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Poppy (Papaver somniferum L.) is an annual crop which is widely cultivated in Turkey, Czech Republic, China and India. It may have different colored seeds like white, yellow, brown, gray or blue. Alkaloids, mainly the morphine, found in poppy seed are generally used by pharmaceutical industry. Poppy seeds are also used as food additive in confectionery and bakery food products. Furthermore, they are known as rich sources of edible oil. Its oil is considerably rich in monounsaturated fatty acids (MUFA) content such as oleic acid and polyunsaturated fatty acids (PUFA) such as linoleic acid. Besides this, poppy seed oil contains substantial amounts of tocopherols and phytosterols, which have beneficial effects on human health. These characteristics clarify the nutritive value of this oil. 
The aim of this study was to determine some physicochemical properties of cold–pressed seed oils from five different varieties of poppy, which were harvested during 2015 crop season in Turkey. Redness, yellowness and refractive index values of oils ranged between 1–3, 3.90–36.90 and 1.4758–1.4765, respectively. Amounts of total phenolic contents were between 6.34–8.52 mg GAE/100 g, whereas the antioxidant activity values were 5.59–7.33 mM TE/100 g. Total phenolic contents of poppy seed oils were highly positively correlated with the antioxidant activities (r=0.94). Contents of ƩSFA, ƩMUFA and ƩPUFA of oils ranged between 10.91–12.00%, 14.19–17.24% and 71.01–74.56%, respectively. The MUFA and PUFA contents of oils were significantly affected (p<0.05) by the variety of poppy seeds. Linoleic acid was the most dominant fatty acid with a mean value of 71.96%, followed by oleic acid (15.84%) and palmitic acid (8.95%).
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