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Introduction

As a definition we can explain the legal legislative risk with the following words:

“The hazard that new or changed enactment will have a huge positive or negative impact on a business.” Legislative risk (2011); (Farlex, Inc, 2012)

The hotel industry is dependent upon a huge number of laws and guidelines, from decisions that influence the structure itself or the administrations rendered, to the travel industry right way and even to adapt laws. Places that work universally should adjust to the current legislation of every nation, which may differ generously inside the European Union and significantly more when nations around the world are considered, with laws and regulations that are explicit to every region.

All individuals and associations are required to agree to significant enactment to which they are subject. This incorporates endorsed laws, guidelines and by-laws. Associations need to decide their administrative commitments.

The need to conform to such a wide scope of jurisprudence has constantly spoken to a weight to the business with regards to upcoming changes: a weight that converts into lost intensity.

We can divide the hotel legislation on different segments that are related with that kind of industry: 

1) Liability in the Hotel Industry ;
2) Hotel Proprietors Act 1956 ;
3) Health and Safety ; 
4) Food hygiene ; 
5) Data Protection ;
6) Risk management  ;

· Liability

The accommodation business is over each of the 'delight industry', by offering convenience and extra satisfaction identified with physical and mental developing, positive feelings and entertainment. The environment creates and works in a legitimate situation directing, from one perspective, the rights, duties and commitments of the business.

Like any business, the hotels need must know about their obligation. They need to be aware of all kind of threats in the different sectors in order to keep the guest, consumers and even 3rd persons as a delivery, maintenance and etc.

The supply of safety and wellbeing conditions to the guests remain, from one point of view, and the arrangement of legitimate working conditions for the staff is finished by the particulars of structure, technical and technological detail of every specific hotel building or settlement foundation with the expect to secure and ensure the lives and wellbeing of place visitors, guests and staff.

· Proprietors Act 1956

By the middle of the twentieth century, traditional accommodations places had to a great extent vanished and were replaced by lodgings, which were regularly on a bigger, increasingly business scale, and more averse to be possessed and oversaw as a family business. 

Parliament perceived this huge change in the Hotel Proprietors Act 1956 ("the Act"). 

Rather than abrogating the exacting risk of landlords inside and out, parliament really extended out them to proprietors. 
The Act did, nonetheless, present changes which incompletely mollified the system of exacting obligation.
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· Health and Safety

As a definition “Health and Safety” means the legislation of the following operations and procedures to avoid any accident or injury in the working environment or public places.
The good H&S working practice can be explained in these points:

· Providing a secure zone or environment in order for the working process to be safe for all people and for their own health and welfare;
· Protecting everybody within the preconditions no matter if they work for the business or not;
· It`s a employers duty and responsibility to provide the required training and information to his employees so they can be aware and more pro active in the business and to be informed how to protect themselves in a future situation and what decisions needs to be taken regarding individual safety.

The Health and Safety is related with special laws and acts that put a different light at the current legislation and formulate the base rules that every employer and his employees need to follow.
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· Food Hygiene ;
Nourishment improvement in the most recent decades brings both market ting openings and different types of hazards. In this way the food hygiene is has gotten major for the proper running business as a hospitality and hotel industry.

Some of the segments are including adequate hospitality industry, nourishment handling industry, government organizations and general wellbeing offices.

This comprehension ought to have a place with the food handlers as well as the administrators of ventures identified with nourishment just as the shoppers themselves.

The best strategy for guaranteeing proper food hygiene is to build up a precise and constant training and instruction for the food handlers in hospitality and hotel industry like directors nourishment preparing businesses, government officials in control of sanitation legislation just as the shoppers. When the hygiene issues are reported the peril and its dangers in food control can be limited.

Regarding the words of Clayton et al. (2002) , he record that despite the fact that the quantity of food handlers getting healthy training preparing is expanded, a high extent of food contamination flare-ups still happen because of poor taking care of.

This examination additionally features the need of preparing dependent on a hazard based methodology and shows that conduct changes won't happen just because of preparing as it were.

Wilson et al. (1998) wrote down that in spite of the fact that the idea of preparing is embraced by numerous human, but not many people that are related with that kind of business understand the importance the keep the food hygiene in a safe level.

· Data protection ;

The meaning of personal data can be described like that:

1) Any data that can be utilized to distinguish a living individual - legitimately and in a roundabout way – or that identifies with them.
2) This could be: name, an identification number, or location data, like an IP address.
3) It could likewise incorporate other data that prompts an individual being distinguished (which could be: physical, hereditary or social).
4) More care needs to be taken with sensitive personal data like health information, religious beliefs ; 

Every single person is responsible for the handling the private information no matter if they working in the hotel industry or not.
The consequences by not keeping personal data properly could put every individual at risk and this leak can drop the reputation of the place that need to take care about them.
We need robust systems and processes in place to make sure we use personal information properly and comply all legislation rules.

General Data Protection Regulation (GDPR) is a European law that replace the current Data Protection Act (1998).

The aim is to strengthen and unify personal data protection for all individuals living in the European Union.

The data protection in the Hospitality is created in order to ensure and confirm that the details that you present to a company or a hotel are kept safe and there will not be leaks, regarding the personal protection.
Most of the companies are collecting and save that kind of information so they can provide effectively care to daily business operations and activities in a way to deliver the products the services of that business environment.

Some of the details are required to be collected and used under the legislation of the laws and regulations. The laws related with the hospitality try to bring the breaches to a secure level where the risk is ultimately minimized.


In total the company, hotel, restaurant etc. needs to ensure that all personal data is processed, according the data protection laws and to keep the privacy of the customers (employers) and to avoid any misuse of personal data.

· Risk management

The main target of a risk management is to reduce down any accidents, injuries and illness associated with the work place.
By the accepted regulation and laws, employers must identify and take care about hazards in the working environment.
Employers need to report the risks and to find adequate solution how to deal with them.

We can separate the Risk management process in five different parts which includes: 

· What are the hazards?
· Who is doing what, where & when? (WWW)
   Who else might be affected by what is done?
· What is the degree of risk?
·   What do we need to, or can we, do to control (eliminate/minimise) exposure to the risk?
· How will we monitor the work/people?
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 The hazard can by anything that could cause a potential harm in terms of injury or illness like equipment, work materials, work operations and practices or exposure to harmful factors.

When we are considering a potential threats, we also needs to bare on mind what number of people are under risk from the identified  hazard.

Creating the control measures is the reflection and the solution to the hazard and ensures that will not injure anyone. Also we need to be careful in order not to create additional hazard.

The hazard evaluation is an appropriate and adequate examination of all workstations given to use by clients and administrators. The appraisal must be checked on sporadically to decrease the hazard to any present and further perils and conform to government guidelines. 

· Conclusion

We can admit that the all the topics that we research above are main core and really important to the Hotel and Hospitality business and the legal legislative risk. All these different legislations and laws are providing the right working process in that industry and keeping the standards on a position that everybody from guests, employers, employees or 3rd persons will be safe and they will know their rights regarding different situations.
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