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Introduction 
Hotel is an institution that provide accommodation, meals drinks to guest and it is made up many function or department and each department are serving different purpose, guest are the main user of hotel .Every hotel are guided by the legislation act of the country, so there for it the legal responsibility of every hotel to provide all necessary safety needed to all the guest and staff in the premises.
  To analyse the legislative risk the following elements need to be consider, such as liability, data protection, health and safety, food hygiene, risk management and licensing 

   Health and Safety 
     Health and safety is the regulative act or policy aims at preventing any injury or damage from any form of hazard which may accrued in the work place. The (Health and Safety at Work Act 1974) give any hotel or business which has more than five employee  must adhering to health and safety policy , which give general overview  of all the various risk at the hotel , and how this risk can also be control 
     Health and safety regulative policy empowered the employer, to give first aids apparatus and training for the entire employee. This is under the health and safety (First Aid) Regulative 1981 
   
          [image: h&s 1974]                                 
It is the legal responsibility for every hotel to assess all the various level of risk that is affecting the guest and all the staff that may create harm to the people and how to prevent it, risk assessment makes the hotel to know the hazard ,that may create harm and check who is at risk .
      The risk assessment is checking are.
.The electrical aspect of the hotel 
.Chemical and the detergent use for the cleaning and laundry (The materials control hazardous to health regulation 2002)
Other health and safety are,(1 )manual handling (2)fire safety (3)amenities for the disabled(4)exit point (5)cautions sign wet 
LIABILITY
   The hotel will be liable for the guest property place under their custody, if the valuable items belonging to the guest are stolen by unknown person, the hotel will be liable for this 
    What are hotel liable for
.The hotel is liable to their guest lost and damage belonging under the law, but on the other hand if the lost or the damage belonging to the guest is cause by act of the guest part, or (ACT OF GOD) for example flood, earthquakes, the hotel will not be liable for this .The hotel will only be liable for the act of lost or damage of the guest belonging is carelessing  cause by the act of  staff 
.If the hotel unsuccessful to provide security to the hotel room lock, if anything happen to the guest property the hotel will be liable for it 
.If the hotel did not act accordance with the enacted statute given to the hotel by the government 
 .Criminal act of the 3rd party which the hotel know about, if they failed to provide necessary security or prevent it 
   Under the (hotel proprietor act 1956) the hotel has a limit of liability to 50 to 100 pounds for the lost or damage of guest belonging, but since 1956 the maximum liability has not increase, many hotel proprietor have decided to be paying their client higher claim cost from their insurance company, for example under (London local Authorities Act 2004) the limit in London is 750 to 1500 respectively, although this London local authority act does not cover car or animals.
  .If a guest fortuitously leave behind his or her belonging, it is the duty of the hotels to look after the items, the hotel can  be liable if the belonging is lost or damage ,it is also the duty of the hotel to return the items to the owner .this can be done through posting.
  

RISK MANAGEMENT INTHE HOTEL INDUSTRY
There are many reasons for practising risk management in the hotel industry, so there for risk is any probability that can cause hazard which lead to negative impart, such as injury of guest, staff, physical calamities and also preventing the hotel financial imprecation.
   There are mainly two approach of risk management the hotel can demonstrate.
.The health and safety of the guest and staff is their priority 
 . Protecting  the    sustainability of the hotel.
       Protecting the guest and staff of the hotel is the legal responsibility of the hotel operators, also keeping the business or the hotel any damage, or protecting the reputation of the hotel and the financial imprecation 
     Risk management is to make sure those hotels are not unprotected to risk or to reduce the effect of unpleasant, harmful or something bad. 
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        This all about risk management 


DATA PROTECTION IN HOTEL INDUSTRY
   This is all about how information of personal detail of guest or staff in the hotel is be used and it is the legal responsibility of every hotels using personal data to apply the rules which is called Data Protection. 
   The hotels has to be sure that the information is used as follows
.Used adequately, lawfully and honestly
.Used for designate and explicit reasons
.Used in applicable way and only for what is necessary for
.It must handle accordingly in such a way necessary security, protect against any illegitimate and unauthorised processing or access
    The hotels has the responsibility to protect some sensitive legal protection information under the (Data Protection Act 2018) such as 
.Race
.Genetics
.Religious beliefs
.Biometrics
 .Health
The data protection act 2018 give every person, guest, staffs the right to find out what information the hotel is kept for example how the data is be used or how the data is remove .
Under (Data Protection Act 2018) it is an offence for any hotels to breach the law, all information must be protected. The example of breach of data protection is Marriott hotel which is to be fine the sums 100million pounds after the record of 339 millions of their guest was stole by hackers   according to https://www.theguardian.com/business/2019/jul/09/marriott-fined-over-gdpr-breach-ico.

FOOD HYGIENE 
It is the responsibility of any hotels, that any food supply to the guests most be in accordance with food safety and hygiene law. Food that is hazardous (Harmful to Health) most not be given to the guest.
The hotels must position all necessary procedure to apply food hygiene management system, so that any foods they serve are save for the guest.
(General Food Law Regulation EC No 178/2002) 
 Also the premises where the food is be prepared and storage must be kept clean, and must have all the facilities in place for example hand washing, soap.
Personal hygiene all the hotels staffs working in the food department must have the highest level of personal hygiene and also any staff who has any form of sickness which can easily contaminated to food the hotels must be aware of this .All food must be protected against any contamination, for example Pests                                                                        Allergies food, hotel must also be aware that there are some people whom                       
  
Suffer from food allergies; allergies under the (Food Safety Act 1990 and the General Food Law Regulation 178/2002) is the responsibility hotel to know this food can cause and communicate to the customer








LICENSING FOR HOTEL INDUSTRY .This interpret now alcohol or other can be sold in the hotel, the objective of Licensing has four factor which aid the (Licensing Act 2003).
The objectives are.
.General safety 
.To protect the under ages from harm 
.Prevent of public inconvenience 
.Crime or disorder
The Licensing Act 2003 regulate the activities of sale of alcohol, regulate the entertainment 
There are lots of licensing require for hotels for example fire safety licence , food permit licence 













HOTELS PROPRIETOR ACT 1956
This give the right to the guest to make claim if by any chance they lost or damage their belonging   in the hotel ,this act is legal bound for a hotel to pay compensation to the guest for the lost or damage property ,under this act the compensation is between 50 /100 pounds  even though the hotel is not at fault

    
CONCLUSION 
Risk management in the hotels is compounded with many aspect of adhering to the requirements, such as adhering to the health and safety of the guests, also to undertake potential liabilities, some of these action needed to be proactive by the hotels,if the hotels fail to adhering to the rules this can result to  negative impart to the hotel reputation . 
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