
Manuals+
Q & A | Deep Search | Upload

manuals.plus /

›  Yum Asia /

›  Yum Asia Panda Mini Rice Cooker User Manual

Yum Asia Panda (YUM-EN06)

Yum Asia Panda Mini Rice Cooker User Manual
Model: Panda (YUM-EN06) | Brand: Yum Asia

Your guide to perfectly cooked rice and versatile multicooking with advanced fuzzy logic technology.

1. INTRODUCTION

The Yum Asia Panda Mini Rice Cooker is designed to deliver perfect rice every time, thanks to its advanced fuzzy logic (AI)
technology. This compact and versatile appliance offers multiple cooking functions beyond just rice, including steaming,
porridge, slow cook, and cake baking. Its intuitive digital LED display and smart button control panel make operation simple
and enjoyable. Ideal for individuals or small families, the Panda Mini ensures delicious results with minimal effort.
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Image: The compact and stylish Yum Asia Panda Mini Rice Cooker in white and grey.

2. WHAT'S INCLUDED

Your Yum Asia Panda Mini Rice Cooker package includes the following components:

Main Rice Cooker Unit

Ninja Ceramic Coated Inner Bowl (5-layer, 2mm thick)

Steaming Basket

Rice Measuring Cup

Rice Spatula

Soup Ladle

Detachable US Power Cord (120V, 60Hz)



Image: All accessories included with the Panda Mini Rice Cooker, highlighting the inner bowl, steaming basket, and utensils.

3. SPECIFICATIONS

Feature Detail

Brand Yum Asia

Model Name Panda (YUM-EN06)

Capacity 3.5 cups uncooked rice (0.63 liters)

Product Dimensions 13.2"D x 8.9"W x 8.3"H

Item Weight 5.19 pounds (2.36 Kilograms)



Power Source Corded Electric

Voltage 120 Volts

Wattage 500 watts

Inner Bowl Material 5-layer 2mm thick Ninja Ceramic Coated

Lid Material Stainless Steel

Special Feature Automatic Keep Warm, Advanced Fuzzy Logic (AI)

4. SETUP

Before first use, and after each use, ensure all removable parts are thoroughly cleaned. This includes the inner bowl, inner lid,
steaming basket, and condensation collector.

1. Unpack: Carefully remove all components from the packaging.

2. Clean: Wash the inner bowl, steaming basket, rice spatula, and soup ladle with warm, soapy water. Rinse thoroughly
and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Assemble: Place the clean inner bowl securely inside the main unit. Ensure the inner lid is properly attached to the
main lid.

4. Connect Power: Plug the detachable power cord into the rice cooker and then into a 120V, 60Hz power outlet.

For a visual guide on setting up your rice cooker, watch the product demonstration video:

Your browser does not support the video tag.
Video: Panda Mini Rice Cooker Product Demonstration. This video provides an overview of the cooker's features and basic setup.



Image: Close-up view of the inner bowl and lid, showing the measurement lines for different rice types.

5. OPERATING INSTRUCTIONS

5.1. Cooking Rice

1. Measure Rice: Use the provided measuring cup to measure the desired amount of rice. The Panda Mini can cook up
to 3.5 cups of uncooked rice.

2. Wash Rice: Rinse the rice thoroughly under cold water until the water runs clear. This removes excess starch and
ensures fluffier rice.

3. Add to Inner Bowl: Place the washed rice into the Ninja ceramic inner bowl.

4. Add Water: Fill the inner bowl with water up to the corresponding line for the type and amount of rice you are cooking.
The bowl has markings for "Short Grain" and "Long Grain" rice.

5. Close Lid: Close the lid securely until it clicks into place.

6. Select Function: Press the 'MENU' button repeatedly to cycle through the available cooking functions:



Long Grain Rice

Short Grain/Sushi Rice

Brown Rice

Porridge

Quick Cook

Slow Cook

Steam

Cake

7. Start Cooking: Once your desired function is selected, press the 'START' button. The display will show a 'chasing
lines' pattern indicating cooking is in progress. A 10-minute countdown will appear towards the end of the rice cooking
cycle.

8. Keep Warm: After cooking is complete, the cooker will automatically switch to 'KEEP WARM' mode. A count-up clock
will appear, showing how long the keep warm function has been active (up to 24 hours).

5.2. Steaming Vegetables

You can steam vegetables simultaneously with your rice or independently:

1. Prepare Vegetables: Cut vegetables into bite-sized pieces.

2. Place in Steaming Basket: Put the prepared vegetables into the provided steaming basket.

3. Position Basket: Place the steaming basket on top of the inner bowl (either with or without rice and water below).

4. Select Steam Function: Close the lid, select the 'STEAM' function using the 'MENU' button, adjust the cooking time if
necessary using the 'HR' and 'MIN' buttons, and press 'START'.

Your browser does not support the video tag.
Video: Cook Long Grain Rice In Panda Mini Rice Cooker. This video demonstrates the process of cooking long grain rice.

Your browser does not support the video tag.
Video: How To Steam Vegetables In The Panda Mini Rice Cooker. This video shows how to use the steaming function.



Image: Close-up of the digital LED display and smart button control panel, showing various cooking functions.

6. CARE AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your rice cooker.

Inner Bowl & Steaming Basket: Wash with warm, soapy water after each use. The Ninja ceramic coating is non-stick
and easy to clean. Avoid abrasive cleaners or scourers that could damage the coating.

Inner Lid: The stainless steel inner lid is removable for easy cleaning. Gently detach it from the main lid, wash with
warm, soapy water, rinse, and dry thoroughly before reattaching.

Condensation Collector: This small clear tray located at the back of the unit collects excess moisture. Remove it after
each use, empty any water, wash, rinse, and dry before reinserting. This prevents water from dripping onto your
counter.

Main Unit Exterior: Wipe with a damp cloth. Do not immerse the main unit in water.

Steam Cap: The steam cap on top of the lid is also removable for cleaning. Twist and pull to remove, wash, rinse, and
dry.

For more details on features and cleaning, refer to this video:

Your browser does not support the video tag.
Video: Panda - So Kawaii But Packed Full Of Features. This video highlights various features, including removable parts for cleaning.

7. TROUBLESHOOTING



If you encounter any issues with your Panda Mini Rice Cooker, refer to the common troubleshooting tips below:

Rice is too dry/hard:

Ensure you are using the correct water level for the type and amount of rice.

Make sure the lid is securely closed during cooking.

Do not open the lid during the cooking cycle, especially during the final stages.

Rice is too mushy/sticky:

Reduce the amount of water slightly for your next batch.

Ensure rice is properly rinsed before cooking to remove excess starch.

Rice sticks to the bottom:

The Ninja ceramic bowl is designed to be non-stick. Ensure it is clean and free of residue.

Avoid scraping with metal utensils; use the provided plastic spatula.

Cooker not turning on:

Check if the power cord is securely plugged into both the cooker and the wall outlet.

Ensure the power outlet is functional.

Steam/water overflowing:

Ensure the condensation collector is regularly emptied and clean.

Do not overfill the inner bowl beyond the maximum capacity lines.

8. WARRANTY AND SUPPORT

The Yum Asia Panda Mini Rice Cooker includes a TWO YEAR WARRANTY from the manufacturer as standard. For
warranty claims, technical support, or further assistance, please contact Yum Asia customer service directly.
You can also refer to the official User Manual PDF for more detailed information and specific instructions:

Download Official User Manual
(PDF)

https://manuals.plus/m/5aa1c3e6940671d20b9ce72200592b4d3387b6175a73c8bb644dc53191c0cbff
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