Dear Customer,

Thank you for visiting our Maytag.com customer service page.  We appreciate your interest in our products and service.

We have been advised by the technical department that the inside of ovens are made of porcelain, enamal over metal.

We apologize for your answer to take so long to get the information but we were unable to get a hold of a technician for advise.

If you have additional questions or comments, please do not hesitate to contact us.

Sincerely,

Shannon-Maytag Consumer Services

Thank you for your e-mail Mr. Monocharsh. I'll be happy to assist you. 

There are a few different types of range interiors.  I'll list them 

below:   

 STANDARD CLEAN OVEN:   The standard clean oven is a smooth, porcelain-                  enamel-on-steel liner, with shelf supports embossed in liner material.  This smooth surface liner makes cleaning easy.  The liner also reflects heat away from the surface to help prevent spill-overs from baking on.      

 CONTINUOUS CLEAN OVEN:  The continuous clean oven is manufactured with a

chemically treated, ceramic coated porcelain that partially absorbs or disperses spillovers not removed by oxidation during regular baking.  
The GE  SELF-CLEAN OVEN is a smooth porcelain enamel-on-steel liner designed to withstand the high temperature from the  self-clean cycle.  the self-cleaning process uses a pyrolytic system by which the temperature inside the oven is raised so high that food soils in the oven will decompose. (The word "pyrolytic" comes from the word "pyro", meaning heat, and the word "lytic", meaning dissolve.)  Internal oven temperature is raised to about 880 degrees F.  At this point, food soils literally decompose into an essentially odorless, colorless vapor.  (The amount of heat the self-cleaning process puts into the kitchen is about the same as that generated in cooking a normal meal).

I hope this helps!

Sincerely,

Cynthia-GE Internet Response Team
