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Safflower (Carthamus tinctorius L.) is an oilseed highly adapted to arid and semi-arid conditions, thus constituting an interesting alternative for diversification and intensification of resources in limiting areas for other oil crops such as sunflower, soybean and rapeseed. It is known that safflower was first cultivated in the southern part of Asia, in Middle East and Mediterranean countries and it may have spread to the whole world. Traditionally, safflower was cultivated for its flowers, which were used as dye sources for coloring foods and textiles as well as medicinal purposes. Today, this crop is mainly grown for its grain oil with a favorable fraction of some very desirable fatty acids as linoleic and linolenic acids, which show a growing importance for nutritional and pharmaceutical purposes. Safflower possess characteristics aroma and is also a source of important chemicals like α-tocopherol. 
In this study, five variety of safflower seeds were used grown in Turkey. Turkey. Some analysis were realized as color, refractive index value, fatty acid composition, total phenol content and oxidative stability of safflower oils obtained by cold press. Average red color, yellow color and refractive index values of the different types of safflower samples were 2.6, 70 and 1.4745 respectively and it was determined that there were no significantly important differences among the values belonging to different types of samples. Total phenolic compound contents and antioxidant activity values of the samples were among 27.22-52.53 mg/100 g and 43.39-50.54 µmol TE/100 g. The type of safflower significantly affected the MUFA and PUFA contents of the oil obtained from the samples. Minimum and maximum ƩSFA, ƩMUFA and ƩPUFA contents of the oils obtained from the different types of the safflower samples were 8.12-9.73%, 14.15-62.71% and 29.17-77.67% respectively.
Key words: antioxidant activity, cold press, fatty acid, safflower seed, total phenol

