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For the identification of various mushrooms regarding to food, it has been used to evaluate these morphologic and/or genetic 

decisions by these researchers and experts. However, these judgments require expertness and know-how on uncertainty approach 

as human error. In this study, we developed the deep learning contour HPLC method for the high-probability decision of various 

mushroom samples based on convolutional neural network (CNN). HPLC condition is TSKgel ODS-100V with 0.1% formic acid 

in water/acetonitrile at 1.0 mL/min and detectable 190-500 nm for contour chromatograms. The sample preparation was used of 

extraction with methanol. Contour chromatograms of extracted mushroom based on this HPLC measurement were transformed to 

NumPy form and replicated by 2D-image for CNN by Python. This result showed that accuracy is 94.9% (n=117, 13 kinds). Thus, it 

is useful that this novel approach with contour HPLC and CNN indicates the establishment of various natural components based on 

deep learning. 
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Russula subnigricans H.
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