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1. The effective diffusivity of metabolic gases in tomato fruit was modelled using micro-CT based pore networks.
2. Different tissue types showed different microstructures and diffusivities, with the inner mesocarp increasing in porosity during ripening.
3. Regression models based on 3D morphometric parameters were used to predict gas diffusivity.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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The article is generally reliable and trustworthy, as it provides a detailed overview of the research conducted on the effective diffusivity of metabolic gases in tomato fruit, and presents the results of this research in an unbiased manner. The article does not contain any promotional content or partiality, and all claims are supported by evidence from the study. Furthermore, possible risks associated with the study are noted, such as potential changes to the microstructure of the fruit due to ripening. 
However, there are some points that could be further explored in order to provide a more comprehensive overview of the research conducted. For example, while the article does discuss how different tissue types have different microstructures and diffusivities, it does not explore how these differences may affect other aspects of tomato fruit ripening such as flavor or texture. Additionally, while regression models are used to predict gas diffusivity, there is no discussion about how accurate these predictions are or what factors may influence their accuracy. Finally, while both sides of the argument are presented equally throughout most of the article, there is no mention of any counterarguments that may exist regarding this research topic.
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· Tomato fruit ripening flavor
· Tomato fruit ripening texture
· Gas diffusivity prediction accuracy
· Factors influencing gas diffusivity prediction
· Counterarguments to metabolic gas diffusivity research
· Impact of microstructure on tomato fruit ripening
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