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Cold pressed edible oils are the most important foodstuff in human nutrition due to the high level of polyunsaturated fatty acids and tocopherols (Varney, Buchanan, Dementieva, Hardman & Sollars, 2011). It is very well known positive relation between edible oil consumption and reduced risk of coronary hearth diseases, the level of LDL, degenerative diseases and cancer. However, except essential fatty acids and Vitamin E, the chemical composition of edible oils from different plants represents minor grope of phenolic components as powerful antioxidants responsible for human health benefits. 
The main object of this study is examination of antioxidant activity of the most used cold-pressed virgine oils from the seeds of sunflower, sesame and flax from the region of Macedonia.
The procedure for DPPH assay, Trolox assay and ß-carotene assay were modified and new hemoglobin assay was applied in order to compare the antioxidant potential of the most consumable cold pressed edible oils from the territory of Macedonia. Results obtained from the analyses indicated the highest antioxidant potential of cold pressed sunflower oil with content of 554,31 ± 0,34 mg/L pure α-tocopherol. Regarding the Total Phenolic content (TIC) and Trolox Equivalent Antioxidant Activity (TEAC), the highest polyphenolic level of ethanol extracts had sesame seed oil with value of 128.50 ± 21,32 mg/L of Trolox. Hemoglobin assay indicated significant antioxidant potential of cold pressed edible oils during converting of Fe (III) to Fe (IV) ion per pure hemoglobin.
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