[bookmark: _GoBack]TahiniRoute is an automation system used to simplify the traditional method used for the production of Tahini. With its design being focused on small scale production and home usage, the user is able to select the desired amount of tahini, such as 200 or 300ml, which can be done through the built in keyboard or through a connected mobile app. Moreover, the user is also able to customize the flavor of their tahini by choosing the amount of salt and pepper added through simple options such as “low”, “medium,” or “none.” TahiniRoute’s operation starts by checking if there are enough sesame seeds in its tank. If there’s enough, the machine will then automatically send the correct amount to the grinder based on the user’s input. Once the sesame has been grounded into fine powder, the mixture will be moved to a mixing unit where oil, salt, and pepper can be added based on the operator’s preference. Next in line, when everything is mixed into creamy tahini, the mixture is poured into containers that are sealed automatically. Through its operation, TahiniRoute uses its sensors, mechanical automation, and integrated IoT technologies to offer a clean, modern, and customizable user experience.
