
rtri
10w
(]3]

_— .

T E~a—] " ; :!‘l.at

ALT SU SR

WIRING DIAGRAM

HOT L lelT

O—"—O

ELECTAQNIY CONTAOL

. L - -y
x 0 N
710 ol i W

Mot
L-2
L]
A
Hoor
L]
MEATER
wOT
-2
L]
HY "
w2 i ]
+
HE HEATER
e
Ll
HOT
L e——— L-2
28 ]
24 X
HZ soor
306
HI HEATER

164D8659P001

E @su
HQT
L — g -2
28 [
EL) 1]
H2 oow
aon
HI HEATER

14GA.

MICHEL
TERM.

NPT
L3

sota B O

[ R

H
H e
sy

NPT

ALT.5U Sw.

CDE 2! gvhggu
RED ®
wrTE [
BLACK B
GREEM [
TELLON T
ORANGE] O
BLUE ]
shay | 5

WO CE

ALl LEARS WITW OESIGNATION
uunl(ﬂs runr ENTER l.‘DIuO
LEAD PATH ¢rz==y

TRALED YU tuEm Tsnllmﬂ'mus

WARNING
POWER MUST BE DISCONNECTED
BEFORE SERVICING THIS APPLIANCE

NOTE: FOR SERVICE REPLACEMENT ON ALL RADIANT HEATING ELEMENT LEADS USE 16 GA.

250°C WIRE.

FOR SERVICE REPLACEMENT ON ALL OTHER LEADS USE 16 GA. 150°C WIRE EXCEPT AS
NOTED ON INDIVIDUAL LEADS.
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NOTE: FOR SERVICE REPLACEMENT ON ALL RADIANT HEATING ELEMENT
LEADS USE 16 GA . 250°C WIRE.
FOR SERVICE REPLACEMENT ON ALL OTHER LEADS USE 16 GA. 150°C WIRE
EXCEPT AS NOTED ON INDIVIDUAL LEADS.
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SCHEMATIC DIAGRAM
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NOTE: FOR SERVICE REPLACEMENT USE 18 GA. 150°C WIRE EXCEPT AS INDIVIDUALLY
NOTED ON LEADS. ALL 150°C WIRE COLOR DESIGNATED BY HASH MARK.
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L

FOR ELECTRICAL RAVING L-1 &

—yo
i
P

SEE AATING PLATE an 18 L2
L-2 -
ELECTRONIC CONTROL -2 :: Wz = y
1gooN
| 1 Hi E‘E"I}"ER
o FROBE mz » SEE ELECTROMIC COWTROL [IACLIT . - e"*[i’
i L
» ot

* R -2

- cow_pht 4 7
! [T LN g
s

ou
% [H J
6 Lot
1 1 g | SMnD W2 1a0nm
& —+ At
£z Ci alu H HEATER
N > e £2 e £2l  Ep L€ Ejp
aOvEM [
SENSOR ‘H ___B'i‘_J LI cF 3 prree
'[ Lol %‘-——~—o L-2
Ll 2B ]
Qv L-Z
" 'IMH CONTROL '-u L2 A
b o oM . _gf:'n' e g
AW %)N o e res
AL v
T Ll
FAN 21
[ 1 WSS P
Y bR

€ "
) W THE ELEAW CTCLE TrE BROIL :nam%io iE s
ALTERANATE ELEMENT CYCLES FOR FHE F|RST
LAaWPE 5@,

N

- NPT PILOT
Eltcn shomn #ite DOOR 1N < :ﬂ-—-—~—>L..p

Crosed bosiTio .
ALT SU SN

WIRING DIAGRAM

WARNING
POWER MUST BE DISCONNECTED
BEFORE SERVICING THIS APPLIANCE

[11TH
wirE
ML LEADE WITH DESIGHATION
NUWBERS TwhT EWTEA COMMON
LiAl PR {=—— | w3l BE
BRACED T THEIM TEAMIWATIONS.

164D8019 SH. 22

NOTE: FOR SERYICE REPLACEMENT ON ALL RADIANT HEATING ELEMENT LEADS USE 16 GA. 250 C WIRE.
FOR SERVICE REPLACEMENT ON ALL OTHER LEADS USE 18 GA. 150 C WIRE EXCEPT AS NOTED ON INDIVIDUAL LEADS
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