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Introduction


The hotel Industry is represented by
primary services industry tourist reception that provides accommodation and food services to tourists - hotel, motel, pensions, inns, being excluded from it reception structures that do not have food spaces included in them or those that allow tourists there to-and prepare meals on the premises (secondary tourist reception services industry -villas, bungalows, holiday villages, cottages, so on.)
The hotel is a tourist reception facility arranged in buildings or buildings, which provides tourists with rooms, studios or apartments properly equipped, provides specific services and has a reception and dining areas on site. Therefore, the dining spaces and those related to other services are an integral part of the hotel, the expression “hotel complex” being thus superfluous, 
while the wording “hotel-restaurant” has a pleonastic connotation.
 The hotel is "an establishment where, subject to payment, travellers can stay, as well as eat and have fun" (International Tourism Alliance). From another perspective, the hotel is defined as an organization whose main purpose is to provide
accommodation facilities for the general public and which may also offer guests one or more of the following services: food, room cleaning, reception services, laundry or the use of specific facilities.
Food and beverage its complementary services. 
  Food service, he supposes satisfying the need for food and leisure for all consumers and at any time. Among the categories of usual services complementary to the actual food, are: -reservations;
-seating in the room;
-organizing festive meals
In order to carry out a hotel activity at appropriate standards, it is necessary, among other things, to know the characteristics of the services that are part of the offer of a hotel. A correct analysis of the particularities of the hotel activities must start from their inclusion in the service group. In this context, the characteristics of the hotel activities are represented by:

Intangibility
 
Intangibility is a basic feature of services in general and accommodation and food services in particular. Some of the elements related to the hotel activity
are tangible elements related to the provision of food, drink and accommodation, in connection with which we can ask questions such as: “How big is it?
 Portion?”, “What facilities does the room have?”, etc. At the same time, however, we must take into account those intangible elements related to this activity: the quality of the service provided, the fulfilment of the promises made when booking,
 customer comfort and safety, time to perform a
orders, etc. The customer assumes a number of risks
when he decides to book a room in a hotel, dine in a restaurant or go to a destination hundreds of miles away, the cause being the sum of these intangible elements difficult to assess, which
 they do not have a clear delimitation in space, size, colour, smell, label, etc.




Heterogeneity
Performance in a service fluctuates over time making it impossible to repeat an identical
 benefits. Hotel activities have a very high degree high variability, depending on who provides them, when and where they are provided. On the other hand, the customer expects a certain constancy of service, content and a constant and identical quality both in time and in any of the hotels belonging to the same chain. Although there are a number of mandatory steps in the service, in the content of the same service, at different times, there may be changes (absence of certain operations in the service or non-compliance with the order of operations) depending on the condition, attitude and inspiration of the employee or by adapting to certain specific customer requirements. The consequences of these changes can be positive (personalization of services) or negative, of course however, in this case, the quality of the service is more difficult to control. The ability to adapt to customer requirements is not only a simple advantage but also the solution of providing a quality service.
The heterogeneity of hotel activities also intervenes in the field of cost setting and in the exact sizing of the number of workers.
 In terms of the number of workers, quality assurance of services requires a significantly increased number of employees whose work is appropriately sized. Based on the heterogeneity of hotel services, one can go for their personalization, rather than the standardization of services, although this requires sacrifices.
financial from the owner or manager of the business.

Inseparability from the person of the provider and the consumer.
Hotel production and consumption take place only when a request from the customer arises, starting from the resources that already exist. The service only appears when its actual delivery and consumption takes place.
 It is characteristic of accommodation and food services that their production and consumption take place simultaneously. As the service is provided by a person, the provider becomes a component part of that service. As the customer is also present at the time of providing the service, the relationship between the provider and the consumer is a feature of the accommodation and food service,
so that both the provider and the buyer influence the results of the service. One of the consequences of the inseparability of services from the person of the provider and the consumer is that the services
accommodation and food cannot be assessed or analysed before being sold or provided to the consumer.
Beyond the more passive contribution of the client to the services provided, there are also situations in which without an increased involvement of the client, the service itself cannot be provided.







Perishability
One of the consequences of the perishability of accommodation and food services is that they cannot be stored, being perishable. A free place at the table, a certain interval
schedule in a restaurant or a free room in a hotel means one or more nights
  losses that cannot be recovered.
Food and its complementary services. 
  Food service, he supposes satisfying the need for food and leisure for all consumers and at any time. Among the categories of usual services complementary to the actual food, are: -reservations;
-seating in the room;
-organizing festive meals

Conclusion
Starting from the main moments associated with the presence of tourists in hotel units, namely reception, stay and departure, and given the variety of their needs, we conclude that between the services offered by a hotel and client (tourist), the fact that these are interdependent relationships
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