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Abstract
In today's world, sourcing produce has become a concept and focal point for both local and global businesses. This essay aims to explore the difference between locally and globally sourced produce in relation to sustainability and environmental impacts. As a result, there are two primary ways in which food is sourced: local sourcing, which mainly focuses on regional Global sourcing involves sourcing food produced all around the world. In this case, I aim to explore some key concepts of produce sourcing. This takes into consideration carbon footprint, environmental impact, sustainability, food miles, and how all of these impact local and global food production. This essay provides a comparative analysis between local produce sourcing and global produce sourcing.




























Introduction 
 The importance of food sourcing
 Food is very essential to every human being on the planet, which supports our well-being (Roep & Wiskerke, 2012). It is very important that we understand where and how our food is sourced and the processes by which it takes to reach us. The processes by which food is sourced are quite complex; these include cultivation, harvesting, and processing. As a result, it is very important to understand food productivity, its environmental impacts, and its carbon footprint through all of these processes.
 
Local produce sourcing refers to food products or materials that are produced or manufactured within a particular region or country (Jones, 2010). While global sourcing refers to food sources or produce that are imported outside a particular region or country,
 
Comparative analysis between local and global sourcing of produce
When making a comparative analysis of the quality and freshness of locally sourced and globally sourced produce, a number of factors need to be taken into consideration. Food or produce locally sourced within a particular region or country has the reputation of being fresher when compared to any produce imported (Johnston & Rozycka-Tran, 2019). This is because it takes a short time before it is supplied to the market. Most locally produced perishable crops, such as tomatoes, tend to enter the market very fresh when compared to those that are imported. On the contrary, the disadvantage of globally sourced produce is that it passes through long distances and processes before it enters the market (Zepeda & Leviten-Reid, 2004).
 
From an ideal point of view, locally sourced food supports local farmers and the local economy. There are numerous environmental benefits to producing local products because of the cheaper labour and transportation costs (Ortega & Wang, 2009). This ultimately helps reduce carbon footprints when compared to globally sourced products. For instance, locally sourced apples cultivated in the United Kingdom, which are hand-picked by farmers, still retain their freshness and flavour when supplied to the market. On the contrary, apples imported from China or the United States will have to undergo a higher cost of importation, high customs duty fees, and several days or weeks before they reach their destination. This results in the apples losing their freshness and flavor.
Still on the comparative analysis of local produce and global produce. Aquatic products such as salmon, which is harvested in the UK, will still retain their freshness and flavour before they are delivered to the market. On the contrary, salmon that is harvested and imported from overseas will go through various processes, such as preservation and storage, which are very cost-effective. Additionally, local produce, such as vegetables and coffee, is better at retaining its freshness when compared to those that are imported.
Local produce is sometimes subjected to seasonal availability, as the majority of the local farmers mainly focus on growing the best products in their region during a seasonal period of time (Ilbery et al., 2005). While globally sourced produce mainly provides a wider range of produce throughout the year,
 
Carbon footprint, food miles, and sustainability
One of the major factors that contributes to the carbon footprint is the transportation of produce from one point to another (Hamerschlag, 2014). As a result, the distance by which food travels from the place of production to the dinner table is, in most cases, quite alarming.
Food sourced from other climates travels a long distance before it gets to its destination; for instance, the importation of certain vegetable types and bananas from South America takes a while and travels a distance before it reaches the UK and Europe (Estevan, 2021). Global food sourcing incurs more costs when compared to local food sourcing. In most cases, many of the workers overseas are not well paid, like in the case of the coffee farmers in Kenya.
With the increasing human population and the higher demand for certain types of produce worldwide, This puts pressure on the transportation of food products from one country to another, resulting in a carbon footprint, environmental degradation, habitat fragmentation, and higher carbon emissions (Pretty, 2002). All in all, people need to be educated on the importance of patronizing local produce when compared to global produce. By patronizing local produce, this will support the efforts of local farmers as a way of contributing to the local economy (Marsden et al., 2010).
However, global sourcing can aid in some kind of economic opportunity for mainly small-scale farmers across developing countries. It also contributes to trade transfer, poverty reduction, and economic development. This is due to increasing consumer demand, which supports trade between nations. 
Consumer preferences and the impact of choice on local and global produce
Consumer preference plays a significant role in both local and global sourcing of produce (Allen, 2007; Hinrichs, 2000). Consumer preferences may vary across the globe as a result of demand and supply. Furthermore, consumers' preferences can also be influenced by cultural beliefs, habits, and various religious and traditional factors (Vermeir & Verbeke, 2006). The quality of the produce, taste, and freshness of the produce also play a role in people's preferences for produce.
At any level of source production, consumer preferences play a role on both a local and global scale. In the area of local produce sourcing, many consumers in Asia will prefer local food sourced as a result of cultural and religious beliefs (Reardon et al., 2012). While in America and other parts of Europe, consumers may prefer global produce sourcing due to the unavailability of certain types of produce that are produced in the regions, such as fruits and vegetables. Sourcing local produce can be very beneficial to the continents of African and Asian countries because it helps to support local farmers, supports local businesses, and creates employment opportunities.
However, global sourcing plays a role in most cases, as some kinds of produce can only be found throughout the year, such as fruits and vegetables (Garnett, 2006). This cannot be maintained on a local or regional level due to seasonal changes and poor storage facilities.
In conclusion, consumers' higher demand for local sourcing can influence local agricultural initiatives such as urban farming and regional food networks (Lev & Stevenson 2010). Local produce sourcing encourages small businesses to adopt sustainable practices and aids in reducing food miles.
Case studies of businesses and regions that have successfully embraced local sourcing products
There are quite a lot of strategies that have now been put in place by both the government and business in order to support local sourcing. This has been achieved through increased awareness and improved policies. This has been achieved in many cities across England and Wales; for instance,
Case Study 1: Hotels and Resorts across England and Wales 
Many large hotels and resorts across the United Kingdom, such as the Dragon Hotel in Swansea, enhance local produce sourcing by patronizing local farmers. The majority of the local produce is sourced within the region. This partnership is in collaboration with the UK and Welsh governments in order to support and promote local produce sourcing (Lettus Grow, 2021).
Outcome 
In most cases, the hotel receives positive feedback from guests. Because the local produce is still fresh and has minimal impact on the environment, As earlier stated, this strategy helps support the local economy.
Case Study 2: School cafeterias across England and Wales
 
Many schools across England and Wales are now aware of the issues of environmental issues and carbon footprints (Local Produce, 2022). As a result, many school cafeterias are now sourcing locally produced products. This is now taught in so many schools, and bulletins are produced for students' awareness. They have also collaborated with local farmers in order to create a form of educational programme to teach students the importance of sourcing local produce across England and Wales (Lettus Grow, 2021).
Outcome: 
Students are now aware of the importance of healthier food options. Many now understand how the food system works in relation to the high transportation costs of food production and its impact on the environment and carbon footprint. This has also benefited a lot of local farmers, one way or another, across England and Wales. As a result, many schools have received positive recognition from the UK government, and many have committed to supporting sustainable food production and community support programs.
Conclusion 
In conclusion, locally sourced produce is more beneficial to consumers when compared to globally sourced produce because of the freshness and taste of the produce. In addition to this, there is a reduced carbon footprint and environmental impact with locally sourced produce. Global food sourcing incurs a higher cost of transportation, which results in environmental impacts and a higher carbon footprint. However, global produce sourcing contributes to wider economic growth, and this aids in trade transfer and poverty reduction in some parts of the world. Awareness programmes are needed in the area of product sourcing in order to educate the public about the importance of patronising local produce sourcing.
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