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Introduction
  This report analyses the legal legislative risk that managers and employees need to consider in the hotel industry and will include liability, data protection, health and safety, food hygiene, risk management, licensing and key provisions within Hotel Proprietors Act 1956.
  The hotel industry is one of the most important components of the large service industry, catering for guests who expect overnight accommodation. The hotel industry invoke not only to hotels, but also to many other category of overnight accommodation, including hostels, motels, inns and guesthouses.
  The risk is a ubiquitous consequence in all areas, and the impact factors are growing stronger, so we can say that it is absolutely necessary for a tourism company to have a risk management department.
  The Canadian Tourism Commission define the risk “as the potential for loss or harm”. This could be a financial loss, damage to property, or injury to workers or guests.
Risk management
  Risk management “refers to the practice, policies, and procedures designed to minimize or eliminate unacceptable risk” as stated on Cloutier, 200; CTC, 2003a; Heshka and Jackson 2011.
  Risk management support employees to recognize, investigate, evaluate, and hopefully, prevent or mitigate risks coming from a variety of source, such as financial upset, legal ramifications, accidents, natural disasters, data or cyber security breaches, and many more.
  The rational motive for tourism operators to do risk management is to stay away from accident to guests and employees and to protect their business operations from financial or physical ruin. Keeping guests and employees unhurt is a moral and ethical responsibility of operators and includes avoiding both emotional and physical harm.
Data Protection
   GDPR (General Data Protection Regulation – European Regulation Number 2016/679) and Act Number 78 – 17 on Information Technology, Data Files and Civil Liberties, as amended on 20 June 2018, aim not only to protect personal data but to safeguard the free movement of this data. In this digital era, the protection and movement of personal data must be supervised and regulated to avoid misuse, errors or accidents in processing.
 Hoteliers have a moral obligation to use increased security measures to protect guests. This contractual obligation covers all characteristics of guests’ private lives, from the protection of their person and property to the protection of their image and personal or confidential data.
  The hotel staff is the one who regularly deals with the confidential information of the clients and can find out things about them that should not be disclosed. The good reputation of each hotel is the key to success. As a brand in this industry, they have the responsibility to act with integrity and maintain a healthy working environment.
  Hotels companies usually use customer credit card and can obtain sensitive financial data, such as bank account information. If they disclose by mistake this data, they are legally responsible for negligence, which can result in costly lawsuits. Thus, each hotel has its own precautionary measures, such as protecting customer data by passwords and encrypting data sent to the hotel network.
  Any hotel must inform its clients about the degree of confidentiality they can expect within the hotel.
Health and Safety
  Health and safety law apply to all businesses, no matter how small. The nature and extent of the risk in each workplace will vary, as will the work required to manage them.
  Health and safety are an significance consideration for any workplace as it’s a high priority to keep both workers and guests unhurt. Everything from fire safety to cleaning procedures as well as training and documentation must be in the record of each company.
  The importance of manage health and safety is:
· Excludes accident and ill health to your business’s most important resource, people;
· Contributes to a content and productive workforce;
· Makes economic sense by reducing accidents and their costs.
  With guests tramping through them daily, hotel rooms can easily fall below standard. Most hoteliers take pride in their well-appointed rooms, clean, pressed sheets, fluffy white towels and exacting standards. But with hundreds of guests passing through daily, this high-traffic area requires constant attending, and any mistake in a cleaning or maintenance schedule could lead to health and safety issues. 
  Hoteliers should be confident to manage a regular risk assessment of their rooms, and keep staff well trained on what to spot on their daily rounds. Running a tight ship also means consulting with experts to advise on health and safety as well as keeping your insurance up to date and comprehensive.
Food Hygiene
  Food preparation business in the hospitality sector cover hotels, restaurant, cafes, bars, sandwich shops and similar businesses that prepare food for customers to eat on premises or for takeaway.
  Good food hygiene guarantee that food prepared for customers is safe to eat. It exclude harmful microorganisms that can cause serious illness from contaminating food, prevents cross contamination, enables businesses to comply with the law, and protects the reputation of the business.
  Food Hygiene includes:
· The consumption of food
· The prevention of food poisoning
· Personal hygiene
· Staff must have a proper training 
· Pest control
· Food preparation practice
· Cleaning system
· Refrigerating and heating
· Waste handling.
To manage food hygiene and safety procedure in food business must follow Hazard Analysis and Critical Control Point (HACCP) principles, need to manage food allergies when preparing and selling food and give staff hygiene training.
Licensing
  The hospitality industry is highly regulated by various state and local authorities often requiring complex and detailed licensing. Every hospitality establishment, from restaurant to hotels and bars needs to be properly licensed before it can start operating.
  Some of the most common license required in the hotel industry including fire safety, alcohol licensing, TV licensing, package holiday regulation, food hygiene.
Hotel Proprietors Act 1956
  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.
  Under the Hotel Proprietors Act 1956, a hotel proprietor may in certain circumstances be liable to make good any loss of or damage to a guest’s property even though it was not due to any fault of the proprietor or staff of the hotel.
Conclusion
  Loyalty of guests and tourist is give only by strong relationships where the guest feels special and important.
[bookmark: _GoBack]  The guests should feel good, risk free, unhurt, and effective and even to increase their confidence. If the hotel gives them a homely feeling, then they will come over there again and again. But, if the hotel is not making them feel important or special, they will buy it somewhere else.
  The loyalty of customers is totally dependent upon how safe they feel at hotel, for that the hotel managers and employees should care about legal legislative risk, data protection, health and safety, food hygiene and licensing.
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