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THIS MANUAL IS DESIGNED TO BE USED ONLY BY
QUALIFIED SERVICE PERSONNEL. THERMADOR
RECOMMENDS THAT CUSTOMERS DO NOT SER-
VICE THEIR OWN UNITS, DUE TO THE COMPLEX-
ITY AND THE RISK OF HIGH-VOLTAGE ELECTRI-
CAL SHOCK.

THE INFORMATION IS ORGANIZED TO HELP THE

SERVICER EASILY FIND WHAT IS NEEDED TO REPAIR
THE UNIT.
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GENERAL
SERTIAL NUMBER/DATA STICKER LOCATIONS

A EHA
il S IR
Eee————————

160900 6 60

Toe Panel
A W ARN'NG For PRSE Dual-Fuel models, the Serial Number/
Data Sticker is located on the vertical panel to the
ELECTRICAL SHOCK HAZARD left of the electrical components.

Be sure to turn off the electrical supply to the
range before removing the toe panel; otherwise
electrical shock could occur.

The Serial Number /Data Sticker shows the model
and serial numbers of the range. It is located be-
hind the toe panel at the bottom of the range. To
access the Serial Number/Data Sticker, remove
the two toe panel attachment screws and remove
the panel.

Serial Number/Data Sticker

For PRSG Gas models, the Serial Number/Data
Sticker is located in the U-shaped channel at the
bottom front of the range.

Toe Panel
n ~ }
P \
Screw—— Serial Number/ Data Sticker
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24" WOK LAYOUT

Model: GP24WK

24" WOK—Top View

30" RANGE LAYOUT

Model: All Models
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‘ 30"Gas Range—Front View
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Model: PRSG304

i

30"Gas Range—Top View




36" RANGE LAYOUTS

Model: All Models Models: PRSE 364GD & PRSG 364GD
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36" Gas Range — Front View :
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36" Dual Fuel Range—Front View

36" Ranges—Top Views
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48" RANGE LAYOUTS

Model: All Models
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48"Dual Fuel Range—Front View
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SYMBOLS YOU WILL SEE IN THE MANUAL

The following symbols are provided throughout
this manual. For reasons of personal safety and

proper operation and servicing of the range, fo
low the instructions carefully each time you see -
one of the symbols. )

A\ WARNING

This symbol alerts you to such dangers as
personal injury, burns, fire, and electrical
shock.

A\ CAUTION

This symbol alerts you to actions that could
cause product damage (scratches, dents, etc.),
and damage to your personal property.

IMPORTANT SAFETY INFORMATION

A\ WARNING

Be sure to turn off all electric and gas supplies to
the range before servicing; otherwise, a fire or
explosion may result causing property damage,
personal injury, or death.

Do not store or use gasoline or other flammable
vapors and liquids in the vicinity of this or any
other appliance.

GAS RANGE—WHAT TO DO IF
YOU SMELL GAS

* Do not try to light any appliance.

* Do not touch any electrical switch.

* Do not use any phone in your building.

* Immediately call your gas supplier from a
neighbor’s phone.

Follow the gas supplier’s instructions.

If you cannot reach your gas supplier, call th '
fire department.

THERMADOR ASSUMES NO RESPONSIBILITY
FOR ANY REPAIRS MADE ON OUR PRODUCTS
BY ANYONE OTHER THAN AUTHORIZED
THERMADOR SERVICE TECHNICIANS.
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_ THERMADOR® WARRANTY

Length of Warranty Thermador will pay for: Thermador will not pay for:
FULL ONE YEAR WARRANTY All repair labor and replacement 1. Service by an unauthorized
Covers one year from date of parts found to be defective due to agency. Damage or repairs
installation. materials and workmanship. by an unauthorized agency
Save all dated receipts or other Service must be provideq bya or use of unauthorized parts.
evidence of the original purchase Factory Authorized Service Agency, [ 2. Chipping of porcelain
date. during normal working hours. enamel, discoloration of
chrome plating or the
griddle plate.

3. Service visits to:

¢ Teach you how to use the
appliance.

¢ Correct the installation.
You are responsible for
providing electrical wir-
ing and/or gas installa-
tion and other connecting
facilities.

¢ Reset circuit breakers or
replace home fuses.

4. Damage caused from acci-
dent, abuse, alteration, mis-
use, incorrect installation or
installation not in accor-
dance with local codes.

5. Repairs due to other than
normal home use.

This warranty applies to appliances used in residential applications; it does not cover their use in commercial situations.

This warranty is for products purchased and retained in the 50 states of the U.S.A., the District of Columbia, and Canada. The
warranty applies even if you should move during the warranty period. Should the appliance be sold by the original purchaser
during the warranty period, the new owner continues to be protected until the expiration of the original purchaser’s warranty
period.

This warranty 'gives you specified legal rights. You may also have other rights which vary from state-to-state.

HOW TO OBTAIN SERVICE

For service, contact the Factory Authorized Service Agency in your area, the dealer from whom you purchased the appliance,
or write us at the address shown below.

We want you to be a satisfied customer. If a problem arises that has not been resolved to your satisfaction, please let us know.
Write to:

Consumer Relations Department
5551 McFadden Avenue
Huntington Beach, CA 92649

or phone:
(800) 735-4328

Please be sure to include the Model Number, Serial Number (located on the data sticker), and the Date of Original Purchase.
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SERVICING THE COMPONENTS
RANGE COMPONENT LOCATIONS

Gas Pressure Regulator

Dual Gas Safety Valve
(On Back of Gas Range)

Blower & Air Interlock Switch -
Spark Moduie

Gas SiBI:ILC:;:?I:\I,\zl B Blower & Air Interlock - il Burner &
(Below Cover) Switch Hot Surface Ignitor
Spark Ignitor \fj\/ = r i Griddle Burner
JZUQZT;eBrase *L;f$¢ : /— :::tc:,::ace Ignitor
Proof Oven j?* L TR ——? =)L) _-Control Components
Control Gomponents — b e - Griddle Thermostat

Oven Light Switch =2~ " ® ® @ ® ® @

w PR <« &Gas Safety Valve
>

Gas Valve, Spark / S
Switch, & Potentiometer [ — Grill Burner Valve
1 D B € o & Gas Safety Valve
I
Broil Element
\ Oven Lights
Thermostat Bulb —(—; = ) : e
(From Thermostat) N T ' —_— —@/ “__Thermostat Bub
& {From Thermostat)
Oven Light — SN 3
. 2 — Broil Element
Oven Liner Convection
Bake Element — Fan Motors
Bake Element

Infrared Broiler
Thermostat Bulb

Infrared Broil Burner
& Hot Surface Ignitor

Bake Burner &
Hot Surface Ignitor

GAS OVEN
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SERVICING THE COOKTOP AND OVEN COMPONENTS

Removing The Burner Bases, Spill Trays, & Spark Ignitors

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1.

2.

Turn off the gas supply and the electrical
power going to the range.

Remove the grates and burner caps from
the range.

-<«— GRATE
! ! m /aumsncn
~ | , ,
mi ey

To remove a burner base, use a 25/32"
(20 mm) socket, unscrew and remove the
venturi from the burner base, and remove
the base from the spill tray.

/VENTURI

/ BURNER BASE

SPILL TRAY

4.

To remove the spill trays from the range
use a sharp knife and cut the sealant
around the outside of the trays, (see the
“SEAL” areas in the illustration at the top
of the next page), or pry the aluminum
strips out from around the “SEAL” areas
of the trays with a putty knife.

NOTE: Ranges prior to serial number 9605
have the spill trays secured to the sides of the
range with black sealer. If you are servicing
this type of range, use Sealant Kit # 368426 .
This Kit contains the older style spill tray (not
interchangeable with newer ones) and a tube
of sealant.

Ranges starting with serial number 9605 use
aluminum trim strips to hold the trays in place.

5.
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To remove a spark ignitor, lift the spill

trays and disconnect the wire from the
spark ignitor connector, (see the illustra-
tion at the top of the next page), then un-
snap the e-ring from the ignitor, and re-
move it.

Replace the spill trays. If the trays do not
use the aluminum strips, reseal them us-
ing the sealant kit in the previous Note.

Reassemble the range.
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Removing A Jet Holder & The
A\ WARNING *

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION >

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Remove the burner bases, spill trays, &
spark ignitors (see pages 2-2 & 2-3).

Remove the screws from the two heat
shields and remove the shields (see the
illustration). 7.

Gas Pressure Regulator
Toremove the orifice from the jetholder,

use a 25/32" (20 mm) socket, and unscrew -
the old orifice from the jet holder, (see the
illustration at the top of the next page),
then install a new orifice in its place.

To remove a jet holder, unscrew the gas
line fitting and the nut from the jet holder

and remove it. NOTE: When you replace
a jet holder, be sure to use a replacement
with the same color marking as the old
one.

To remove the gas pressure regulator:

a) Remove the gas line from the inlet of
the regulator (see the illustration at the
bottom of the next page).

b) Twist the gas pressure regulator body
and remove it from the gas manifold.

Reassemble the range. NOTE: Use anti-
seize lubricant (# 484649 ) when install-
ing the mounting nuts on the jet holders.

2 ) . sHlELD scREws

AT

i\
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MOUNTING NUT _y»~|
(TORQUE = 40/45 IN-LBS)

\'--/

|
POSITION JET HOLDER i
AS SHOWN AND FIT INTO i GR‘(‘KS}[ES,‘;FZ'E)ASE

NOTCH HERE \\* (#20-01-852)
GAS LINE

: CONNECTOR

COLOR MARKING—BE SURE 1°R'F'°E Y

TOINSTALL THE JET HOLDER — |
WITH THE CORRECT COLOR
MARKING

JET HOLDER *(\” |

/ st T\

00000 @ (@
o= ale——

STy
« -

REMOVE GAS LINE
FROM ELBOW

GAS PRESSURE
REGULATOR \

ELBOW

GAS MANIFOLD
TWIST REGULATOR OFF
GAS MANIFOLD TO REMOVE

L3R
00000 @ (00

| 1 cme—— 1
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Removing The Spark Module & Gas Solenoid Valves

A\ WARNING 5

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Remove the burner bases, spill trays, &
spark ignitors (see pages 2-2 & 2-3).

Remove the screws from the two. heat
shields and remove the shields (see the
- illustration on page 2-4).

To remove the spark module:

a) Remove the two screws from the mod-
ule cover and remove the cover from
the range.

b) Remove the screw and dlip from the 6
front of the spark module and pull the
module forward to release it from the
tab at the back (see the illustration).

c) Disconnect the four ignitor wires from
the terminals at the front of the mod-
ule, and the screws, washers, and wire
connector at the back of the module.

d) Install the connector over the pins of
the spark module and secure it to the
range with the screws and washers,
then connect the four ignitor wires to
the terminals as shown.

Page 2-6

To remove a gas solenoid valve:

a) Remove the two screws from the sole-
noid valve cover and remove the cover
from the range (see the illustration).

b) Unscrew the gas line fittings from the
inlet and outlet of the gas solenoid
valve you wish to remove , then dis-
connect the two wire connectors from
the terminals. NOTE: If necessary, re-
move the two bracket screws and re-
move the entire gas solenoid valve as-
sembly from the range.

¢) Remove the two mounting screws and
lockwashers from the gas solenoid
valve and remove the valve from the
bracket.

d) Install the new gas solenoid valve on
the bracket, and mount the bracket as-
sembly to the range (if removed).

e) Connect the blue and pink wires to the
gas solenoid valve terminals and the
gas line fittings to the inlet and outlet.

Reassemble the range.



SCREWS &
LOCKWASHERS

SCREWS

~

CONNECTOR SCREWS
& WASHERS

BACK OF SPARK
MODULE

!

MOUNTING
SCREWS
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1.

Removing A Blower & Air Interlock Switch
A WARN ING 4. Remove the four corner screws from the

blower panel and loosen the two center
screws over the keyhole slots, then slide
the panel screws out of the keyhole slots,
pull the panel forward, and remove it
from the range

Turn off the gas supply and the power cir-
cuit to the range at the main ]unctlon box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

To access the left blower, remove the
burner bases, spill trays, & spark ignitors
(see pages 2-2 & 2-3).

To access the right blower, remove the
grates from the grill and lift the grill and
griddle boxes out of the range and set
them on top. NOTE: Be careful not to
scratch the trim or stress the capillary tube
at the back of the griddle when you re-
move the griddle.

GRIDDLE (Be Careful Not To
Stress Capillary Tube)

GRILL

SR

U

| N — JAILL
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Depending on which component you are
servicing, disconnect the wires from the
blower motor or the air interlock switch
terminals.

To remove ir interlock switch, re-
move the two screws from the switch
body and remove it from the bracket.

To remove the blower, remove the four

screws from the blower’s mounting
bracket and remove the bracket from the
blower.

Install the new air interlock switch and
blower motor to the bracket.

Reassemble the range.



MOUNTING 4—\?\‘\*

?4,___7 SCREWS
0
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< —_ J, MOUNTING
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3\

SCREWS

Yellow Blue

- ..
34
V AIR INTERLOCK

SCREWS  SWITCH
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1.

Removing The Grill Hot Surface Ignitor

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Remove the grate from the grill and lift
the grill box out of the range, then lay the
grill box on its right side.

SN

Main Harness
Wiring

3. Remove the two screws from the hot sur-
face ignitor bracket and remove the as- -

sembly.

Remove the two twist-on connectors from
the hot surface ignitor wires and remove
them from the main harness wires.

Remove the screws and hex nuts from the
old hot surface ignitor and remove it from
the bracket.

Install the new grill hot surface ignitor to
the bracket and connect the wires to the
harness with the twist-on connectors.

Reassemble the range.

Screws & Hex Nuts

BOTTOM OF
GRILL

Hot Surface Ignitor
Mounting Screws

Twist-On
Connectors

BOTTOM OF

Ignitor Wiring GRILL

\J>
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Removing The Control Panel, Trim Strip, & Bullnose Trim

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1. Turn off the gas supply and the electrical
power going to the range.

2. Toremove the control panel:

a) Remove the knobs from the control
shafts.

b) Remove the two screws from each of
the two oven thermostat bezels and re-
move the bezels from the control panel.

7

Bulinose Trim —>f

Bulinose Trx”j

\—\.—=
Screw & Flat Washer

A

3.
Control Panel —>» Q
— )
Center Bracket Screw ]_7/ y 4.
(Behind Bezel) ey / ’
fo 22,
Center Bracket / U
(Only On Newer Models)
Control Panel Screw —3 5.
Bulinose Trim Screw—L2——>

Trim Stn'p-—)ﬁ A
=

Trim Strip Screw ?3 along bottom of strip)
Side View

———
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¢) Remove the two control panel screws
from each of the oven thermostat loca-
tions. NOTE: Some newer models have
three mounting screws at the center
(Proof Oven) bezel location. This third
screw is mounted to a bracket which
provides added support for the control
panel.

d) Remove the screw from the bottom of
each corner of the control panel.

e) Open the oven door(s) to the “broil”
position and lay a cloth over the tops
to protect them.

f) Pull the panel down and unhook the
slots at the top corners, then rotate the
panel forward and allow it to rest on
the top of the oven door(s). Be careful
that the indicator lights do not snap off
their lenses.

g) If you are replacing the control panel,
slide the indicator lights off the lenses {

and remove the two screws from each

bezel and remove them.

Indicator Light —>

7
Lens —»

To remove the trim strip, (located below
the control panel), open the oven door(s)

and remove the three screws from the
bottom of the strip, then pull the strip for-
ward and remove it.

To remove the bullnose trim, remove the
upper screws and flat washers and two
bottom screws from each end, lift the trim
straight up, and remove it.

Reassemble the range.




Bullnose Trim

%\Upper

Screw & Flat

Washer
Lift Up

Remove

ol
R Bottom
Screw

J/

Mounting Hardware
For Bullnose Trim

\ (Viewed From Inside Left End) y

7

_ﬂ:%:
—\ TRIM STRIP

CONTROL PANEL

®

Control Panel f

Screw

I
I |

Trim Strip

~<—THERMOSTAT
BEZEL

<— BEZEL SCREW

",

Screw (1 of 3) y
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Removing The Griddle Thermostat

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gaé supply and the electrical
power going to the range.

Remove the control panel from the range
and rotate it forward (see page 2-12).

Remove the two screws from the thermo-
stat bezel and remove the bezel.

Remove the mounting screws from the
thermostat bracket and remove the ther-
mostat from the control panel.

Disconnect the yellow and white wires
from the terminals of the old thermostat.

6.

10.
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Remove the mounting bracket from the -

old thermostat and mount it to the new
thermostat with the two screws.

Lift the griddle out of the range, and lay
it on its right side.

Pull the thermostat bulb out the back of
the griddle box, then pull the capillary
tube and thermostat bulb out the front of
the range.

Carefully route the thermostat bulb and
capillary tube to the back of the griddle
box, (be careful not to kink the tube, or
the thermostat will not operate properly),
and insert the bulb into the slotted hole at
the back of the box. Push the bulb into the
opening as far as it will go.

Position the griddle thermostat capillary
tube against the right side of the range so
it will be as far away as possible from the

heat of the griddle, then reinstall the ¢
-

griddle.

. Reassemble the range.



\ Griddle Thermostat Bulb /

\ Viewed From Back Of Griddle Box

J

GRIDDLE
THERMOSTAT BULB

GRIDDLE
THERMOSTAT
CAPILLAHY TUBE

( ~
YELLOW ¥ s
\THERMOSTAT
CAPILLARY TUBE
WHITE THERMOSTAT
THERMOSTAT
WIRES
THERMOSTAT BRACKET
<— THERMOSTAT
i BRACKET SCREWS
~<— CONTOL PANEL
THERMOSTAT
BEZEL
é | &~— BEZEL SCREW
i
l THERMOSTAT
. KNOB
\ )
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Removing A Grill & Griddle Gas Safety Valve

5.

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Remove the control panel from the range
and rotate it forward (see page 2-12).

Depending on which gas safety valve you
are servicing, carefully remove the grill or
griddle from the range. Be careful not to
stress the wiring or capillary tube at the
back of the units when you remove them.

Remove the screw from the burner and
remove it from the grill or griddle (see the
illustration below).

Mounting
Screw

‘f ) N
\\
Grill Gas %

Safety Valve .

: N
Griddle Gas
Safety Valve
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From the front of the range, remove the
gas line fitting and two hex nuts from the
gas safety valve, and remove it from the
mounting bracket.

Subpanel Opening

Disconnect Wires
Bracket  Grigdie or Grill
Gas Safety Valve
_—
Py
o o A O
N— 1
\ ©
Hex Nuts

Disconnect the two wires from the termi-
nals of the gas safety valve.

Connect the two wires to the terminals of
the new gas safety valve and mount it to
the bracket with its two hex nuts. _
Connect the gas line fitting to the gas <
safety valve. )

Reassemble the range and check the con-
nections for leaks.

Gas Line )
Connection
Wire Terminals
NS
Gas Outlet
9 Orifice )




Removing The Oven Light Switch

type switch (mounted to a bracket), or a rocker-
type switch (mounted to the control panel). In
either case the switches are removed in the
same manner.

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

3. Press the locking arms in on the switch
A C AUTI ON body and push the switch out of the
bracket/control panel, then disconnect the
When you work on the range, be careful blue and gray wires from the terminals.
when handling the sheet metal parts. There 4. Connect the wires to the terminals of the
are sharp edges present and you can cut new switch
yourself if you are not careful. o ’ ) )
' 5. Position the pushbutton switch with the
1. Turn off the gas supply and electrical plunger to the right, or the rocker switch
power to the range before you proceed. (on models starting with serial #9605)
2. Remove the control panel from the range with the terminals toward the bottom, and
and rotate it forward (see page 2-12). press the switch ?nto the bracket/ control
NOTE: Depending on the unit you are servic- panel 1cutout until the locking arms snap
ing, the oven light switch may be a pushbutton- into place.
6. Reassemble the range.
4 )
Mounting
Bracket <,
_ o
Locking Arm
Pushbutton Light Switch
Rocker Light Switch
.

(FERA) | N

€ =
[\ 9999 ©

"

LI N LI

n N |
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Removing The Proof/Main Oven Control Components
(Selector Switches, Thermostat, & Blower Thermostat)

Turn off the gas supply and the electrical
power going to the range.

Remove the control panel from the range
and rotate it forward (see page 2-12).

Models With Serial Numbers Prior To

#9609:

a) Proof Oven Only: Remove the spill
trays from the range (see page 2-2 ).

b) Main Oven Only: Lift the grill and
griddle boxes from the range and set
them on top. NOTE: Be careful not to
stress the capillary tube coming from
the back of the griddle when you lift it
out of the range well.

c) Remove the four screws and flat wash-
ers from the inside of the range front
that secure the component bracket,
then slide the two bottom bracket tabs
under the front subpanel, and pull the
component bracket forward as far as
possible.

odels With Serial Numbers Startin
With #9609: Remove the two screws from
the oven control components bracket (see
the following illustration) and tip it back
so that you can access the front.

Newer Bracket Mounts
To Control Panel

Later Oven Control
Components Bracket
(After #9609)
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5.

JTo remove the selector switches, remove
the two screws, then one at a time, dis-
connect the wires from the terminals of
the old switches, and reconnect them to
the same terminal callouts on the new
switches.

To remove the oven thermostat:

a) Remove the mounting screws from the
thermostat and position it to the side
out of the way. IMPORTANT: DO
NOT remove the capillary tube and
oven thermostat bulb, or disconnect
the wires from the thermostat termi-
nals yet.

b) Mount the new oven thermostat to the
mounting bracket with the screws you
removed from the old one.

¢) Disconnect the wires from the old ther-
mostat and reconnect them to the new
one at the same terminal callout loca-
tions as the old one.

d) Route the capillary tube and thermo-
stat bulb from the new thermostat to
the inside of the oven. Route the capil-
lary tube along the same route as the
old one, and be careful not to kink the
tube, or the thermostat may not oper-
ate properly.

e) Unclip the old thermostat bulb from
the side of the oven liner and clip the
new one in its place, then remove the
old thermostat bulb and capillary tube
from the range. Make sure that the new
capillary tube remains routed the same
as the old one.

To remove the oven blower thermostat::

a) Remove the two screws, lockwashers,
and hex nuts, and disconnect the wires
from the terminals.

b) Mount the new oven blower thermo-

stat to the bracket and connect the -

wires to the terminals.

Reassemble the range.

N



Proof Oven Thermostat Bulb

Proof Oven Selector Switches
& Mounting Screws

Yellow &
/’ Whie

Proof Oven Blower Red |
Thermostat ~. 4
(Opens @ 140°F +7°) }

(Clip To Side Of Liner

Upper Bracket
Mounting Screws
& Flat Washers

| Thermostat

Hex Nut,
Lockwashe n /@\r
& Screw Lower Bracket
Mounting Screws
Proof Oven Th tat & Flat Washers
ro:lount?:g s:rr;nﬁss Thermostat Bracket
Proof Oven Control Components
Main Oven Control Components
Main Oven Thermostat Bulb
(Clip To Side Of Liner)
3 @@ Upper Bracket
Mounting Screws
& Flat Washers

Main Oven Selector Switches
& Mounting Screws

Thermostat Bracket—

Main Oven Thermostat

/@A)

Mounting Screws M'Bm:x gBrgccrtﬁs
Main Oven Blower” g Hex Nut, & Flat Washers
Thermostat Lockwasher
(Opens @ 140°F £7°) & Screw
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Removing A Spark Switch, Potentiometer, & Gas Valve

A\ WARNING *

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Remove the control panel from the range
and rotate it forward (see page 2-12).

To remove a spark switch:

a) Remove the mounting screw and slide
if off the alignment pin on the valve,
then disconnect the two wires from the
terminals.

b) Connect the wires to the terminals of 6.
the new spark switch and mount it to
the gas valve with its mounting screw.

Page 2-20

To remove a potentiometer:

a) Pull it forward and unsnap it from the
valve, then remove it from the shaft
and pull the edge connector from the
board.

b) Push the edge connector onto the cir-
cuit board of the new potentiometer,
then slide the potentiometer onto the
gas valve so that it snaps into place over
the shoulder screws.

To remove a gas valve:

a) Remove the spark switch, or potenti-
ometer, then remove the two screws
from the clamp, and remove the valve.

b) Install the spark switch or potentiom-
eter on the new gas valve and recon-
nect the wires, then mount the gas
valve to the manifold with the clamp
and two screws.

¢) Check the new connections for leaks.
Reassemble the range.

4

P alh



POTENTIOMETER

\
Spark Switch
For Sourdillon Gas Valve
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Removing An Oven Bake Element (Electric)

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1. Turn off the gas supply and the electrical
power going to the range.

2. Open the oven door for the bake element
you are servicing and remove the racks.

PROOF OVEN

3.

Remove the two screws from the bake el-
ement brackets on the back of the oven
liner.

Pull the bake element forward so you can
access the wires, then tie a 12" piece of
string around each of the wire connectors
0 you can retrieve the wires if they should
slide back inside the liner.

Disconnect the wires from the terminals.

Connect the wires to the terminals of the
new bake element, remove the string, and
mount the element to the liner with its two
screws. NOTE: Do not allow the wires to
“bunch up” inside the insulation material
when pushing them into the liner holes.

Reassemble the range.

MAIN OVEN

Element
Brackets

|

l
@ ~—__ Bracket_—> @
€ Screws y
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Removing An Oven Broil Element (Electric)

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box 4
before servicing this unit.

4\ CAUTION

When you work on the range, be careful

when handling the sheet metal parts. There >
are sharp edges present and you can cut
yourself if you are not careful. 6.

1. Turn off the gas supply and the electrical
power going to the range.

2. Open the oven door for the element you
are servicing and remove the racks.

3.  Remove the two screws from the broil el-
ement brackets on the rear of the oven 7.

liner, and the five screws from the top
bracket of the element, then lower the
broil element, and pull it forward.

Tie a 12" piece of string around each of
the wire connectors so you can retrieve the
wires if they should slide back inside the
liner.

Disconnect the wires from the broil ele-
ment terminals.

Connect the wires to the terminals of the
new broil element, remove the string, and
mount the element to the liner with its
seven screws. NOTE: Do not allow the
wires to “bunch up” inside the insulation
material when pushing them into the
liner holes.

Reassemble the range.

é Bracket

Broil Element
L /- Brackets

@ < Screws ~— @

Broil
Element

5Top lV]ounting
Screws

Broil
MAIN OVEN /- Element
= ¥

5 Top MBunting
Screws



Removing The Infrared Broil Burner, Hot Surface
Ignitor, & Thermostat (30 " & 36 " Gas Ranges)

To remov infrared broil burner; -

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1.

2.

Turn off the gas supply and the electrical
power going to the range.

Open the oven door and remove the
racks.
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3.

a) Remove the six screws from the broil
assembly, then pull back on the assem-
bly to unhook it from the hot surface
ignitor, and remove it from the oven.

b) To remove the burner gas orifice, un-
screw it from the gas valve (see the
small inset at the bottom of the next

page).

To remove the hot surface ignitor:

a) Remove the two screws and hex nuts
from the bracket.

b) Remove the two ceramic twist-on con-
nectors from the hot surface ignitor
wires and disconnect the wires from
the harness.

To remove the thermostat, loosen the two

bracket screws and pull the bracket out
from the front of the oven, then slide the
thermostat bulb out of the bracket.

Reassemble the range.

-
5
{<.\ -



Front Support Bracket Infrared Broil Burner

Remove 3
Screws

Remove 3
Screws

Hot Surface
{ ' Ignitor
( Y
Hot Surface
Ignitor Bracket Screws
Ignitor Wiring /
Twist-On - @
Connectors R4 Ignitor Mounting
\\A ? : _ __:g == Bracket Screws
= & Hex Nuts
Thermostat
Loosen Screws Bulb
To Remove
\  Bracket y
. S

~
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Removing The Bake Burner & Hot Surface Ignitor
(30" & 36 " Gas Ranges)

A\ WARNING =

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful. 6.

Turn off the gas supply and the electrical
power going to the range.

Open the oven door and remove the racks.

Remove the oven rack holders and the two
front brackets.
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Pull the oven floor forward slightly and
lift up on the front so that the baffle on
the bottom clears the oven frame, and re-
move the floor.

To remove the bake burner assembly,

remove the two screws from the back of
the bar and remove the burner by lifting
the back and pulling it off the front ori-
fice.

To remove the hot surface ignitor:
a) Remove the two screws and hex nuts
from the bracket.

b) Remove the two ceramic twist-on nuts
from the hot surface ignitor wires and
disconnect the wires from the harness.

Reassemble the range.



Mounting
Screws

Bake Burner—>"
Bar

Hot Surface
Ignitor

Screws \

& Hex Nuts

Oven Rack/ — ?\

Holder

Oven Rack
Holder

i
Bracket é Floor

Screw
\ Bracket y
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1.

Removing The Dual Gas Safety Valve

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

power going to the range.
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Turn off the gas supply and the electrical

2.

Remove the access panel for the dual gas
safety valve, located under the top burn-
ers.

Remove the gas line fittings from the in-
let and outlets of the valve.

Disconnect the four wires from the termi-
nals of the dual gas safety valve.

Remove the mounting screws from the
dual gas safety valve bracket and remove
the valve.

Install the new dual gas safety valve and
reconnect the wires and gas lines.

Install the access panel.
Reassemble the range.

(Main Oven)

Mounting Screws

.-
"/"”’,‘.‘1‘



Removing An Oven Light Socket
A W ARN l NG 2. Open the oven door for the light socket

you are servicing and remove the racks. -

Turn off the gas supply and t}}e power cir- 3. Unscrew the light lens and bulb from the
cuit to the range at the main junction box light socket.

before servicing this unit. 4. Pry thelight socket out of the liner cutout

A C AUT'ON and disconnect the wires from the termi-

When you work on the range, be careful nals. ) o
when handling the sheet metal parts. There 5. Connect the wires to the terminals of the

are sharp edges present and you can cut new light socket and push the socket into
yourself if you are not careful. the liner cutout as far as it will go and turn

it 1/4-turn to lock it in place.

1. Turn off the gas supply and the electrical Reassemble the range.

power going to the range.

*

Ground Screw
Green (Gnd)

Light Socket

Different Shape)
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Removing A Convection Fan Motor

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut

b) Remove the front fan blade from the
motor shaft. :

¢) Remove the four phillips screws from
the motor bracket and remove the front
and rear pans and the insulation.

d) Remove the four locknuts from the fan
bracket and remove the fan motor.

e) Remove therear fan blade from the mo-
tor shaft.

yourself if you are not careful. IMPORTA!\IT REASSEMBLY NOTE: Be care-
) ful not to pinch the wires coming from the fan
Turn off the gas supply and the electrical motor between the fan bracket and the oven

power going to the range. chassis when you reinstall the assembly. Also,
To make servicing the convection fanmo-  position the fan cover with the small hole at
tor easier, remove the oven door. the top of the oven.

Remove the racks from the oven. 6. Install the new convection fan motor (re-

Remove the screws from the convection
fan cover.

Pull the convection fan motor assembly
forward into the oven and perform the
following steps to remove the fan motor:

a) Remove the two ceramic twist-on nuts
and untwist the fan motor wires from
the harness.

Fiber Nut & ————»A &
Star Washer (4) ——> o= T

#10 Sheet Metal —>
Screw (4)

Insulation Pan —-»L
1 |

Rear Pan —>f

| /J—U—_‘_

CONVECTION MOTOR BRACKET
\ Top View

J

Page 2-30

verse the procedure in step 5). Reconnect
the fan motor wires and install the front
fan blade as follows:

a) Either black fan motor wire to whites
harness wire. i

b) Other black fan motor lead to two yel-
low harness wires.

c) Install the front fan blade so that the
front edge of the collar is just past the
front of the motor shaft and tighten the
setscrews.

Reassemble the range.
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Removing The Oven Door Latch Assembly

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical
power going to the range.

Open the main oven door and remove the
two bracket screws for the oven door latch
assembly.

3.

7.

2 Front of Oven

Pull the oven door latch assembly forward o

and disconnect the wires from the switch
terminals.

Remove the two ceramic twist-on connec-
tors from the motor wires and untwist
them from the main harness.

Remove the two phillips screws from the
oven door latch assembly bracket and re-
move the assembly.

Install the new oven door latch assembly
on the bracket and connect the two wires
to the harness with the two ceramic twist-
on nuts.

Reassemble the range.

"X\ Motor Wire l

Twist-On
Connector (2)

: Motor
' Position Switch

Brown

Door Position -—> ! ® & Red
Switch ° Orange
i “1\ Yellow
Oven Door_ [ %__y f
Latch : (@) 2 |
I
| - 2 |
Mounting I I I |
Bracket '\ | i i i
\ T T—9 T 7

L. &

Mounting Screws
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2

Open the door to its fully open position. 3.

Removing The Oven Door

Raise the hinge latch over the hook on
each of the hinges (see the illustration).

Position Up To

Remove Doox/ |

Grasp the door by the sides toward the
back, then raise the front of the door sev-
eral inches (there will be some resistance
in the spring mechanism because the
hinge is locked). When the door is high
enough, lift the door until the hinges clear
the indents, and pull it out of the slots in
the front frame.
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Position Down
To Close Door




Removing The Oven Door Components .,
Models: PRSE36-6, -4GD, -4GL & PRSE48-4GG, -6GD, -6GL

1. To remove any of the oven door compo- 2. Use the illustration shown below to re-
nents, remove the oven door from the move the door components. The illustra-
oven (see page 2-33). tion shows the order of removal.

Door Liner

g

Window Pack Frame r Striker Plate

Oven Door Window

Glass Spacer

Inside Glass

Door Insulation

Insulation Cover

Outside Glass
Window Bracket
Window Bracket

Door Insulation

Door Insulation

™~ Kit Panel & Glass

& End Caps
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Removing The Oven Door Components
Models: PRSG304 & PRSG36-6, -4GD, -4GL

1. Toremove any of the oven door compo- 2. Use the illustration shown below to re- -
nents, remove the oven door from the move the door components. The illustra-
oven (see page 2-33). tion shows the order of removal.

Door Liner

Window Pack Frame
Oven Door Window
Glass Spacer,

) Inside Glass
Door Insulation

Handle & End Caps

\Kit Panel & Glass
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Removing The Oven Door Gasket &
Oven Liner (Electric Range Liners Only)

A\ WARNING .

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

IMPORTANT NOTE: It is advisable to self- 5,

clean the oven twice before removing the oven

liner.

1. Turn off the gas supply and the electrical ¢,
power going to the range.

2. Toremove the oven door gasket, open the
oven door and pull the clips out of the 7.
holes in the frame, then pull the ends of
the gasket out of their holes. 8.

3. Toremove the oven door for the liner you
are removing, see page 2-33.

Page 2-36

From inside the oven, remove the follow-

ing components from the liner (refer to the

previous pages for the removal proce-

dures):

* Oven Racks with Side Racks & Brack-
ets

* Oven Light(s)

* Bake & Broil Elements

* Convection Fan Assembly

* Oven Thermostat Thermal Bulb &
Clips

Remove the side retainers and lower front

oven guard from the main oven liner (see

the illustration on the next page).

Remove the liner mounting screws (six for
the proof oven and eight for the main
oven).

Pull the oven liner out of the range and .
install the new liner in its place. Lo

Reassemble the range.



<

f

A ~ Oven Gasket

|

: Oven Gasket —»7
Proof Oven Liner

i

Lower Front
Oven Guard
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SERVICING THE ELECTRONIC
SWITCHING COMPONENTS

The electronic switching components are lo-
cated in a compartment behind the toe panel.

The two hi-temperature cutout switches are lo-
cated on the bottom of the chassis below the
proof and main ovens (see the illustration be-

A WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

To access the electronic switching components,
perform the following steps.

1. Turn off the gas supply and the electrical
power going to the range.

TR —
R\

: 90090 @ ([@Jd |

i 18 g} hamm

2. Toremove the toe panel, remove the two
screws from the top of the panel and un-
snap it at the bottom.

Bottom of Range

Toe Panel
Mounting Screw »”

3.  Remove the four screws from the mount-
ing compartment and pull it forward as
far as it will go.

NOTE: To remove the main oven hi-temp cut-
out switch, you do notneed to remove the elec-
tronic switching components compartment.

;

(=1l < TR\

\ /
Hi-Temp Cutout Hi-Temp Cutout
Proof Oven Main Oven

Pulser Timer Proof'ﬁ\mer CleanTimer

N N

o- ——y=—
[ij [

Hot Wire Relay  Hot Wire Relay
N AN
e
—0

/

Relay Relay  Relay

N\, (S | Mounting
Mounting 4 4 [ [N Y Screws
Screws . l ’ \.\
/
\ g Proof Clean Latch Open Latch Close Gas Simmer Terminal ®

Relay Controller Block
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Removing The Timers (Pulser, Proof , & Clean)

A W ARNIN G 2. Remove the toe panel and the mounting
compartment from the bottom of the.

Tumn off the gas supply and the power cir- range (see page 2-38).
cuit to the range at the main junction box 3. To remove a timer, disconnect the wires
before servicing this unit. from the terminals and remove the

A C AUTION mounting screw.

4. Connect the wires to the terminals of the
When you work on the range, be careful

' new timer (refer to the illustration for the
when handling the sheet metal parts. There

wire colors and numbers) and mount it
are sharp edges present and you can cut to the back side of the compartment with
yourself if you are not careful.

its mounting screw.

1. Turn off the gas supply and the electrical 5. Mount the compartment in the range and
power going to the range. reinstall the toe panel.
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1.

Removing The Hot Wire Relays

A\ WARNING &

Turn off the gas supply and the power cir-
cuit to the range at the main junction box 3
before servicing this unit. )

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical 5
power going to the range. )

Remove the toe panel and the mounting
compartment from the bottom of the
range (see page 2-38).

Toremove a hot wire relay, disconnect the
wires from the terminals and remove the
mounting screws.

Connect the wires to the terminals of the
new hot wire relay (refer to the illustra-
tion for the wire colors and numbers) and
mount it to the back or right side of the
compartment with its mounting screws.

Mount the compartment in the range and
reinstall the toe panel.

Proof Oven S
Hot Wire Relay —

Main Oven
Hot Wire Relay
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Removing The Proof & Clean Relays
A W ARN l NG 2. Remove the toe panel and the mounting

compartment from the bottom of the

Turn off the gas supply and the power cir- range (see page 2-38).
;u lft to the range ;:.the z.r;am Junction box 3. To remove a proof or clean relay, discon-
clore servicing this unit. nect the wires from the terminals and re-

A C AUTION move the mounting screws.

When you work on the range, be careful 4. Connect the wires to the terminals of the

when handling the sheet metal parts. There new proof or clean relay (refer to the il-

lustration for the wire colors and num-
are sharp edges present and you can cut :
yourself if you are not careful. bers) and mount it to the floor of the com-

partment with its mounting screws.

Mount the compartment in the range and
reinstall the toe panel.

1. Turn off the gas supply and the electrical
power going to the range.

N T
i |<>roof Relay \>\

€
\ =N
%’3 "'{’%ﬂ&

i
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1.

Removing The Latch Open & Latch Close Relays

A\ WARNING >
Turn off the gas supply and the power cir-
cuit to the range at the main junction box 3.
before servicing this unit.

A\ CAUTION )

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut

yourself if you are not careful.

power going to the range.

Turn off the gas supply and the electrical 5.

Remove the toe panel and the mounting
compartment from the bottom of the
range (see page 2-38).

To remove a latch open or latch close re-
lay, disconnect the wires from the termi-
nals, and remove the mounting screws.

Connect the wires to the terminals of the
new latch open or latch close relay (refer
to the illustration for the wire colors and
numbers) and mount it to the floor of the
compartment with its mounting screws.

Mount the compartment in the range and
reinstall the toe panel.
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Reinoving The Terminal Block

A\ WARNING .
Turn off the gas supply and the power cir-
cuit to the range at the main junction box 3.
before servicing this unit.

A CAUTION 4

When you work on the range, be careful

when handling the sheet metal parts. There
are sharp edges present and you can cut

yourself if you are not careful.
1.

power going to the range.

Turn off the gas supply and the electrical 5

Remove the toe panel and the mounting
compartment from the bottom of the
range (see page 2-38).

To remove the terminal block, disconnect
the wires from the terminals and remove
the mounting screws.

Connect the wires to the terminals of the
new terminal block (refer to the illustra-
tion for the wire colors and numbers) and
mount it to the floor of the compartment
with its mounting screws.

Mount the compartment in the range and
reinstall the toe panel.

/A/’llll\\\‘
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Removing The Gas Simmer Controller (36" & 48" Models)
2.

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

Turn off the gas supply and the electrical

power going to the range.

Page 2-44

Remove the toe panel and the mountin,;
compartment from the bottom of the
range (see page 2-38).

To remove the gas simmer controller, dis-
connect the wires from the terminals and
remove the mounting screws.

Connect the wires to the terminals of the
new gas simmer controller (refer to the il-
lustration for the wire colors and num-
bers) and mount it to the floor of the com-
partment with its mounting screws.

Mount the compartment in the range and
reinstall the toe panel.

—t






Removing The Oven High-Temp Cutout Switch

A\ WARNING 8

Turn off the gas supply and the power cir-
cuit to the range at the main junction box 3
before servicing this unit. )

A\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1. Turn off the gas supply and the electrical 5
power going to the range. '

=/ >
> [/] >

Remove the toe panel and the mounting'
compartment (proof oven only) from the
bottom of the range (see page 2-38).

To remove the oven high-temp cutout
switch, disconnect the wires from the ter-
minals and remove the mounting screws
from the bracket.

Connect the wires to the terminals of the
new high-temp cutout switch and mount
it to the bracket on the underside of the
range with its two mounting screws.

Mount the compartment in the range and
reinstall the toe panel.

c 90000 @ (@00

Hi-Temp Cutout
Proof Oven ~_l /

.............. Hi-Temp Cutout

R
1

P

Underside Of
Range

Bracket /

Hi-Temp
Cutout Switch

Mounting Screws
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SERVICING THE WOK

A\ WARNING

Turn off the gas supply and the power cir-
cuit to the range at the main junction box
before servicing this unit.

4\ CAUTION

When you work on the range, be careful
when handling the sheet metal parts. There
are sharp edges present and you can cut
yourself if you are not careful.

1. Turn off the gas supply and the electrical
power going to the range.

2. Remove the lid, bowl, burner trivet, and
top panel assembly.

)

&M@
-

Bumer Trivet \“_/

o

Top Panel
Assembly
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Remove the burner from the Wok.

To remove the spark switch, remove the

screw and slide it off the the alignment
pin on the valve body and disconnect the
wires from the terminals.

To remove the gas valve, remove the

spark switch, the two bracket screws and
the fitting from the gas line, and remove
the valve.

To remove the spark ignitor, remove the

screw from the bracket and remove it from
the pilot assembly, then disconnect the
ignitor wire from the spark module.

Gas Line Outlet—> LII

Page 2-48

7.

Spark Ignitor — |

To remove the gas safety valve & ther-

ostat bulb from the pilot assembly, re” . *
move the four mounting screws from the |
safety valve bracket, and loosen the screw
for the thermostat bulb. Slide the bulb out -
of the pilot assembly holes and remove
the gas safety valve.

To remove the pilot assembly, unscrew
it from the gas line fitting, and remove the
bracket screw and nut.

Reassemble the Wok.

<€— With Thermostat

U
ﬁ Bulb
i i
h’ *

Gas Safety
Valve

Safety Valve
Shield

i
¢ ? «— Safety Valve
1 1
1

Bracket
b Lo
é é(——Mounﬁng Screw (2)




TROUBLESHOOTING
TESTING THE COMPONENTS

A\ WARNING

TO AVOID ELECTRICAL SHOCK
* DISCONNECT THE POWER TO THE APPLIANCE BEFORE SERVICING.
* FOR THOSE CHECKS REQUIRING THE USE OF ELECTRICAL POWER, EXERCISE EXTREME

CARE.
* DO NOT PERFORM HIGH-VOLTAGE TESTS.

THE BLOWER MOTOR

Refer to page 2-8 to access the blower motor.

1.

With no powerapplied, disconnect the motor
wire connectors from their terminals.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the motor ter-
minals. The meter should indicate 20 Q to
28 Q.

Ifthereading is not within this range, remove
and replace the blower motor.

Motor Terminals

THE AIR INTERLOCK SWITCH

Refer to page 2-8 to access the air interlock switch.

1.  With no power applied, remove the wire
connectors from the terminals.

2.  Set the ohmmeter to the R x 1 scale.

3. Connect one of the ohmmeter leads to the
common (C) terminal of the switch (the termi-
nal callouts are stamped on the switch).

4. Touch the other ohmmeter lead to the N.C.
(normally-closed) switch terminal. The meter
should indicate continuity with the switch in
itsnormal position,and no continuity when it
is activated.

5. Touch the free ohmmeter lead to the N.O.
(normally-open) switch terminal. The meter
should show no continuity with the switch in
its normal position, and continuity when it is
activated.

6. If the readings are not correct, remove and
replace the switch.

Air Interlock Switch
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THE BLOWER THERMOSTAT

The blower thermostat contacts close at 140°F +7°
and turn the blower motor on. The blower thermo-
stat contacts openat 110°F+6 *and turn the blower
motor off. Refer to page 2-18 to access the blower

thermostat. v

1. With no power applied, disconnect the wires
from the blower thermostat terminals.

2.  Set the ohmmeter to the R x 1 scale.

3. Usean ohmmeter and check for continuity at
the blower thermostat terminals.

4. If the blower thermostat shows continuity,

remove and replace it.

Blower Thermostat

THE CONVECTION FAN MOTOR

Refer to page 2-30 to access the convection i
motor. i

1. Withno powerapplied, disconnect the motor
wire connectors from their terminals.

2. Set the ohmmeter to the R x 1 scale.

3. Touch the ohmmeter leads to the motor termi-
nals. The meter should indicate 55 Q to 80Q.

4.  Ifthereading is not within this range, remove
and replace the convection fan motor.

Convection Fan Motor
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THE OVEN DOOR LATCH

. ASSEMBLY

[he ovendoorlatch locks the oven door during the

CLEAN cycle (see the illustration at the bottom of
the next column for the various latch positions).
Refer to page 2-32 to access the oven door latch
assembly.

To test one of the latch switches:

1. With no power applied, remove the wire
connectors from the switch terminals.

2. Set the ohmmeter to the R x 1 scale.

3. Connect one of the ohmmeter leads to the
common (C) terminal of the switch.

4. Touch the other ohmmeter lead to the N.C.
(normally-closed) switch terminal. The meter
should indicate continuity with the switch in
its normal position,and no continuity when it
is activated.

Motor
- Position
Door Position .| Swich
Switch \ N . i ™
Overt; Door—y. E~——__ ]
— o

Page 3-3

Touch the free ohmmeter lead to the N.O.
(normally-open) switch terminal. The meter
should show no continuity with the switch in
its normal position, and continuity when it is .
activated.

If the reading is not correct, remove and re-
place the switch.

To test the door latch motor windings:

1.

Withno powerapplied, disconnect the motor
wires from the terminal block and main har-
ness connector.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the motor wire
connectors. The meter should read between
835Qand 870 Q.

Ifthereading is not within this range, remove
and replace the door latch assembly.

Door Latch Positions

o=

UNLATCHED “HALF WAY" POSITION
\ % # 1
Q

FULLY UNLATCHED POSITION




THE MAIN OVEN BAKE ELEMENT

Refer to page 2-22 to access the main oven bake
element.

1.

With no power applied, remove the wires
from the terminals of the main oven bake
element.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the bake ele-
ment terminals. The meter should indicate
between 18 Q and 26 Q.

Ifthe reading is not within thisrange, remove
and replace the bake element.

Main Oven Bake Element

Page 3-4

THE MAIN OVEN BROIL ELEMENT

Refer to page 2-23 to access the main oven brc¢ K
element. ‘

1.

With no power applied, remove the wires
from the terminals of the main oven broil
element.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the broil ele-
ment terminals. The meter should indicate
between 12 Q and 20 Q.

Ifthereading is not within this range, remove
and replace the broil element.

Main Oven Broil Element



THE PROOF OVEN BAKE ELEMENT

Refer to page 2-22 to access the proof oven bake

element.

1.

With no power applied, remove the wires
from the terminals of the proof oven bake
element.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the bake ele-
ment terminals. The meter should indicate
between 18 Q and 26 Q.

Ifthe reading is not within thisrange, remove
and replace the bake element.

Proof Oven Bake Element
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THE PROOF OVEN BROIL ELEMENT

Refer to page 2-23 to access the proof oven broil
element.

1.

With no power applied, remove the wires
from the terminals of the proof oven broil
element.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the broil ele-
ment terminals. The meter should indicate
between 12 Qand 20 Q.

Ifthereading is not within this range, remove
and replace the broil element.

Proof Oven Broil Element



MAIN & PROOF OVEN
HOT WIRE RELAYS

Refer to page 2-40 to access the hot wire relay.

1.

2.
3.

With no power applied, remove the wires
from the terminals of the hot wire relay.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to terminals L and
H1. The meter should show no continuity
(the contacts are normally open, as shown in
the dircuit below).

Touch the ohmmeter leads to terminals L and
H2. The meter should show no continuity.

Touch the ohmmeter leads to terminals R and
S. The meter should show a small resistance
(less than 1 Q).

If the readings are not correct, remove and
replace the hot wire relay.

Og

o of
| —H1
L T —H2
rR—UL s
N W,
O
Hot Wire Relay
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THE HI-TEMP CUTOUT SWITCH

The hi-temp cutout switch contacts open at f"‘ _
above 350 °F +8°, and are manually reset by press-
ing the reset button on top of the switch. ’

Refer to page 2-46 to access the hi-temp cutout
switch.

1.

With no power applied, remove the wires
from the terminals of the hi-temp cutout
switch.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the switch ter-
minals. The meter should indicate a closed
circuit (continuity).

If the reading is not correct, remove and re-
place the hi-temp cutout switch.

Reset Button

Terminal r'='-| Terminal
N\ ¥

“l‘ﬁ——_lll

Hi-Temp Cutout Switch

THE PROOF & CLEAN TIMERS

Refer to page 2-39 to access the timers.

1.

2.
3.

With no power applied, remove the wire
connectors from the timer terminals.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to the load termi-
nals. The meter should indicate continuity.

If the reading is not correct, remove and re-
place the timer.

6 5 4

7 o 10[]

le -z ol
2 3

1

— p— p—

L



POTENTIOMETER 2.

;" Refer to page 2-20 to access a potentiometer. 3.

1. With no power applied and the valve set at
' OFF, unplug the wire connector from the

circuit board. 4.

Page 3-7

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to edge terminals
1 and 5. The meter should indicate an open
circuit (infinity).

If the reading is not correct, remove and re-
place the potentiometer.




THE RELAYS

RELAY

mﬂm
Jef=f [«

1~ [~

A B

Logo

COiL

Refer to pages 2-41 and 2-42 to access the relays.

1.

2.
3.

Withno power applied, remove the relay and
unplug the connector from the terminals.

Set the ohmmeter to the R x 1 scale.

Touch the ohmmeter leads to coil terminals A
and B. The meter should show less than 1 Q.

Touch one ohmmeter lead to the COM (7)
terminal and the other lead to the normally-
open (N.O. or#5) terminal. The meter should
indicate an open circuit (no continuity).

Leave the ohmmeter lead at the COM (7)
terminal and connect the other lead to the
normally-closed (N.C. or #2) terminal. The
meter should indicate a closed circuit (conti-
nuity).

If the readings are not correct, remove and
replace the relay.

THE GAS PRESSURE REGULATOR

(

Refer to page 2-4 to access the gas pressure regula-
tor.

Turn off the gas to the pressure regulator.

Disconnect the gas line from the output of the
regulator.

3. Attach one side of a manometer to the output

of the pressure regulator.

4. Turn on the gas and allow the pressure to

move the water column. When the water
column has stopped, the gas pressure can be
determined fromthescale. Thereading should
be as follows:

Natural Gas
Minimum pressure = 5 inches WCP  §

L.P. Gas
Minimum pressure = 10 inches WCP

5. If the reading is not correct, the pressure

regulatoris defective and should bereplaced.
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THE GAS SOLENOID VALVE THE SPARK MODULE

All spark modules have been replaced by a universa
module. Please refer to the drawings for the part
number.

SOLENOID
VALVE

Iy
=] > TERMINALS

e

~—

Refer to page 2-6 to access the solenoid valve.
1. Turn off the gas to the range.

2. Remove the solenoid valve from the range
and disconnect the wires from the terminals.

3. Set the ohmmeter to the R x 10K scale.

4. Touch the ohmmeter leads to the solenoid
coil terminals. The meter should read 1760 Q.

5. If the reading is not correct, remove and re-
place the solenoid.

THE GAS SIMMER CONTROLLER

poniooooon(joonoanoa
G5 F wy 28088 BsBz888
SERMH 1B | AP
GAS SIMMER CONTROLLER ‘@
ool IO

Refer to page 2-44 toaccess the gas simmer control-
ler. To test the gas simmer controller, refer to
Troubleshooting Charts A & C on pages 3-16 &
3-13.
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THE HOT SURFACE IGNITOR 3.  Set the ohmmeter to the R x 1 scale.
NOTE: All of the hot surface ignitors used in the 4. Touchthe ohmmeter leads to the terminals ¢ *

gas model ranges are tested in the same manner. the hot surfaceignitor. The meter sahould reac,
Theresistancerange shown in the test procedureis between 45 Q and 400 Q @ 75°F ambient
the same for all of the ignitors. temperature.

1. Tumn off the gas to the range. 5. Ifthereading is not within this range, remove

. . ) and replace the hot surface ignitor.
2. Disconnect the wires from the terminals of

the hot surface ignitor.

IGNITOR GLOW
CLAMP IGNITOR TERMINALS

/
YuuuuuuU ; - S

nnNNNNN N —4 ! '

ROBERTSHAW
GAS SHUTOFF VALVE .

. Thermostat
= —_— Bulb

STANDING PILOT
GAS SHUTOFF VALVE
#793675 ORIFICE CAP = #Z-88892-105
A& NEEDLE = #Z-60660-63
Natural Gas = 30,000 B.T.U. @ 4" W.C.P. (#37)
L.P. Gas = 28,000 B.T.U. @ 10" W.C.P. (#52)
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SERVICE UPDATES

/" "REDESIGNED SPILL TRAY WITH
'ALUMINUM TRIM STRIPS

The spill trays require a seal to keep spills and
splashes from accumulating under the cooktop
sections. Starting with serial #9605, all Pro-Series
Ranges and Cooktops will be assembled with a
redesigned spill tray that uses aluminum trim
strips along the sides and center edges instead of
the black sealant.

SIDE TRIM STRIP
435754

CENTER TRIM
STRIP
435753

The spill trays on Pro-Series Ranges and Cooktops

prior to serial #9605 are not interchangeable with

the redesigned parts. For these model units, order-
Kit# 367568 which contains the older spill

trays and sealant. The newly designed spill trays

use Kit # 368427 , which contains the new spill

trays and aluminum trim strips (1 side and 1

center).

NEW SPILL TRAYS
368427
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SEALER KITS FOR PRO-SERIES
RANGES & COOKTOPS—Models
Prior To Serial #9605

The 30", 36", and 48" Pro-Series Ranges and
Cooktopshavealljoints sealed betweenand around
the spill trays, griddle, grill, and the sides of the
cooktop. The seal is required to keep spills and
splashes from accumulating under the cooktop
area. The front and back edges are sealed with

foam tape that is permanently mounted to the
cooktop chassis. The joints between sections arg -
sealed with silicon. The seal areas are shown be ,
low. “

If repair requires that the spill trays, griddle, or
grill be removed, the joints must be resealed after
service is completed. Order Kit# 468244 , which
contains the sealer, a spatula, and instructions for
reassembly. Also refer to page 2-2 in this manual
for removal of the spill trays.

*,

£,

SEAL AREAS
|
i
|
H
GRILL 1
i
i
i
i
il
=]

(TOP VIEW)
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INFRARED BROIL BURNER
~THERMOSTAT HOLDER

(30" & 36" Gas Pro-Series Ranges)

Problem: During the first “Broil” cycle, the infra-

red broil burner cycles off in 4-minutes, or less
instead of the normal 7-minutes.

Cause: The thermostat bulb holder is distorted, or
the thermostat is bent. The holder is supposed to

Thermostat Bulb

‘CONVERTING THE INFRARED
BROIL BURNER FOR USE WITH
PROPANE (L.P) GAS

1. To convert the infrared broil burner for use
with L.P. gas, remove the infrared burner
from the oven (see page 2-24 in this manual
for the procedure). NOTE: The orifice hoods
and the models they are used with are shown

below.
Propane Orifice Hood Used On Model
52 PRSG36
53 PRSG304

Vent Opening

shield the bulb from radiant heat from the infrared
burner. It also allows air to flow over the tube and
out the flue, or oven door when it is in the “broil”
position.

Correction: Replace the thermostat holder (#15- "
10-065) with the new holder #414998 ). The
newer holder is stiffer. NOTE: Make sure that the
thermostat holder is straight between the mount-
ing holes in the holder, as shown below.

2. Mount the air shutter on the infrared broil
burner, as shown below using two screws.

[ Air Shutter )
For Propane —
Only
Screw

~

L 0

;
5

Venturi Orifice Elbow
\ Bracket y

3. Reassemble the range.
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GRILL BURNER HEAT
DISTRIBUTION

Problem: Thegrill burner’s heatis not bein gevenly
distributed along the grate and is causing uneven

cooking (the front area is hotter than the back
area).

Cause: Too many lava rocks placed on the tray is
causing the burner heat to be uneven.

Correction: A stainless steel heat deflector and a
package of ceramic briquettes are available b
ordering the “Heat Deflector & Ceramic Briquet,
Kit (# 142848 )” that will correct the uneven hea.
problem. The heat deflector will help to apply the
burner’s heat more evenly, while the ceramic bri-
quettes, which the customer will be instructed to
place uniformly on the tray, will allow better heat
transfer to the food. The kit contains instructions
for installing the deflector and the briquettes.

BURNER

/
HEAT DEFLECTOR
(Part# 435770 ) &
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PRO-SERIES COOKTOPS & RANGES Correction: Remove the two damaged wires and
< ~Models: PRSE364GL, PRSE486GL Teplace them with wires from the Pro-Series Igni-
{‘ Lf ’ '’

PRSG364GL, GPS486GL, & GPS364GL tion Wire Kit (# %13553 ). The kit contains:
1 Pack of six wires (# 484529 )

2 Copper wire ties (# 189925 ).

Refer to the instuctions that are supplied with the
kit to install the new wiring.

‘Condition: The insulation on the ignition wires
coming from the two right burners is melting.

Cause: The ignition wires are looped under the
grill and are being exposed to the heat.

S

R, {5 j
= WIRE TIES TO SHIELD HOLES
AT TWO LOCATIONS
Model PRSE364GL
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The troubleshooting charts are intended to help
equipped with the Sequential Burner System:

A

TROUBLESHOOTING CHARTS FOR GAS RANGES

One or two burners are not sparking, but the non-sequence burners are working properly.
Ignitors spark continuously when any one burner is on.
Ignitors are sparking intermittently.

None of the ignitors are sparking.

The gas solenoid valve is not opening, but the sequence burner ignitors are sparking.

Chart A—Extra Low Gas Simmer Controller

correct the following conditions on all gas ranl((

\

One or two bumers not sparking - Non sequence bumners are working okay.

[ Tum ofi all bumners. ]

Test each bumer for ‘E)Unstruct customer on proper use.]

proper operation.

y NO

Remove all necessary components to
gain access to the Spark Module &
Gas Simmer Controller.

Tum Rear Extra Low Bumer Knob to “HI"
and check the voltage between POT2 &
Line 5 at the Gas Simmer Controller. The
voltage reading should be 1.5 VDC.
WARNING: BOTH POT1, POT2, & LINE
5 ARE CARRYING 120 VAC. Repeat this
process for the Front Extra Low Bumer.
The voltage reading between POT2, &
LINE 5 should be 1.5 VDC.

l
l

Tum the two sequence bumers to “HI”
(non-sequenced mode). Check the
voltage on the Spark Module Input

> Terminals SW1 , SW2, & A with

respect to Neutral (N). The voltage
should measure 120 VAC.

NO

NO | Check voltage on Sequenced

2, and SW Line. The reading
should be 120 VAC.

YES_ | Proceed to “T roubleshooting

Chart B” for the Spark Module.

lc—] Channel 1, Sequenced Channel | YES I Check the wiﬁng.]

NO
YES Check DC voitage on Line 5/Line.| YES_ | Check the wiring between POTS | OK -
The reading should be -5 VDC. [ | & Gas Simmer Controfier, |——>-{ Replace potentiometer. |
NO BAD
Replace the Gas Simmer Controller. [ Check the wiring. |
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Chart B—Spark Module

Ignitors spark continuously when any one burner is on.
Ignitors spark intermittently.
Ignitors are not sparking.

¢ NOTE: Check the following four items before removing any components.

L Burner caps are not positioned properly on the burner heads. ly—o—blﬂoperly position the burner caps. ]

¢ YES

Ignitor caps are wet or covered by cleaning residue. |

To

YES

Dry or clean the ignitor caps.

Burner cap ports are clogged with dirt or food. YES

Tvo

Check power supply outlet. Is the narrow slot the hot lead?

Clean the burner cap ports.

NO Correct the outlet wiring.

YES  NOTE: Remove the necessary components to access the spark module.

NO
Is the spark module properly grounded? Ground spark module. I
¢ YES
Are all the ignition wires from the spark module connected NO —
to the proper spark plugs (e.g. S1 to Left Front)? »| Correct the wiring

l YES

Turn the control knob to the “HI” position one at a time.
Is there 120 volts AC across the corresponding input NO
(SW1, SW2, SW3, SW4, SW5, SW6) to spark module
neutral (N).

¢ YES

NO

Does the originally reported failure mode still exist?

¢ YES

Replace spark module.

Check switches and wiring.

Instruct customer on proper use of appliance.
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Chart C—Low Simmer Solenoid

Gas solenoid valve is not working - Sequence bumers are working.

Y

Tum Rear Extra Low Bumer Knob to “HI”

and check the voltage between POT2 &
Line § at the Simmer Controller. The

voltage reading should be 1.5 VDC if the
solenoid is on. WARNING BOTH POT1,

POT2, & LINE 5 ARE CARRYING 120 VAC.

Repeat this process for the front bumer.
The voltage reading between POT1 &
LINE 5 should be 1.5 VDC.

NO

Check voltage on Soln 1 and
Soln 1 RET on the simmer
controller. The voltage reading

_—)
<

YES
Y

Tum the rear bumer knob to “XLO" and
check the voltage between POT2 &
Line 5 at the simmer controller. The
voltage reading should be 5 VDC.
Repeat this process for the front bumner.
The voltage reading between POT1 &
LINE 5 should be 5 VDC.

NO

| should be 85 to 105 VDC. NO -
Repeat the process on Soln 2 *—)LReplace simmer controller. I

and Soln 2 RET on the simmer

controller.

lYES
Check voltage at solenoid NO —
terminals for 85 to 105 VDC. > | Check the wmng.]

YES

l Replace solenom

YES
[

Does Solenoid operate 5 to 10 seconds

ON and 50 to 55 seconds OFF? >

NO

See “Troubleshooting Chart A"
for the Gas Simmer Controller.

Replace the Gas Simmer Controller.

YES
[

&':Stmct customer on operation of appliance. I
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Star Burner Overview
* Sealed System

This is the same sealed system that is featured in all of our sealed system designs.

* Flame Rectification

This is the same flame rectification design that is featured in all of our flame rectification system.
* Electronics

The potentiometer, spark module, controller, and solenoids are the same design as featured in
our other designs, the troubleshooting and tests are the same.

* Conversion Kit

The star burner design can be converted to LPWith the STARLPKIT. The orifices in the star LP
kit are smaller in size compared to the regular PROLPKIT.

* Gas Tubing

The star burner design features 3/8" gas tubing from the gas valves to the gas solenoids. The
previous design had 1/4" gas tubing.

Page 4-1




Introduction

Star Burner

The star burner is more efficient than the round
burners, which direct the flame to the outside of
the pan, the star burner directs the flame closer to
the center of the pan. This heats the whole pan
evenly, thereby eliminating the need to constantly
manage the flame. Another result: quicker heat-up
times. But greater efficiency is only part of the story.
With its unique five-fingered design, the star burner
creates a more stable flame, as well that’s an
important advantage, especially when you're cooking
over a very low heat for an extended period of
time.

Dual fuel ranges and professional series gas
cooktops come equipped with our advanced star
burner technology. Our pro gas cooktops dual fuel
ranges feature either 4 or 6 sealed star burner with
15,000 btu/hr capacity. Two of the star burners
feature extra-low porcelain coated cast iron grates

make it easy to slide heavy pots from burner to
burner the all gas pro ranges do not feature the
star burner design.




Symbols You Will See In The Manual

The following symbols are provided throughout this manual. For reasons of personal safety and proper

operation and servicing of the cooktop, follow the instructions carefully each time you see one of the
symbols.

A Warning

This symbol alerts you to such dangers as
personal injury, burns, fire, and electrical
shock.

A Caution

This symbol alerts you to actions that could
cause product damage (scratches,dents, etc.),
And damage to your personal property.

Important Safety Information

A Warning

If the information in this manual is not
followed exactly, a fire or explosion may result
causing property damage, personal Injury or
death.

Do not store or use gasoline or other
flammable vapors and liquids in the
vicinity of this or any other appliance.

Gas Cooktops What To Do If
You Smell Gas

* do not try to light any appliance.
* do not touch any electrical switch.
* do not use any phone in your building.

+ immediately call your gas supplier from a
neighbor’s phone.

+ follow the gas supplier’s instructions.

* if you cannot reach your gas supplier, call
the fire department.

Installation and service must be performed
by a Qualified installer, service agency or the
gas supplier.

Thermador assumes no responsibility for any repairs made on our
products by anyone other than authorized Thermador service

technicians.




The following parts comprise the star burner system:

Potentiometer
There is no change in the potentiometer. It functions the same as the previous design and is tested and
diagnosed in the same manner.

Controller
There is no change to the controller it also functions the same as the previous design and is tested and
diagnosed in the same manner.

Spark module
There is no change to the spark module. It functions the same as the previous design and is tested and
diagnosed in the same manner.

Spark switch
There is no change to the spark switch. It functions the same as the previous design and is tested and
diagnosed in the same manner.

Gas solenoid
There is no change to the gas solenoid. It functions the same as the previous design and is tested and

diagnosed in the same manner the tubing to the gas solenoids from the gas valves is now 3/8" instead of
1/4".

Gas valve

There is no change to the defendi gas valves used.We use sequenced (two extra low valves) and non-
sequenced valves.They function the same as the previous design and are tested and diagnosed in the same
manner.

Jet holder

There are several changes to the jet holder. First, it is now shorter than the previous design. The gap
between the orifice and the bottom of the venturi is smaller than the previous design. Secondly, the
mounting nut that secures the jet holder to the burner base now has 2 slots instead of a 22 mm hex nut.
The mounting nut can be removed by placing an |-inch open end wrench in the slots to remove the
mounting nut.The inner part of the jet holder has five slots to locate the five bosses on the venturi/burner

head.

Orrifice

There is a change to the orifice. It is smaller than the previous design. It will be necessary to apply a
piece of foam tape to the inside of the 7-mm socket to retain the orifice in the socket when removing or
installing the orifice.

Burner Base

The burner base has changed dramatically. It is a cast part that sits on top of the spill tray. It has five
raised fingers in the shape of a star.The top of each finger has a locating boss for locating the burner head
correctly on the burner base instead of the spill tray. A grounding plug is now pressed into the burner
base.




Spark Igniter

The spark igniter is now mounted on the burner head instead of the spill tray. The new spark igniter is
now longer. However, it serves the same purpose as the previous design. It send a spark to the burner and
senses the absence of a flame.

Ground Plug
The ground plug is pressed into the burner base. It is an addition to the design of the star burner. The
grounding plug is designed to provide a good path to ground to assure good spark and combustion.

Burner Head/Venturi

The burner head is a cast part in the shape of star.The venturi is part of the burner head.The outer part
of the venturi has five bosses that slide into the five slots on the inside of the jet holder. These slots and
bosses locate the burner head properly on the burner base.The top of the burner head has angled slots
where the gas ignites and the flame exits and contacts the burner cap.The top of the burner head has five
slots to accomodate the five locating pins on the burner cap.These slots and pins locate the burner cap
properly on the burner head. The slots on the burner head must be kept clean or the flame will be
distorted.

Burner Cap

The burner cap is a cast part in the shape of a star. The underside of the cap has five locating pins that
fit into the five slots on the burner head. These locating pins and slots locate the cap properly on the
burner head. Correct burner cap placement is crucial to proper ingition. The underside of the cap has
scallops to improve port to port carryover of gas for good ignition and recognition on ExtraLow®.




Principles of the Star Burner System

Natural or liquefied petroleum gas (propane), if
burned in the proper mixture with air, provides a
hot flame that is odorless and entirely free of
dangerous gases. Air for the mixture is provided in
two ways (see illustration). Air as it enters the
venturi is called primary air. This air cannot be
adjusted.There is no air shutter to adjust.The flame
characteristic is determined by the distance
between the bottom of the venturi and the top of
the orifice. The air surrounding the burner cap is
called secondary air. The design of the burner
assembly provides an ample supply of secondary
air for proper flame characteristics. Gas is injected
into the venturi through the orifice.The orifice raises
the velocity of the gas. The high velocity from the
stream of gas causes a drop in pressure around the
stream. Primary air enters the area of low pressure
through the gap between the venturi and the orifice.

The gas and air travel through the narrow venturi.
As the air and gas expand into the increased volume,
their velocity is reduced and they become
thoroughly mixed.The gas mixture passes from the
venturi into the burner head.The burner head is a
hollow chamber from which the gas and air mixture

Jet Holder

flows to the burner cap and where it is ignited by
the spark igniter and produces a flame.

The burner head has ports which are designed
with sufficient depth and correct angle to further
reduce the velocity of the mixture and provide a
stream of gas of the proper size to combine with
the secondary air to provide combustion. The
burner cap is designed to provide unrestricted
secondary air to the flame.

Venturi

~¢—— This gap provides

primary air




Star Burner Flame Rectification System

Flame rectification is a process of correcting the
flame characteristics with the electronic module and
the electrode.

When the burner is on, the flame creates a
current path. The same electrode that sparks to
light the burner also senses that current path. When
the flame goes out, or wavers away from the
electrode, the current path is broken. The electrode
senses the absence of the current path and sends a

Electrode

message to the module. The module then sparks
until the burner lights and the current path is
restored.

The purpose of the module is to send 400 volts
dc to the electrode and light the burner. The
electrode has a dual purpose: it sparks and lights
the burner, and acts as a sensor to detect the
presence or absence of a flame.

Potentiometer

The potentiometer is a dual-purpose, valve-
mounted switch that acts as a solenoid switch and
as a voltage divider.The higher the resistance of the
potentiometer as it is turned, the less current flows
through it. Conversely, the less resistance, the higher

POTENTIOMETER

the current flow. The position of the knob will
determine the amount of current that flows through
the potentiometer to the controller, and the
controller will measure the current to determine
the rotation of the valve.

X GASVALVE




Simmer Controller

poopooonoopoooooda
DWW w §35F"§3‘6‘§
GAS SIMMER CONTROLLER @

O] 1]

The simmer controller is a sophisticated electronic control with programmed software that:
a) Sends current to the module to activate the igniter.
b) Sends current to the gas solonoids (85 — 105 vdc).

c) Controls the timing of the XLO (extra-low) feature

HI XLO

Lo” 4 ZONE

XLO® Burners

IMPORTANT: The two XLO® burners cannot be used during a power failure. Be sure to turn
the knobs to OFF if a power failure opccurs.

The burners will not turn back on until both control knobs are turned OFF and back ON again
after power has been restored.




Spark Module

The spark module is an electronic module that acts as a step-up transformer. It converts the
120-volt AC line from the spark switch to 14,000-volts DC and sends it to the spark igniter.

CONNECTORTO
SIMMER CONTROLLER

Wi RES TO PR
SPARK IGNITORS

L, SW5
L, SW I
W2 S5
sSwi
SwW4 S|

nf
| . -
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S2 || S3

S4

INPUTS OUTPUTS




Spark Switch

The spark switch is a valve-mounted switch that fastens to the two shoulder screws on the
valves. It is a single-pole, single throw switch.The switch closes when the valve knob is turned to
ON or LIGHT.




Gas Solenoid

SOLENOID
TERMINALS

GAS SOLENOID

GAS OUT <] -l <—GAS IN

The gas solenoids are closed until they are activated by 105-volts dc from the controller. They
have a coil that energizes a diaphragm and allows gas to flow to the burners.The solenoids are
closed until the manual valve is turned to “HIGH.” It stays open when the valve is between
HIGH and LOW, and cycles closed & open in the ExtraLow® (XLO®) position to allow a very
low heat output to the burner.




Gas Valve Operation

The gas valve provides two settings: one for high heat,and one for low heat, with infinite variations
in between.There are two passages that feed gas from the manifold to the burner.These passages
are created by slots in the valve plug. Turning the knob counterclockwise approximately 90°
allows a maximum flow of gas to the burner. As the valve is turned to a lower position, less of
the opening in the plug is exposed to the opening in the valve housing.

To reach the Low setting, the valve is turned counterclockwise approximately 180° away from
the Off position, which is the full extent of the valve’s adjustment capacity. In this position, the
gas enters an auxilary passage in the valve.The gas volume is controlled by the spacing around
and through the bypass screw.This flow continues on sequencing valves for an additional 90° of
rotation.

In “High,” all of the In “Medium,” less of the In “Low,” a minimum

opening in the plug is opening in the plug is amount of the opening in

exposed to the opening exposed to the opening the plug is exposed to the

in the valve housing. in the valve housing. opening in the valve
housing.




Jet Holder

Venturi

Orifice j
>

Tubing

-\

Since there is no air adjustment and all the orifices are fixed, the venturi plays a crucial part in
the design of the gas system. Gas is injected into the burner through the venturi of the jet
holder. Air from the outside flows into the venturi through the gap between the venturi and the
top of the orifice. The gas travels through the venturi to the burner for ignition.




Orrifices

The purpose of an orifice is to control gas flow
and to increase the velocity of the gas flowing so as
to draw in air. When any gas is restricted and then
allowed to flow freely it will spray gas that will mix
with air. This can be seen when you restrict the
flow from a garden hose. The water comes out of
the hose and draws in air creating a water spray as
opposed to just water.

The amount of air drawn in is dependent upon
the pressure of the gas and the size of the orifices,
the size of the tube after the orifice, the size of the

air intake hole, and any back pressure created by
the burner head. The natural gas system has less
pressure and needs less air for a given amount of
gas, and therefore has larger orifices. The L.P. gas
system has greater pressure and needs more air
for a given amount of gas,and therefore has smaller
orifices. On an average, with the same pressure and
orifice size, two and one-half times more natural
gas will flow than propane. However, propane needs
more air and will produce more heat for a given
volume of gas than the natural gas.The size of the
orifice controls the heat output of the burner.




Burner Base

Burner Base

The burner base has changed dramatically. It is a
cast part that sits on top of the spill tray. It has five
raised fingers in the shape of a star.The top of each
finger has a locating boss for locating the burner
head correctly on the burner base. The ignitor is
now mounted on the burner base instead of the
spill tray. A grounding plug is now pressed into the
burner base.

Burner Base

Spark Igniter

Ground Plug

The ground plug is pressed into the burner base.
It is an addition to the design of the star burner.
The grounding plug is designed to provide a good
path to ground to assure good spark and
combustion.

Spark Igniter

The spark igniter is now mounted on the burner
head instead of the spill tray. The new spark igniter
is now longer. However, it serves the same purpose
as the previous design. |t sends a spark to the burner
and senses the absence of a flame.




Burner Head/Venturi and Burner Cap

Burner Head/Venturi

The burner head is a cast part in the shape of
star. The venturi is part of the burner head. The
outer part of the venturi has five bosses that slide
into the five slots on the inside of the jet holder.
These slots and bosses locate the burner head
properly on the burner base. The top of the burner
head has angled slots where the gas ignites and the
flame exits and contacts the burner cap. The top of
the burner head has five slots to accomodate the
five locating pins on the burner cap. These slots
and pins locate the burner cap properly on the
burner head. The slots on the burner head must be
kept clean or the flame will be distorted.

Burner Cap

Burner Head

Venturi

Burner Cap

The burner cap is a cast part in the shape of a
star. The underside of the cap has five locating pins
that fit into the five slots on the burner head. These
locating pins and slots locate the cap properly on
the burner head. Correct burner cap placement is
crucial to proper ignition. The underside of the cap
has scallops to improve port to port carryover of
gas for good ignition and recognition on Extral.ow?®.




Chart A — Extral.ow® (XLO®) Gas Simmer

One or two burners not sparking - Non sequence burners are working okay.

Y

Turn off all burners.

Y

YES

Test each burner for

3 fnstruct customer on
proper operation. proper use.

T o

Remove all necessary components to

gain access to the Spark Module & Gas >

Simmer Controller.

Turn the two sequence burners to

“HI” (non-sequenced mode). Check | vgs

the voltage on the Spark Module

Input Terminals SW1,SW2,&A with {~>

respect to Neutral (N).The voltage
should measure 120 VAC.

Turn Rear Extra Low Burner Knob to UHI”
and check the voltage between POT2 &
Line 5 at the Gas Simmer Controller. The
voltage reading should be 1.5 YDC.
WARNING: BOTH POT1,POT2,& LINE S
ARE CARRYING | 20 VAC. Repeat this
process for the Front Extra Low Burner.
The voltage reading between POT2, & LINE

5 should be 1.5VDC.
‘L NO

NO

NO | Check voltage on Sequenced
~g—| Channel |, Sequenced Channel 2,

and SYY Line.The reading should
be | 20VAC.

be -5VDC.

YES Check DC voltage on Line YES
5/Line.The reading should |~

Proceed to Trouble-
shooting Chart B” for
the Spark Module.

Check the wiring.

& Gas Simmer Controller.

Check the wiring between POTS | OK

Replace
potentiometer.

y iNo

Replace the Gas Simmer Controller.

Bad

Check the wiring.




Chart B — Spark Module

Igniters spark continuously when any one burner is on.
lgniters spark intermittently.
Igniters are not sparking.

NOTE: Check the following four items before removing any components.

~——

Burner caps are not positioned properly on the burner heads. _N_O_> Properly position the burner caps.

YES

~—

YES -
Igniter caps are wet or covered by cleaning residue. | ————3 | Dry or clean the igniter caps.

NO

~—

Burner cap ports are clogged with dirt or food. YES 3 | Clean the bumper cap ports

y o
NO

Check power supply outlet. Is the narrow slot the hot lead! |———p.| Correct the outlet wiring.

¢ YES NOTE: Remove the necessary components to access the spark module.

Is the spark module properly grounded? NO | Ground spark module.

|

Are all the ignition wires from the spark module connected NO -
to the proper igniter plugs (e.g. S| to Left Front)! ———| Check wiring and correct.

¢ YES

Turn the control knob to the “HI” position one at a time. Is NO
there 120 volts AC across the corresponding input (SWI, |———>»| Check switches and wiring.
SW2, SW3, SW4, SW5, SW8) to spark module neutral (N)?

¢ YES

Does the originally reported failure mode still exist? |——— | Instruct Customer on proper use of appliance.

YES

Replace spark module.




Chart C Low Simmer Gas Solenoid

l Gas solenoid valve is not working - Sequence burners are working. I

¢

Turn Rear Extra Low B
Kt;l‘ol‘\b teo “HI” and cwhecll:r;‘:; NO Check voltage on Soln | and Soln

voltage between POT?2 & Line 5 | RET on the simmer controller.

reading between POT| & LINE 5

at the Simmer Controller. The [—>| The voltage reading should be 85 | NO )

voltage reading should be 1.5 to 105VDC. Repeat the process | _y,. | Replace simmer controller.
VDC if the solenoid is on. on Soln 2 and Soln 2 RET on the

WARNING: BOTH POTI, simmer controller.

POT2,& LINE 5 ARE CARRYING

120 VAC. Repeat this process

for the front burner. The voltage * YES

should be 1.5VDC. Check voltage at solenoid | NO
terminals for 85 to 105VDC [—>

Check the wiring.

YES
YES

Replace solenoid.

Turn the rear burner knob to
“XLO" and check the voltage
between POT2 & Line 5 at the

simmer controller. The voltage NO See “Troubleshooting Ch "
' g Chart A" for
reading should be 5VDC. Repeat | =P | (1o Gas Simmer Controller.

this process for the front burner.
The voltage reading between
POT! 8 LINE 5 should be 5VDC.

YES

NO

Does Solenoid operate 5 to 10 seconds ;
ON and 50 to 55 seconds OFF? ———3 | Replace the Gas Simmer Controller.

YES

Instruct customer on operation of appliance.
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