
Sean Hsu, Co-founder & CEO 

Sean Hsu brings more than twelve years in robotic engineering, industrial engineering and 
process efficiency to Botrista Technology, Inc. A serial entrepreneur, Hsu owns dozens of 
technology and invention patents. Prior to co-founding Botrista, Hsu spent four years with 
Tesla where he specialized in robotics and was responsible for developing automation 
manufacturing lines at multiple factories as well as the liquid dispensing process. In his role 
as Chief Executive Officer, Hsu leads all departments of the company, including growth 
strategy, success planning, sales goals and operations. Hsu was recognized for his 
technology leadership with the prestigious MIT Innovation and Entrepreneurship Award, the 
Red Dot Design Award, as well as more than twenty five other product innovation honors. 
Hsu received his Masters of Engineering of Manufacturing from the University of Michigan 
and is a graduate of the Stanford University School of Business. Hsu resides in the San 
Francisco Bay Area. 

Paul Chen, Co-founder and COO 

Paul Chen is a seasoned entrepreneur with deep experience in software and hardware 
engineering, product management and business development in various high-tech 
industries. Prior to co-founding Botrista Technology, Inc., Chen led the commercial drone 
business for Yuneec, the world's second largest drone manufacturer. In this role Chen built 
and developed new applications in the public safety, inspection, and construction sectors 
and worked with strategic partners to create joint solutions. As Chief Operating Officer, 
Chen’s role at Botrista oversees product management, operations cost management, 
business development strategy, software development and field support as well as finance 
and legal. Chen received his Bachelor of Science from Brown University, a Master of Business 
Administration from MIT Sloan, and a Master of Science in Electrical Engineering from 
Columbia University. Chen resides in the San Francisco Bay Area. 

 

Peter Kuo, Co-founder and CTO 

Peter Kuo brings more than eight years of experience in product design, innovation and 
mechanical engineering to his role as Chief Technology Officer at Botrista Technology, Inc. 
Prior to co-founding Botrista, Kuo was the mechanical lead at Kids Dynamic where he led 
the development of a wearable watch sold in Japan, Taiwan and the US. Kuo’s robotic 
experience can be traced back to his time at university, where he co-founded a robotic club 
and led the team to win tournaments in Europe and Canada. In his role as Chief Technology 
Officer, Kuo is responsible for product development (hardware and software), reliability 
engineering, manufacturing and compliance. Kuo received his Bachelor of Science in Power 
Mechanical Engineering from National Hau University and his Master of Integrated 
Innovation for Products & Services from Carnegie Mellon University. Kuo resides in Taipei 
City, Taiwan. 
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Company Background

Mission 

Our mission is to make premium beverages like fusion teas & lattes and flavored lemonades more accessible and affordable 

Company History 

Established in 2017, Botrista (pronounced Bot-REES-tuh) Technology, Inc. is a leader in the beverage technology space, and 
the inventor and developer of The Botrista DrinkBot, an automated craft drink solution for restaurants and foodservice 
providers. 

Knowing that many dining guests are moving away from soda, Hsu and his team developed a mission to use technology to 
make craft, non-alcoholic beverages more accessible and affordable for restaurants so they may provide superior drink 
offerings to their guests. On the second floor of a local tea and coffee shop that the team frequented, they set off to create 
an automated solution to make premium beverages such as fruit and milk teas, lemonade blends, iced coffees and sparkling 
sodas with quality ingredients made quickly, easily, consistently with minimal space. 

Co-founder and chief executive officer Sean Hsu has extensive experience in industrial engineering and process efficiency. A 
serial entrepreneur who owns dozens of technology and invention patents, prior to founding Botrista Hsu spent four years at 
Tesla where he developed automation manufacturing lines at multiple factories that specialized in robotics and the liquid 
dispensing process. Using these robotics and dispensing skills, Hsu and the team developed the robot barista – Botrista. 

After securing $4 million in seed funding in mid-2020, Botrista Technology, Inc. currently has restaurant customers in Los 
Angeles, New York City, Seattle, San Diego, San Francisco and Taiwan with new installations slated for cities across the US. 
The company is currently tracking to launch an additional 300 locations nationwide by the end of 2021. 

With offices in Redwood City, California and Taipei, Taiwan, Botrista Technology, Inc. is the only start-up company to receive 
NSF 18 certification for food robotics. 

Robot Barista 

Our brand, like our company, originated at the convergence of two elements: food and technology. 

The robotic expertise and automated functions of the DrinkBot beverage dispenser are represented by the perfect circle. The 
droplet of liquid represents the craft, quality and variety created by a professional barista. 

About Botrista's DrinkBot 

Botrista’s DrinkBot has patented beverage technology with built-in refrigeration allowing for more natural ingredients such 
as natural juice, honey and yogurt to be easily dispensed using plug- and-play ingredients. 

Ordered from a touch screen, the Botrista’s DrinkBot blender mixes drinks in under three seconds with a process that 
simulates a hand shaken product, resulting in consistent, quality beverage texture every time. According to Hsu, this is 
especially attractive to establishments such as restaurants with limited space and restaurants who don’t employ bartenders 
to make specialty drinks. 

Features of the Botrista include a cloud-based data center with real-time data integration for multiple applications and 
tracking; an effective inventory management that also has real-time data management that will provide guidance for 
inventory replenishment; a sales performance analysis that will provide data in regard to menu performance; and a user-
friendly tutorial video that provides a step-by-step guide of the drink making process, as well as cleaning and maintenance. 

For more information, visit www.botrista.io.

http://www.botrista.io/


The Next Generation Drink Dispenser 
Premium Beverages in under 20 Seconds without a Full Bar

Automated portioning 
Patented blending technology 
Small footprint (5 square feet) 

Enhance your drink menu and drive revenue by adding specialty offerings – with minimal labor.

Easy-to-use cloud-based interface 
Customizable drink options 
Expansive library of exotic fruit tea blends, fusion 
lemonades, mocktails, cocktails, and more

Design your custom 
menu

Pour over ice and 
garnish

Receive your BiB 
products

Select drink from 
touch screen

The Botrista 
prepares drinks

How It Works

MENU
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14 Independent Nozzles 
Dispense liquid ingredients 
with varying viscosities and 
pulp content 
Separate nozzles prevent 
cross contamination of 
ingredients 
No single point of failure

Honeycomb Blender 
Patented blending technology 
preserves ingredient integrity 
Simulate 60-sec manually 
shaking motion in 3 secs to 
create premium texture

Jet Spin Rinser 
Efficient water usage 
Quickly and effectively clean 
blender cup after each use

Easy-to-Use User Interface 
Customizable drink size and sugar level 
Real-time sales data 
POS integration capability

Temperature Control 
Keep ingredients fresh and 
chilled for refreshing taste 
Serve more natural ingredients 
to enhance customer experience

Our patented blending technology ensures foam layer and optimal beverage 
texture every time.

The Botrista Made 
Layered foam 
Properly blended 
Consistent portioning

Handmade 
No foam 
Not mixed well 
Potentially uneven flavors
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Specifications Sheet

u p ent eta l
• Dimensions

•

•

• le t al
Input Voltage: 12 V

• Maximum Capacity
200 x 12oz servings 
120 drinks / hour

• Bag-in-Box System
Capacity for 4 room
temperature and 8 cold 
storage: bases, juices, and 
flavors 

Install Requirements 

The Botrista DrinkBot R4.3 
Automated Craft Drinks in Under 20 Seconds

R4.3, 03.2021v1

15”

Footprint/Space: 35" (W) x 65.5” (H) x 35” (D) Dimensions include the required 4" clearance on all sides
Electrical: Within 3' of machine
Drain: Within 4' of the machine of the same wall
Water Connection: Within 10' of the machine of the same wall with water pressure of 40+ PSI
Internet Connection: Ethernet cable recommended

65.2”

26.8” 30.8”



Program the drinks for your menu, including 
customization options, and sizes

Track sales performance to optimize your menu 
choices

Train staff easily from the tutorial video 

Update remotely for all software upgrades, menu 
changes and more

Automatic weekly cleaning from the step by step 
tutorial after a reminder message

Manage inventory from alerts and automatic 
product refills

Our Comprehensive Cloud Based Interface
Sales Tracking, Inventory Management & More

Our system allows for real time data to maximize success, efficiency and maintenance. 

Specifications Sheet
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