
TeaMaker
ME 102B Group 7: Harrison Lee, Franklin Ho, Alahe Akhavan, David Lu

Opportunity:
Many people choose to drink tea instead of coffee in the morning. We would like to make an automated
tea maker for Chinese Tea, which calls for different water temperatures, volumes and brewing times for
each unique type of tea. Users will also be able to produce tea straight from the tea leaves without needing
to buy expensive pods (eg. Nespresso) found in conventional coffee machines. Similar solutions online
include a Keurig (automated coffee maker), fast-food soda dispensers (dispenser mechanism), Ember mug
(temperature control of a coffee mug).

High Level Strategy:
Our traditional tea making system includes 5 subsystems - tea selection using touch screen, tea dispensing
with DC motor, load cell, water heating, and water pump. Every subsystem is controlled via one main
ESP32 microcontroller. To use this device, the user first selects between the two tea options via touch
screen. Options available on the touch screen include 1) green tea, 2) black tea, 3) refill with water, and 4)
reset. After having selected the tea option, the tea box dispenses tea using the transmission system, the
auger. While the tea is being dispensed in the brewing chamber, the load cell actively measures the
weights of the tea leaves and gives feedback to the transmission system to stop once the goal weight of the
brewing chamber is reached. Then the thermometer reads the temperature of the water, such that the
heating element is not exceeding the goal temperature. Once the water temperature is at the desired
temperature (80-90C depending on tea type), and the tea is in the brewing chamber, the pump begins
deposing the hot water in the brewing chamber. Tea is served after the wait time for brewing is completed.
Initially, in addition to the final design, our goal was to have 4 tea selection types, with a reservoir of cold
water fed into a smaller hot water reservoir for our water heater design. Given financial and time
constraints, we decided to move forward with two tea dispensing boxes and adjust to a smaller, singular
water tank. This did not limit our final prototype. A concern of ours was food safety. We addressed this
by using food safe material for the systems which contacted hot water, such as using a commercial grade
tea brewing chamber and pump. We were able to successfully achieve what we set out to initially in terms
of device functionality, mechanical stability, and safety.

Integrated Physical Device:



Critical Design Dimensions/Calculations:
Our selected motor was a 210:1 6V Pololu Brushed DC Motor, with a maximum stall torque of 3.0kg⋅cm.
We calculated the expected torque by manufacturing a first prototype of our auger with a handle of length
5cm that we could turn manually. We filled the box with tea leaves and used a spring force sensor to
determine the force on the 5cm-long handle required to produce enough torque to rotate the auger full of
leaves. We picked this motor with a safety factor of 3.53 to give us an optimal balance between required
torque and actuation speed (rpms). This safety factor was crucial as it later turned out that leaves would
get stuck in the auger over time, requiring a greater than expected torque. Our transmission experienced
very small axial forces. To calculate the maximum transmission force from a full box of leaves, we
calculated the highest mass flow rate (g/s) of leaves, multiplied by its horizontal velocity in the auger
(cm/s) to determine axial force.

Required torque = 5cm * 1N = 5N⋅cm = 0.51kg⋅cm
Safety factor = 3/0.51 * 60% (safety factor for sustained max torque) = 3.53

Axial force on transmission system:
= Rate of change of momentum of tea leaves
= 100g*8cm/s per second = 800g⋅cm/s^2 = 0.008kg⋅m/s^2= 0.008N

State Transition Diagrams:



Circuit Diagrams:

Final Thoughts/Reflection:
From the beginning of the semester, all our team members were dedicated and set on creating a well
functioning device, this included good communication, well established roles, and always being present
for the weekly meetings. We all were clear on our individual areas of strength and weaknesses, and how
to set realistic individual and team goals in which we could achieve by the end of the semester. Some
good takeaways for future students - make weekly check-ins and make sure to attend every or share
progress, and get as much feedback as you can from the teaching team or staff, this will be crucial for
making a good quality system.



Appendices
Appendix A: Bill of Materials



Appendix B: CAD
Tea Box with Auger and DC Motor:

Closer examination of the table structure, with ramps, interfaces with legs, and holes for tea:



Water heater subsystem with mounts for resistive heating element, thermometer and pump:



Appendix C: Event-Driven Programming (Arduino IDE)




















