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Introduction
The essay will evaluate about the seasonal food businesses that operate for a short time frame. The business structure supports various key advantages and disadvantages due to its limited business functionality. Additionally, the essay will also demonstrate the comparison between local and globally sourced products depending on the product quality and freshness. The comparison highlights prime aspects including environment, sustainability, availability and healthfulness. Those prime aspects also identify various advantages and challenges based on local and global food markets. Furthermore, this essay will incorporate suitable and realistic examples to justify the comparison between both local and globally sourced businesses in the food industry.



Discussion
In case a business runs its operations for a few months or around a year, should be considered as a seasonal business. Seasonal businesses often experience fluctuations in sales due to season changes and typically get highly impacted by various weather events and holidays for some periods of time. These seasonal businesses have several advantages and disadvantages those are discussed below.
Advantages: Seasonal businesses actually have limited encounters like busy schedules and hustles because it’s not operating for entire years. Following that opportunity produces some free time to strategise to invest time into other markets. This business can hire seasonal employees and is not required to pay them during the business’s non-functionality or existence (Taylor, 2022). 
Disadvantages: Most seasonal business faces inconsistent sales and revenue cause of fluctuations in seasons or any weather events. The owner of the business must prepare for reality and discipline towards savings and spending. This also generates greater stress if the business is not able to produce enough revenue. Moreover, it can be caused by limited customer engagements due to short-time functionality and customer interactions (smartwarehousing, 2021).
Differentiating the quality and freshness between locally and globally sourced produce
Analysing and comparing between both locally and globally sourced products based on quality and freshness differs upon some key aspects explored below.
Locally sourced products: Local sourced products have many key aspects that positively impact on product’s quality and freshness. Local foods are mostly considered better fresh and rich in quality based on the production system of food grown, raised, processed and distributed to market. This entire management contains limited time than globally sourced products it resulting in the customer's first preference (Grafterr, 2023). Often noticed that local farmers use fewer pesticides because to sell locally or directly to consumers it affects in more sustainability. Geographic availability is also an important segment because most consumers prefer to select locally available food products not just based only on the overall taste quality but also the healthfulness. The previous discussion can be relatable through the example of local business domination like the “Real Lancashire Eccles cakes” brand is more favourite among the other cake brands in the UK market (Lancashire Eccles Cakes, 2024).
Globally sourced products: Globally many businesses successfully gained popularity and a positive brand image but in most cases, consumers desire to purchase locally produced foods. One of the common mindsets behind that is global brands use several chemicals that lead to increased food taste and can be preserved for a long time as well (Grujović et al., 2022). Global businesses have a diverse number of production expenses that have a direct impact on the quantity of food but local foods business provides value for money products that attract and sustain their customers. Globally popular foods brand like Nestlé also provides delicious cakes. The UK peoples generally like and support the local business of “Real Lancashire Eccles cakes” because of their specialty and experience in the cake industry.
Certainly, there are quite a noticeable number of environmental factors in both the locally and globally sourced produce. Both the sources in relation to the food production industry have certain impacts on the environment (Hendry et al., 2019). 
The most significant environmental influence of the mentioned sources that should be taken into consideration is the carbon footprint. Local sources in this respect play a crucial role in reducing carbon emissions through various means. It has been observed that organisations that depend on local sources are able to reduce total carbon production through organisational operations. For instance, the local sources require less transportation during business operations. Therefore it has been observed that local sourcing plays a significant role in reducing the harmful gas emission in a significant way (Bonaretti et al., 2020). 
Global sources on the other hand also have a significant influence on the environment. It has been observed that global sourcing often neglects the sustainable aspects (Clark et al., 2020). Global sourcing can create certain issues related to the sustainability aspect to a great extent. Evidently, the waste generation is quite significant in the global sourcing. Usually, it has been observed that through global sourcing more waste is generated in comparison to local sourcing (Béné , 2020). 
The concept of food miles is also worth mentioning in relation to the environmental impact of the mentioned sources. Food miles in the actual sense refers to the distance food is transported from the times of its production to the sales. Food miles in other words can be taken the measurement of the distance that a food product has to travel in order tom reach to the target consumers.  The significance of the concept can be observed in the context of both the mentioned sources. Certainly, the food miles are less in the local sourcing while the global sourcing requires more food miles (Herrera, 2020). 
Consumer preferences certainly influence the choice between global and local produce. Consumer preferences in the actual sense refer to the choices that an individual reflects in the context of choices. In contemporary times consumers have reflected quite a relevant transformation in the context of product choices. Consumers in recent times have focused on opting for the products that are sustainable. The reason behind such a preference is the environmental aspect related to the production of goods and services. Therefore, it has been observed that in contemporary times the demand for local sourcing is increasing to a significant extent. 
However, it has been observed that in recent times the demand for global production has also increased. The reason that can be associated with such preference is that the availability of global sourcing is quite significant. Considering the prior discussion it can be stated that the preferences of consumers impact both the sourcing to a great extent. 
According to a case study, the ‘Jones Food Company’ has shown that it has huge vertical farms worldwide that deliver massive quantities of organic and fresh food over the years. This company is based in the local UK local market and produces fresh and healthier products than other companies (jonesfoodcompany, 2022). The company freshly harvests crops, mainly herbs, salads and other vegetables. As it depends on the local sources, the ‘Jones Food Company’ delivers fresh foods to their customers. Moreover, as the company has also spread its chains globally it will look towards expanding to other countries (Schreiber et al., 2021).
The company focuses on vertical farming and it can grow green vegetables and herbs. As vertical farming is based on technology, the company can easily operate through local sources. The company not only produce herbs and leafy greens but also produces some fruits to deliver freshness. Using local sources, the ‘Jones Food Company’ can reduce costs for their materials that will impact its pricing. The ‘Jones Food Company focuses on technology-based production and it farms 24*7 days for 365 days, so it highlights the stack method farming and every procedure follows healthy and nutritious elements (Andreas Wieland a, 2020).
The essay discusses the ‘Birds Eye UK Ltd. company’s dependability either on the local or global market. According to a case study, The Birds Eye UK Ltd. focuses on frozen fish, vegetables and broiler products (Moseley, 2021). Though the company is UK-based, it is not based on only local sources. Therefore, it focuses on global sources as the company can get a variety range of fish and may get better quality of the products. To maintain the taste and quality, Birds Eye embraces global sources as the demand for frozen fish increases rapidly. The Birds Eye is outsourcing its businesses, so the company has to focus on reducing costs to upscale its sales. The analysis states that the company should also focus on local sources so that the company can work on cost reductions and increase sales (birdseye, 2024).

Conclusion
This essay has concluded with the elaboration of seasonality and food sourcing. The essay has discussed the benefits and the challenges faced by seasonality. The comparison between the quality and freshness of local sources and global sources of business productions has been discussed in this essay. Additionally, it has illustrated the differences between them. The essay has analysed the environmental impacts of local and global sources. Also, it has included carbon footprint factor and sustainability to define the contribution to the environment and the ‘Foot Miles’ has been described. This report has explored and elaborated on the choices and preferences between local and global products that consumers prefer the most. Moreover, the essay has explained business embracement by local and global sources through two case study analyses. Furthermore, the essay has included their business strategies and outcomes that indicate the dependence on business. Summarising the topic, this essay has figured out the advantages and disadvantages of seasonality and food sourcing and the outcomes based on their strategies.
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