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Hotel Proprietor Act 1956.
	The hospitality industry is the combination of various arts, entertainment, recreation, security, food services and accommodation. As this was the act introduced in years 1957 replacing the previous one as to limit the liability of hotelier for any loss or damage to the residents relating property. As from the point of view of cyber crime the hospitality industry d the biggest ideal target vector with the help of which major crimes such as identity theft  and fraud with credit card.(Vellas,2016)The limit of liability provided in act  is built to have insurance of hotel policies as extension to meet the responsibilities of hostellers against the residents effects of loss or damage to to the possession.
 There are many key points that are usually misunderstood or misquoted(Prayag and Hosany, 2015). 
Without the prejudice any of the liability  of traveller in respect of any property brought to premise, the hotel shall not be liable as to make any good to damage or loss incur to traveller.
Without prejudice to other liability or right respect thereto, the  hotel shall not  be liable to make good to  guest for the loss and damage., any vehicle or  property left there.

Data Protection
 	The various act  related to hospitality industry helps in the development of guest and employees along with the key provision if legislation regarding the health and safety of employee. Peoples are the lifeline for hotel industry whether  it is related to employees of the hotel business or  the customers of the company. There is inevitably involvement of personal data of customers and employee with the company(Menkiti and Ward,2016.). it is an important tool of hotel to build strong relationship with its employee and guest but the managers and employee of company should pay necessary concern with carefully managing and dealing with personal information they have already collected as compliance of Data Protection Act 1998 and its related legislation and code of conduct.
As from the point of view of cyber crime the hospitality industry d the biggest ideal target vector with the help of which major crimes such as identity theft  and fraud with credit card as there is existence of multimodal base and devices that may contain both par Payment Card Information and Personal Identifiable Information. So the manager of company should pay a proper management so that the secrecy of data can be maintained(Grobelna ,2015).The hospitality industry or hotels needs to be very attentive in the terms of health and safety of their guest. The hotel should have the crucial understanding to take robust measure to ensure security measure from time to time for both their staff and employees. The manager of hotel should give proper training to employees of company so that they can better handle the data of guest and other member. Due to proper manageable work the company can reduce the risk of any vulnerable proprieties that can occur in company.

Health and safety
	For being a great hotel many other things other than clean, pressed sheet and fluffy towels along with impressible dressed staff with a great smile on its face. The hotel may haver the sparkling exterior  but other safety and security tips make it more successful organisation.There are many factor that a manager and employee of an hotel industry as the legislative risk against the development of hotel(Yasmin, Sarkar and Sohail, 2016). The hospitality industry or hotels needs to be very attentive in the terms of health and safety of their guest. The hotel should have the crucial understanding to take robust measure to ensure security measure from time to time for both their staff and employees. The manager should pay emphasis on there employees has to work in team to ensure the development of security and safety in company. When the employee work together they increase the moral of  employee which leads to increase in productivity and efficiency of hotel. The employee of hotel should be provided with proper training So that they must be well aware of use of equipment and other health care practice(Gehrels, Lashley and Cavagnaro, 2017.). As working in hospitality and catering sector the employee should have enough training to identify risk such as kitchen workers and food handler have knowledge about in depth food handler and safety techniques. All employees should be properly dressed so that there must be recognition and differentiation between employees as it make standardised. There must be minimization of hazard and maintain more prevention in common accidents and injuries so that the guest in hotel can be ensure about there health and safety in hotel.
Food hygienic
	In the world of globalisation, the traveller expect for offer of food  that is whether full service hotel or limited service hotel . They prefer the best services and as the in being the member of hotel industry its the responsibility of hotel management to provide the food items that are safe  and ensuring the reach of standardization(standard operating procedure) and vendor adhering all food safety standard(Taylor, Al Yousuf and Taylor, 2015.). As there is large number of hotel industry the risk of food safety has increased to a level of saturation. In an organisation there is uniqueness in each operation but there in increase in the level of risk as it depends on the food services provided. Even a small mistake ignoring the standards can cause a serious food safety crises foe a hotel which can lead to to create ramification foe whole group of chains all over world(Gannon,Roper,and Doherty,2015). As working in hospitality and catering sector the employee should have enough training to identify risk such as kitchen workers and food handler have knowledge about in depth food handler and safety techniques. The food security and hygienic should be one of the most important priority. Food handlers must be are of food allergens or the proper combination of food. The hotel should try to mostly have experience candidates. Proper feedback system must be there in hotel so that correct information can be flowed form the part of customer and the useful action taken be taken in the decision making process. So the proper food related action can protect the organization or hotel from the accidence of serious illness.
 Risk Management
	If there is successful running of an hotel , there should be the first priority is ensuring the safety of customer. As in the age of cyber crimes, fraud of credit card, and the theft of personal data is increasing day by day. The biggest challenges faced by hotel industry nowadays is providing customer centric atmosphere  without any compromising the safety. So there were many more risk management techniques that has to be followed by hotel management is proper  management of work. So the manager and employee of the hotel try to keep the balance between the various department and accommodating experience and balance. There are many ways thorough which the risk management can be there such as control access which means safety beginning for having access of whole building(Adeola and Ezenwafor,2016.). There should be proper surveillance system working properly. The company should make the cyber security as a important part of the security system. There should be proper training of employees. The manager of hotel should give proper training to employees of company so that they can better handle the data of guest and other member. Due to proper manageable work the company can reduce the risk of any vulnerable proprieties that can occur in company. As working in hospitality and catering sector the employee should have enough training to identify risk such as kitchen workers and food handler have knowledge about in depth food handler and safety techniques. When the employee work together they increase the moral of  employee which leads to increase in productivity and efficiency of hotel

 
[bookmark: __RefHeading__42061_533566161]CONCLUSION
From the above report it can be concluded that the requirement of different task management is very necessary for the development of hotel. For the development of any hotel there is various legal legislative risk that a manager and employee of hotel has to look after to increase the efficiency and effectiveness of hotel. The limit of liability provided in act  is built to have insurance of hotel policies as extension to meet the responsibilities of hostellers against the residents effects of loss or damage to to the possession. The hotel should have the crucial understanding to take robust measure to ensure security measure from time to time for both their staff and employees. The variety of risk are data security , food and safety risk along with risk management and  licensing. If these risk are not properly managed in hotel than it would lead to various legal and ethical issues towards the hotel in growth and development of the hotel.
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