EAdditional information
Abbreviations:
ANOVA: analysis of variance 
BD: breakdown
C: percentage of starch hydrolyzed at time t
C∞: extent of starch hydrolysis
CM: control maize
cP: centipoises
CR: control rice
CW: control wheat
d50: volume-weighted mean particle size 
DNS: 3,5-dinitro salicylic acid
DSC: differential scanning calorimeter 
FS: suspensions of whole grain flour 
FV: final viscosity
ICyTAC: Instituto de Ciencia y tecnología de los Alimentos Córdoba
k: kinetic constant
PAP: available phosphorus phytate
PV: Peak viscosity
RDS: rapidly digestible starch 
RG/R: range of gelatinization/retrogradation
RS: resistant starch 
RVA: rapid visco analyzer
SB: setback
SD: standard deviation
SDF: Simulated duodenal fluid
SDS: slowly digestible starch 
SGF: Simulated gastric fluid
SSF: Simulated salivary fluid
t: time
TeG/R: end set temperature
TFS: Sample treated of flour suspensions 
ToG/R: onset temperature
TpG/pR: Gelatinization/retrogradation temperature 
tPV: peak viscosity time
TWG: sample treated of whole grains 
TWGF: sample treated of whole grain flours 
UNC: Universidad Nacional de Córdoba
WG: Whole grains 
WGF: whole grain flour 
WHO: World Health Organization
ΔHG/R: enthalpy of gelatinization/retrogradation

