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Letter of Acceptance

Dear Researcher

I am pleased to inform you that your paper entitled “Antioxidant activity of
Alpinia galangal oil on the lipid containing food and its antibacterial activity on food-
borne bacteria. ", has been accepted for poster presentation at 7th Biennial Meeting of Society
for Free Radical Research-Asia (SFRR-Asia 2015), Chiang Mai, Thailand. The space allocated
for the poster will be Im x Im.
Please ensure that you register and pay vour registration fees on time before the
conference. Thank you if you have already done so.
You will be informed about the details of the presentation nearer to the date of the conference.
Any queries, please feel free to contact us.

Thank you for your participation.

Yours sincerely,

Ctoerti— (CEodr

Chaiyavat Chaiyasut
Secretary General
SFRR-Asia 2015
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