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IMPORTANT SAFETY INSTRUCITONS
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Rating 120 Vac 60Hz  15 Amps circuit 

Net weight 

Timer 

Door lock NO

Control lock NO

Proof NO

Keep warm Yes

Self Clean NO

Cut out 

Power needed

Exterior  W 30' / 36"

Exterior H 36" to 37"

Exterior D 24"

Power 

LF 12K

MF ARG36 18K only 

RF

Oven

Capacity 4.55 Cu. Ft.

Broil Burner 13,500 BTU

Bake Burner 18,500 BTU

Convection system Yes

Convection element N/A

# racks 2 standard racks 

Interior light 120 Vac 40watt halogen

ARG30 18K /  ARG36  12K

MR ARG36 12K  only

RR

Cook time 

Timer 

LR 9K

ARG30 3.5K  / ARG36  9K

Convection Bake 

Convection roast 

Warm

Pizza

Cooktop
Material Enamal powder coating 

Burner's NG / LP wit conv kit 

Control 

Oven Electronic control

Cooktop Gas

Display Digital / Push button 

Electronic clock timer Yes

Control lock NO

Preheat signal Yes

Special features

Bake 

Broil 

Specifications 
Model ARG30 / ARG36

Overall 

Width 30" / 36"

Installation type Free standing 

Color SS
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Terminal

number 
Function 

CN4 Pin 5

CN4 Pin 3

CN4 Pin1 

Cooling 

Fan

Cavity 

light 

Conv  Fan 

MTR

Terminal

number 
Function 

NTC
Temp 

sensor

Gnd 

CN5 Pin 5 +5V

Terminal

number 

CN5 Pin 1

CN5 Pin 2

CN5 Pin 3

CN5 Pin 4

Function 

Gnd 

Door 

switch

Hall 

sensor

Terminal

number 
Function 

ACL

ACN

L1 power 

in

Neutral

Terminal

number 
Function 

CN2 Pin 1 Light SW

CN2 Pin 3 +5V

Terminal

number 

A1 Neutral

A2 Not used 

A6 Top

A5 L1

A4 

Bottom

A3 L2

Function 

Broil

Not used 

Bake 

Neutral
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°F / 25°C)

Normal :  16 Ω   +/- 5 Ω

Abnormal :  ∞ or OL

16 Ω



Normal : 1 Ω 

Abnormal : OL / open

Normal : 35Ω  ± 5Ω

operating voltage  120Vac  ± 5V

Check at CN5 connector 

Red wire (Pin5) to Black wire (Pin4)

Normal : +5V

Fan rotating 

Blue wire (Pin3) to Black wire (Pin4)

Normal : 2.5 Vdc

30 Ω

Normal :  1.5  MΩ @ 

room temp 70°F - 75 F

Min 1.1 MΩ

Max 1.9 MΩ

See chart to left for 
resistances based on temp

Bake Broil 
Safety valve 

1 Ω

1 Ω OL

Normal :  Door switch closed
Com to NO =  closed ≤ 1 Ω
Com to NC =   Open 

Door switch open
Com to NO =  Open

5 V 2.5v

1.5
MΩ

1 Ω



Component Test Results 

Check  across front two terminals of 

control panel light switch

Normal: 

Switch on :  1 to 3Ω 

Switch off : OL / Open

Check across Black wire L1  to White 

wire Nuetral  for voltage when a 

surface burner switch is held in 

clsoed positon.

Normal:   120Vac    ± 5v

Main PCB 

Check across ACL to ACN for voltage 

Normal:   120Vac    ± 5v

Igniter switch harness  

At rest all switch should read open

Switch depressed

Normal : 1 -3 Ω 

Abnormal:  OL / Open 

Normal : 40 to 400  Ω  @ RM temp 

Abnormal : OL / open

Note: HSI amp draw 3.2 to 3.6 Amps

Hot surface igniter 
40 Ω

OL

OL Ω

1  Ω

OL OL

120 
V

L1 N



◦ ◦



Standby or mode selection state
Short press the Set button.  CLO 00:00 will be displayed for clock set.  If setting clock press Start/ OK.

If proceeding to another function use down arrow to move thru list.

SET

1.

2. Short press the Down arrow key 1X 

F - C change

Short press the Down arrow key 2X 

Sound On/Off

Short press the Down arrow key 3X 

Error code history

Short press the Down arrow key 4X 

Calibration

Short press the Down arrow key 5X 

Software version

Short press the Down arrow key 6X 

Auto OFF 

Short press the Down arrow key 7X 

Demo mode

Short press the Down arrow key 8X 

Factory Reset

1x

2x

3x

4x

5x

6x

7x

8x

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

Short press the 
Start/OK button

F – C  flashing
Press the up and down 

keys to set
℉ or ℃

Press the Start/OK 
button

setup complete

Son- on Flashing
Press the up and down 

keys to set
On or Off

Press the Start/OK 
button

setup complete

Err is Flashing
Press the up and down 
keys to query the last 5 

error codes

Press the Start/OK 
button

setup complete

CAL 00 is flashing
Press the up and down 

keys to set
Compensation value 

(range +/-30℉)

Press the Start/OK 
button

setup complete

UEr   P 38
 software Version

Press the Start/OK 
button

setup complete

SAF On flashing
Press the up and down 

keys to set
On or Off

dIS  On flashing
Press the up and down 

keys to set
On or Off

rES  On flashing

Press the Start/OK 
button

setup complete

Press the Start/OK 
button

setup complete

Press the Start/OK 
button

setup complete



1. Press the                 Key and CLO will be displayed.

2. Press the                  arrow until the word 00 CAL is 
displayed

3. Press the                   Key and 00 will be displayed for 

       factory default temp 

4. Use the                                     Key to adjust the off set.  

       adjust between 35 to -35 from factory set point.

5. Press the                  Key to save the change. 

SET

START
OK

START
OK



NTC temp sensor is not plugged in, OPEN or is 
shorted 

1. Locate  connector NTC on the main PCB and check connector to make 
sure it is fully plugged in and no damage to terminal.  Unplug and re-

plug connector back in.  Retest if error returns move to step 2.
2. Check resistances of   the sensor and compare against chart in 

component check section.   At room temp sensor should be 1.5MΩ .  If 
sensor resistance is not correct replace sensor. 

PCB On board NTC temp sensor is damaged 
Disconnect power and wait 5 min.  Reapply power if error code returns 

replace main PCB.

 After oven has been started there is not a 
temperature change detected by sensor with in 7 min 

after start.

1.Turn on Bake or Broil function verify either Gas burner or Electric 
heating element turns on depending on model.

2. Oven NTC sensor must see a temperature rise with in 7m or else E3 
error code will be activated.  If oven is heating correctly verify NTC 

sensor resistances is correct .

Temperature in the oven exceeded 343◦C / 649◦F
The oven has overshot normal cooking temperature ranges and has 
exceeded 649 F.    Check oven sensor resistances,  Check high limit 

thermostat and Main PCB for stuck or welded closed relays.

CPU clock and check clock differ by 10%  Crystal 
oscillator or Frequency not matching 

Power off and restart,  if error returns replace main PCB

RAM , ROM , SFR , PC detection error . Power off for 5min,  restart.   If error returns replace main PCB.

Main PCB on board NTC sensor has detected the 
control board is ≥ 85◦C  / 185◦F

1. Verify  cooling fan operation.  2.  Make sure oven fan exhaust vents 
along rear are not blocked due to installation.  3.  Check oven door and 
gasket  for correct sealing.  4. if all else checks okay replace  oven main 

PCB.

There is no Hall sensor RPM signal to the main PCB 
showing cooling fan is rotating .

1. Verify cooling fan is running,  If not go to trouble shooting section on 
cooling fan.   2.   If cooling fan is running but E 17 is displayed check at 

main PCB verify that CN5 connector is plugged in,  unplug and re-plug in 
CN5.  retry if error returns replace cooling fan assembly.



Thor Kitchen internal use only 

Check house 
outlet :  L1 to N

120 Vac ? 

Refer to 
electrician 

Move to terminal block  on range,  
check  terminal block

Repeat same checks L1 to N  
Is Voltage correct ?

No power / No display 

NO

YES

NO

YES

Repair 
terminal / wire 
connections or 
replace power 

cord as 
needed

NOCheck input voltage to main PCB across terminals ACL 
and ACN     Fig.01

120 Vac ? 

If voltage is present across ACL to ACN and 
there is no display replace the Main PCB

Repair broken wire 
or terminal 

connection between 
terminal block and 
Main PCB / replace 

harness.
END

YES

120
V







Thor Kitchen internal use only 

Troubleshooting  Conv Fan 

Convection Fan not running  



Thor Kitchen internal use only 

Troubleshooting  E00

E00 error code 

NO

YES

YES



Thor Kitchen internal use only 

YES

5 V

2.5v

Replace Hall sensor / 
Cooling fan assembly

E17

CN 5
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①

②

③

④

Bake 18,500 1.18mm

Broil 13,500 1.01mm

RF 18,000 1.28mm

LR 9,000 0.9mm

RR 3,500 0.58mm

LP (Propane ) Gas orifice specifications 

BTU RATE ORIFICE SIZE

KIT #  LPKARG3001 

LF 12,000 1.1mm

Broil 13,500 1.54mm

LF 12,000 1.54mm

LR 9,000 1.35mm

Bake 18,500 1.9mm

RR 3,500 0.88

RF 18,000 1.95mm

NG (Natural ) Gas orifice specifications 

BTU RATE ORIFICE SIZE

KIT #  
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①

②

③

④

Bake 18,500 1.18mm

Broil 13,500 1.01mm

RF 12,000 1.1mm

MF 18,000 1.28mm

1.1mm

LR 9,000 0.9mm

RR 9,000 0.9mm

MR 12,000 1.1mm

LP (Propane ) Gas orifice specifications 

BTU RATE ORIFICE SIZE

KIT #  LPKARG3601

LF 12,000

Bake 18,500 1.9mm

MR 12,000 1.54mm

Broil 13,500 1.54mm

LF 12,000 1.54mm

RF 12,000 1.54mm

MF 18,000 1.95mm

LR 9,000 1.35mm

RR 9,000 1.35mm

NG (Natural ) Gas orifice specifications 

BTU RATE ORIFICE SIZE

KIT #  
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