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side dishes for a meal, such as vegetables, spices, meat, pasta, and bread, are dependent demand items. 
The end-item master schedule would be the meals or entrées, and we could construct a separate prod-
uct structure tree and BOM file for each unique entrée prepared (see Figure 18.9 and Table 18.21). 
Furthermore, as the preparation time for each meal would vary, and would require different kitchen 
workers, MRP processing in labor-intensive service industries such as a restaurant would also require 
a bill of labor or bill of resources file (BOL or BOR). A bill of labor file or bill of resources file shows 
the operations and the sequence in which they have to be performed and the key resources, such as the 
type of labor and labor hours, that will be required to perform each operation.

MRP principles can also be applied in higher education services such as a university to schedule, 
load, and control student course enrollments. By using inputs such as the master curriculum schedule 
for the department, a bill of courses file, and a student records file (MRP inputs similar to the master 
schedule, BOM file, and inventory records files), the necessary number of required courses can be sched-
uled and each of these courses can be loaded based on student priorities. By applying MRP principles to 
course scheduling, university administrators can improve student service and faculty utilization.8

FIGURE 18.9: Product Structure Tree for Veal Parmigiana at Luigi’s Ristorante
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TABLE 18.21: Bill of Materials File for Veal Parmigiana at Luigi’s Ristorante

PART 
NUMBER DESCRIPTION QUANTITY MEASURE

UNIT COST 
(IN U.S. 

DOLLARS)

TOTAL COST 
(IN U.S. 

DOLLARS)
LABOR 
HOURS

#111 Cooked Pasta .20

#113 Mozzarella Cheese 10 Oz. 0.15 1.50

#115 Prepared Veal and 
Sauce

.35

#201 Fresh Pasta 14 Oz. 0.21 2.94

#203 Tomato Sauce 6 Oz. 0.40 2.40

#203 Veal 8 Oz. 0.85 6.80

#301 Flour 10 Oz. 0.08 0.80

Total BOM $14.44 .55
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