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www.qastudio.com/Links 
See what’s new on our web site! 

 
Note: Please hit the Refresh key (may be F5 on your keyboard) to update the web 

site from the cache that is commonly stored on your computer. 
 

Resources > Links: 
Several links that may be helpful: 

 
• CFR Section 110 - Good Manufacturing Practices 

• 2005 PMO - Pasteurized Milk Ordinance 
• 2400 Forms - FDA Laboratory Evaluation Forms 

• Standard of Identity - CFR Title 21 
• NIST - Handbook 133 Weights and Measures 
• 2400 Form for Pasteurized Milk Containers 
• IMS List - Interstate Milk Shippers List 

• Wash Facilities - List of non-listed IMS wash stations 
• HACCP - FDA Dairy HACCP 

• NCIMS - National Conference of Interstate Milk Shippers 
• FDA Recalls 

• Dairy Practices Council - Dairy Booklets & Information 
• IDFA Web Site 

• Dairy Market Price Information 
• CDFA -California Prices & Standards 

• EPA - Water Information 
 

Please feel free to let us know if you would like us to add a link: 
 

 
 

Benefit to user: Helpful information that is easily accessible. 

New in Raw Program 
—————————————————————— 

 
Enter a low and high range for the manifest or tag weight for 

the tanker. If a QA Studio user enters a number outside of this 
range, a warning box will alert the user to check their entry.  

 

 
 

Benefit to users: immediately catch data entry errors. 

New in Fluid Program 
 

 
• Allergen reporting and data entry fields.  

 
Benefit to user: keep track of allergen testing and can report 

back to customer on a COA if necessary. 
 

 
 

Allergen Set Up: Fluid Defaults > Tests > Enter the Positive 
and Negative results for reports and COAs. 

 

 
 

Allergen Data Entry: Fluid main window > Juice and Other 
Tests Tab > Enter the allergen test result. 

 
• Fluid Product EOC reporting options. 

 

           
 

In the set up option above; the EOC PASS will default to take 
only the Flavor into consideration and not any appearance 

comments or EOC bacteria testing if done. If using this set up 
option and the appearance warrants the EOC to FAIL (for 

example; the milk is curdled and the milk was not flavored), 
you may want to enter the appearance defect in both the flavor 

field and the appearance field so the EOC does not count as 
PASS. www.qastudio.com 209 668-0600 


