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	The demand for crawfish has been on the rise in the United States (U.S), therefore attracting high prices. The fish population dwindles during the cold season since they are likely to burrow into the mud to avoid the chill. As a result, they stop feeding, breeding, and growing. The behavioral characteristic drives prices up, forcing crawfish consumers to spend more money during a purchase. The paper will examine the effects of cold seasons on the prices of crawfish as well as delineate how it affects supply and demand.
 	Crawfish are cold-blooded, and their movements are limited when water temperatures fall to below 600C. During the cold seasons, crawfish companies supply a relatively low number of the fish, causing the prices to skyrocket. The trend is likely to continue until the warm season begins, and there is a lot of sunshine. Sunshine forces these fish out of hibernation, and there supply increases in the market. Crawfish’s peak season occurs from March to June, depicting how the supply of these fish's products is highly seasonal (The Fish Site n. p). The area of research for this paper will delve into the dynamics of price mechanisms based on the demand and supply of crawfish with regards to the cold or warm season.  
	In 2017, the prices of boiled crawfish were $1.5, but it rose to $6 the preceding year due to the abnormally cold weather experienced (Wong n. p). Farmers find it difficult to catch crawfish in severe weather conditions; therefore, failing to meet the market demand. The shortage forces restaurants to charge higher prices for the fish. However, on the sunnier spring days, crawfish start growing and become more mobile. Supply improves and brings down the prices to the normal levels.
 	Also, farmers of large crawfish have competitive advantages, especially during periods when the supply exceeds demand. In the case of oversupply, large crawfish are left in the market while the small ones are processed to meat products. Besides, the red swamp crawfish is more appealing to consumers, causing its demand to be higher than the white river crawfish (The Fish Site n. p). Crawfish experience peak demand from restaurants and retail consumers during the weekends. Live crawfish products are not considered staple foods but are consumed mostly during social occasions. Also, live crawfish are restricted to their shelf life that does not exceed several days. In this regard, farmers are forced to adjust their harvest schedules to meet market needs. Shelf life also determines the distribution of live products nationally and regionally.
 An abundance of crawfish causes market saturation leading to the processing of a particular portion to be sold as frozen tail meat. Even though the frozen products constitute the smallest portion of the total sales, they promote the distribution of the fish through value-add. Cooked products are the most common in the market; therefore, they attract higher prices in the market. The smaller ones that are processed into tail meat are also profitable in the live crawfish industry. Restaurants and retail outlets often serve a wide range of crawfish throughout the years; however, they fail to meet demand during cold seasons. 
 Moreover, the demand for crawfish is price inelastic since the fish have fewer substitutes in the market like shrimps. In this regard, consumers have limited alternatives, putting pressure on the existing demand and supply forces. Restaurants are forced to use marketing strategies that enhance consumers' marginal utility in case they increase the selling price of crawfish (Nguyen, Hanson, and Jolly 221). Overall, crawfish prices do not affect the market significantly. 
	In addition, the supply and demand forces of crawfish are depicted by the highly varying prices every year, month, and week. The average supply for crawfish products ranges between 70 and 85 million pounds. However, the pricing of the products depends on the season. In this regard, prices are highest during the early spring and the winter when the supply from ponds is low. Prices drop considerably during late spring and summer since supply increases, and the demand for other live seafood such as crabs and shrimps escalates. For instance, prices in Louisiana dropped by approximately 40% - 55% during the peak season that lasted between April and May. Also, reduced crawfish quality (smaller size) causes prices to decline significantly as compared to high quality (large size). Despite price variations, prices for crawfish remain relatively uniform for wholesalers since they do not have absolute control of the pond-bank costs.
 	In conclusion, the increased demand for crawfish in the U.S is largely influenced by the price variations. Prices vary due to the supply and demand of crawfish, depending on the season. Cold seasons cause the crawfish population to diminish since they hibernate; therefore, causing reduced supply that drive the prices up and vice versa. Live crawfish are distributed either as processed or cooked to the consumers who eat them mostly on social occasions. The demand of the crawfish is also influenced by the size; therefore, large sizes attract more prices. Crawfish is price inelastic since it has few substitutes in the market.  
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