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The cold-pressing procedure introduces neither heat nor chemicals in comparison with conventional screw press and organic solvent extraction practices to the raw material. Therefore, Cold pressed seed oils have important nutritional and chemical properties and retain higher levels of beneficial phytochemicals such as high content of tocopherols, sterols, carotenoids, phospholipids and antioxidative phenolic compounds as well as essential fatty acids. 
Triglyceride, fatty acid and tocol (tocopherols and tocotrienols) compositions are important markers used in determining the nutritional value and chemical properties of edible seed oils. Triglycerides are the main components of vegetable oils and the most concentrated source of energy in the diet. Tocols, known as vitamin E and antioxidants, are a group of fat soluble antioxidants and have different antioxidant and biological activities.
In this study, nutritional value and chemical properties of cold pressed onion, okra, rosehip, safflower and carrot seed oils have been evaluated in terms of triglyceride, fatty acid and tokol compositions. Obtained results show that cold pressed onion, okra, rosehip and safflower seed oils are good sources in terms of LLL, OLL and PLL, while cold pressed carrot seed oil is rich in OOL, POL+SLL and OOO. Cold pressed onion and rosehip seed oils have more tocol content than industrially used refined oils.  Monounsaturated fatty acid (MUFA) was dominant in carrot seed oil, while polyunsaturated fatty acids (PUFA) were rich in onion, okra, rosehip and safflower seed oils. Obtained results showed that there was a positive association between total tocopherol and PUFA and between total tocotrienol and MUFA.
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