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Local vs. Global Sourcing

There is an ever-raging debate on locally versus globally sourced food in the UK.
Some concerns about locally sourced produce are they are fresh and high-quality, and
the study puts these concerns to rest. Also, the study reviews the environmental impact
of the two sources concerning sustainability and carbon footprint, specifically focusing
on food miles. The study concludes with customer preferences and reviews two case
studies of global vs. local sourcing. The study is crucial in providing an evidence-based
guide that can help restaurants during their procurement process of either local or

international products.
Definition of Terms

Food miles: The distance food travels between production to the end consumers (Drut

et al., 20 o S
Improper Citation

The Freshness and Quality of Sourced Produce

Locally sourced produce is considered fresh and high-quality than globally
sourced produce. Envothen and Van den Vroeck (2021) highlight that UK local food,
particularly dairy, meat, vegetables, and fruits, are generally perceived as fresh since
they have limited added sugars and low processing, thus considered healthy food
options. Unlike globally sourced produce, local foods are mainly fresh because the
distance between consumers and producers is shorter. However, critics argue that it
isA't automatic that locally produced foods are fresh or unprocessed compared to global
food production. For instance, frozen or canned products can be equally nutritious or
‘fresh. Kddli®ver, Jackson et aI.t that globally sourced produce can be
considered less fresh because of their transportation, storage, and ‘rejuvenation’
processes. For example, Tesco globally sources bananas, but they need to delay the
ripening of bananas. Therefore, the bananas are stored in a chilled environment, but
when they get to the UK, they are ‘rejuvenated’ or ‘woken up; using ethylene. The

banana illustration demonstrates that bananas in the UK aren’t technically ‘fresh’ due to
their nature of processing. Locally sourced produce tends to be fresher than food that
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has been sourced globally. Moreover, when it comes to quality, locally sourced produce
still has higher quality than globally sourced produce. Locally sourced produce has a
higher quality due to the small distance between farm to table, and produce tends to
maintain its nutritious quality (Envothen & Van den Vroeck, 2021)Ily sourced
food also tends to have similar nutritious quality since imported agrifood produce in the
UK has strict food quality requirements. The strict food requirements don’t apply to
locally sourced food, and the local quality concerns are based on the mutual trust of the
local producers. However, this doesn’t mean the food quality is poor, considering locally
sourced foods’ quality is maintained during production through standards and other
stringent farming practices. The quality of locally sourced produce surpasses globally
sourced produce during transportation because the quality is compromised due to
mechanical damage (Al-Dairi et aI food supply chains such as storing,
handling, packaging, and transportation mechanically damage fresh produce, thus
compromising quality. Vibration during transportation, the surface of packaging, speed
of transportation, refrigeration, and other factors are likely to distort the shape and
quality of the fresh produce. Al-Dairi et al. (2022) note that approximately 20% of tomato
quality is lost during transportation. The visual defects of fresh produce make them lose
their quality exponentially, and abrasion can lead to the removal of fresh produce
surfaces. Also, Manage et al. (2018) highlight that the transportation and storage of
lettuce often lead to loss of fresh weight, phytonutrition properties, and visual quality,

thus affecting its overall quality.
Environmental Impact of Sourced Produce

Food sourced locally allows food to be accessed easily and quickly through

location-based transportation systems, mainly through surface transportation, thus

ood or produce is transported over
shorter distances, which generates ¢ pUMtTelated emissions (Drut et aI.
Improper Citation

However, Yu et al. Qighlight that local food transportation in China produced

o Improper Citation ) )
more emission due 10 Ve portation tasks for grain-based produce, whose local

emissions was 1.4 times higher than international food miles. Due to the massive
distances between urban areas where food is consumed and remote rural grain

production areas, the issue with food distribution in China could be attributed to the
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Improper Citation

large geographical area. Yu et al. (2023) notes that the distance between croplands and

population settings is approximately 321 kmifferent case for UK food miles.
Clarify id
aat food tra S ly shorter distances in the UK,

ons. On the other hand, Li et aI.t that
global emissions related to food transportation account for 19% of carbon emissions. In

addition, the UK heavily depends on imported vegetables and fruits, yet these

accounted for nearly 36% of food-mile emissions (Scheelbeek et af, 2020; Li et aI
2022). Ultimately, Li et al. (2022) acknowledge that locally proh Improper Citation folyly
produce emissions of food miles, but they can’t surpass international transportation of
food miles. Moreover, international food miles often entail longer distances since they

must first be transported locally to their points of departure, such as airports and sea
ports, before raking up further emissions from air or sea transportation.

Kinnunen et al. t that the integrity of food chains sometimes

influences sustainability narratives. On the sustainability facet, Stein and
highlight that UK-produced local food isn’t sustainable. Kinnunen et al. (2020) confirm

that this isn’'t a local problem but a global problem since most local food production can’t
meet the demands of their local radius, and the dependence on specific food items from

other regions is typically high. ord (2023) highlights that only about 58% of food
consumers in the UK are Iocamurced. Local food sourcing is neither resilient nor
inspires confidence in food security, which has to be supplemented with supply from
international markets.

Customer Preferences

Many factors influence customer preference for local versus globally sourced

I Citati
ARSI . These factors include taste and quality and environmental concerns. D’Angelo
et al. (2020), in a 2020 RAND report, noted that UK customers’ attitude towards locally

produced foods is high, as approximately 59% of the population purchased locally due

to a perception of better food quality than global produce. 023), in his piece

Strong evidence
on The Caterer, reported that even today’s UK-based Africe ely on local (UK)
sourcing to receive fresh produce, support the local economy, and receive high-quality

ingredients. Customers believe buying locally implies that food travels shorter distances
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since they believe food is less processed and are sceptical about the production
process. Consequently, some customers cite the ‘value-action gap,’ where they
consider ethical and sustainable practices of locally sourced products better than
globally sourced produce. These concerns often stem from ethical issues such as
sustainability, animal welfare, and ethical production among global produce. For
example, Morrissy-Swan (2023) reported in the Guardian that UK chefs had refused to
buy Salmon from Scotland because of ethical issues stemming from animal welfare

during farming and sustainability of the fish.
Case Studies
The Orange Tree Bar and Grill: Local Sourcing

The Orange Bar and Girill represents a business that obtains its produce through
local sourcing. According to Orange Tree (2023), the restaurant delights in “the freshest,
locally sourced ingredients, expertly prepared, skillfully cooked and beautifully
presented.” The restaurant delights in preparing food from local recipes by making local
trips to butchers and receiving fresh deliveries from local farmers to deliver fresh
homemade feeds. The restaurant collaborates with fishermen to receive the fresh fish
caught using sustainable practices. They source their produce in the UK from nearby
farmers, butchers, and suppliers. They offer cheap vegetarian and vegan options for
environmentally conscious customers—their local sourcing results in customers
enjoying fresh produce suited for the English palate. The restaurant receives positive
reviews on Trip Advisor about their healthy food options with fresh, organic sources and
sustainable menus. Some of the reviews on Trip Advisor commended their “Delicious,
fresh food served fast,” and “The food was delicious and fresh, and as a vegetarian, |
felt there were great options.”

Costa Coffee: Local and Global Sourcing

Costa Coffee is a beverage organization in the UK. Costa Coffee (2022)
highlights that the organization sources its produce from local and global farms. About
73% of its produce is grown locally, and 14% comes from international farms in
Australia, Morocco, and China. Costa Coffee has an ethically scouring committee that
ensures its farming practices are environmentally sustainable; its operations don’t
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contribute to climate change and ensure social sustainability. The outcomes of ethical
sourcing have made Costa Coffer a leader in Sustainable Commercial Farming (SCF),
thus creating a strong brand image for being sustainable. Also, the increased
transparency on its sustainability reporting has increased customers’ trust in the Costa
Coffee Brand. Finally, combining global and local sourcing ensures that the brewer
provides fresh produce with assured sustainability in its supply chain to meet its

demands.

Conclusion

Locally sourced produce seems to be of higher quality and freshness than
globally sourced produce. Moreover, locally sourced produce was found to produce low
food miles emission compared to international produce due to shorter travel distance.
Still, local food wasn’t sustainable as it didnt effectively meet local demands.
Customers preferred locally sourced produce because they perceived it was fresh,
promoted the local economy, and enhanced environmental sustainability. Through all
merits, locally sourced produce is the recommended course of procurement for UK
restaurants, but something has to be done to improve its sustainability. The Orange
Tree Bar and Restaurant used local sourcing, providing fresh and quality products that
improved its reputation. In contrast, Costa Coffee used a combination of local and
global ethical sourcing, which enhanced its brand reputation and ensured sustainable
produce procurement.
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