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                                            INTRODUCTION





Historically, the concept of hospitality is about welcoming guests, strangers from other lands. Today hospitality also refers to a segment of the service sector that includes hotels, restaurants, entertainment, sporting events, cruises and other services related to tourism. The hospitality industry is unlike any other when it comes to buying coverage for risks that require reducing your company's profits or even buying from the market. Hospitality laws have been created to ensure that restaurants, hotels, motels and other public housing provide security measures within their facilities to ensure the well-being of their customers. (June 28, 2018, Kendallcollege )
The hotel industry is made up of various departments related to legal legislation that mainly concern guests and employees, including health and safety legislation. In addition, within a new hotel structure we must consider legislative risks such as hygiene standards and bureaucratic aspects including licenses and the law on hotel owners (gov.uk 1956) 
In this assignment will analyze the legal legislative risks that must be considered in the hotel sector, in a company and some of the main categories that all entrepreneurs must first consider, such as: 
· [bookmark: _Hlk17276205][bookmark: _Hlk17120618]Risk management 
· Data protection
· Food hygiene
· Health and safety
· Legislation
· Licensing
                                                    Risk Management
The performance of any economic activity composed of risks. organizations in general are always in the uncertainty of achieving corporate goals. The risk management function is to regulate the corporate organizational system, aimed at ensuring a solid and productive business management. Second (Cloutier, 2000; CTC, 2003a; Heshka & Jackson, 2011).
 "Risk management refers to practices, policies and procedures designed to minimize or eliminate unacceptable risks. The risk manager protects the value of a company by supporting the development of a decision-making process." (UNI 11230. VOCABOLARY, MARCH 2003).
The risk implies future uncertainty on the deviation from the expected profits or on the expected result, measures the uncertainty that an investor is willing to take to make a profit from an investment.
The main reasons why tour operators use risk management are: avoid injuries to guests and employees and protect business activities from physical and economic failures.
· Keeping the guest safe is a moral and ethical responsibility.
· the protection of business operations includes protection of operations and repurchases or any other financial impact.
The risk manager can therefore:
· reduce the emergence of an unwanted and unplanned negative event.
· Reduce the consequences.
· Improve the possibilities of achieving complete and economic insurance.

All this in order to protect yourself from the risks that may vary or interrupt your income. (Enterprise Risk Management, 2004). 

[bookmark: _Hlk17389183]                                   Data protect

Hotel hospitality companies assign time and expenses to adequately develop effective                    ways to improve hospitality. Technological processes have made it easier to manage customer, supplier and employee information.All companies use computer systems of a certain range with exposures to very high system violations, as they collect huge amounts of information and private data from customers and others. In a computer system there are names, addresses, reservations, transactions with numbers and bank transactions. The Data Protection Act (DPA) is a United Kingdom Act of Parliament which was passed in 1988. 
It has been developed to monitor personal information of customers from organizations or government agencies. It protects people and sets rules on how to use data on people. A data breach can have a serious impact on an organization's financial stability. (Experian 2018)
                                        Food hygiene
An important requirement within a company and its food security.
companies must demonstrate all monopolization and food preparation processes, as well as cooked foods stored using the correct safety standards.
Food hygiene ensures customer safety, preventing foodborne illnesses and other risks such as cross-contamination
In the EU the main legislation that controls food safety practices is Regulation (EC) n. 852/2004 on the hygiene of food products, which forms the basis of the local regulations of each member country.
The detailed legal requirements will vary slightly between countries (including within the UK), but the general principles of food hygiene are the same, generally integrated into the Codex Alimentarius.
Adopting the HACCP system means changing production processes and
guarantee the health and safety of consumers, covering and respecting all the processes in the supply chain, from primary production to sale to the public.

Adopt the HACCP system by modifying the production processes, using the seven principles that make up the HACCP system:
1. Identification of risks and dangers
2. Definition of Critical Control Points (CCP)
3. Definition of critical limits, beyond which CCPs are not under control
4. Identification of CCP monitoring procedures
5. Choice and planning of corrective actions if the CCP exceed critical limits
6. Identification of the verification procedures on the adoption of the HACCP system
7. Definition of the procedures for recording the procedures defined for the adoption of the system

                             Health and safety
Health and safety are the most important elements in any work environment, as it is a priority to protect both workers and customers. For an effective hotel business, it is important to have a checklist where all the risks and security protocols are written in order to obtain a quick and efficient control. From fire safety to cleaning procedures, not only in kitchens and bars, but in every corner and place. For example, if you find the correct sign "Caution wet floor". The protocol that analyzes and risks the preventive safety and well-being of a person during work and the surrounding environment is the 1974 act. In addition to guaranteeing the safety of the client and the worker, each organization must have hotel insurance.
                 




 Code of conduct 
In any labor activity it is important to create registers and codes of conduct, which every employee must respect. Task of the management team leader, leadership and senior manager by far knowing and comparing these rules, ensuring the training and retraining of the courses.



Legislation
All protocols are regulated and analyzed. Behind every license and registrant there is a wide range of bureaucracy to consider, the law does not admit ignorance. From the Hotel Proprietors Act of 1956, Employers Liability Act 1969, Licensing Act of 2003, Business Names Act 1985, Trade Description Act 1968, Health and Safety at Work 1974, hotel management laws have been developed and implemented. These laws are constantly evolving with the passing of time and technology.
in the legislative regulations there are rules such as alcohol sales licenses, employee management, safety regulations and much more. The duty of every structure to maintain and respect every rule at the legislative level to avoid very high penal and civil penalties and sanctions, which can ruin the image of the company.

                                        Hotel Proprietors Act of 1956

[bookmark: _Hlk17389749]The Hotel Proprietors’ Act 1956 defines a hotel as ‘an establishment held out by the proprietor as offering food, drink and, if so required, sleeping accommodation, without special contract, to any traveler presenting himself who appears able and willing to pay a reasonable sum for the services and facilities provided and who is in a fit state to be received.’(visitbritain,2018)  . 
This is how a hospitality structure has been defined. All the laws governing a structure have undergone changes over the years from 1956 to now, but the concept has remained unchanged. The normative norms, first, in safety and in an excellent image of the structure.
Having a good service and maintaining a high standard is the basis for a large 
profitable enterprise.






                                   Licensing and Registration


After having seen with what criteria, codes of conduct and legislation there are all the extensions there are in an organization, the average is confirmed by all the obligatory commitments are respected and sustained, the manager must ensure that he has all the licenses and registrations. requirements.
The licenses they choose are in an organization are many, like the licenses of: alcohol, food, TV, etc.
We remind you that an error or the essence of the necessary licenses can lead to the closure or bankruptcy of the company itself.


                               Conclusion



In conclusion it states that the hospitality sector is constantly growing and very large. Maintaining hygienic and legal standards is an advantage on one hand, while on the other hand, keeping the places safe is quite expensive. Employee management is a moral action, it is useful to make workers and customers feel good.
Considering the various risks that can occur within a company and the methods of prevention, n the management team must achieve a continuous and valid supersession on all hypothetical risks and dangers and respect all the laws in force, by doing so the company will never have legal and legislative problems.
Thus, maintaining a system without any kind of risk is worth the image and reputation of the sector itself.
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