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Introduction:
The hospitality industry has many regulations and actions to take when it comes to the security of its guests. There is a heavy responsibility lying on every hotel to ensure that there are strict rules and adequate management of staff members and such. The guests will be having the basic expectation of trust into the hotel’s capabilities to provide effective service.
There are some aspects which the hospitality organisation will have to specifically turn attention to. Those are the data protection, health and safety of guests and working employees, food hygiene, risk management in the organisation of a hotel, licensing of specific foods or beverages like alcohol, etc. This report will cover one specific act which is applied to the law in the United Kingdom for every hospitality organisation – hotel proprietors’ act from 1956. 
Analysis and Discussion:
Every aspect which is covered in this report is equally important as the rest. Data Protection refers to the information which is accessible to the hotel staff from guests including credit or debit card details and so on. Health and safety is what conveys how well the hotel is secured and it includes the facilities on sight and the security department. Food hygiene is found in the restaurants, specifically in the kitchen when preparing food and the cleanliness of the setting as a whole. The risk management involves the operation of the business in terms of its ability to produce a good forecast for the financial gains and losses. This is done for future reference and as a way for the company to deal with any financial issues or consider reinvestments. Licensing shows in a way how reliable the hospitality business is – if the distributors approve of the hotel to sell their products legally, this means that they believe the hoteliers are reliable and responsible. 
Data Protection:
Data protection takes the form of a system which the hotel has developed to preserve and keep safety over the information which the guests provide the hoteliers with (Michail, 2018). This is not only in the form of card details but also general information about the clients, dates of birth, passport numbers, purchases which are made online and so on. The information nowadays is gathered through the use of the hotel’s WiFi connection to which only reliable employees should be having access. Hotels usually have passwords set which are provided in the guests’ catalogues found in the assigned bedrooms. This increases the safety of the data which is shared as it prevents outside people from hacking the system.
On the contrary, there are still ways in which outsider can hack into the digital space storing information about guests and do consequent harm. This is why the good hotels have a department assigned which deals with such issues and they are called IT support and computer experts. They are not seen at all usually in the environment of the hotel but the working space. They continuously monitor who has access to what in the hotel and in the nearby environment.
Health and safety: 
While data protection refers to digital protection over guests, health and safety is the department which deals with physical safety over both employees and clients. In terms of the protection of clients, the food hygiene is included in this case. Additionally to this, the equipment and facilities which the guests have access to, especially in the gym, has to be inspected regularly by law and the staff in there should guarantee that they are safe to use (Farrar, D. and Sprenger, C. M. R., 2015). In order to minimise the risks of physical injury or damage further, some employees are trained to look after guests in settings like the gym or in the centres which the hotel offers – spa and so on. 
Employees are also people whose safety should be taken as seriously as possible. They do not have people who look after their safety specifically which are why they have training programmes about safety. One example is fire emergency courses where the employees are trained to make quick decisions and take proper actions in the case of a fire. Another example will be if construction is taking place on the hotel’s property. The employees should have protective gear and make sure that the tools and used equipment is always reliable and safe.
Food Hygiene:
Food hygiene is a narrower area than the health and safety aspect. Every kitchen in the hospitality organisation must be clean up to the highest standards and inspected by outside authorities very regularly (Motarjemi, 2013). The food storage must be taken in proper steps – freezing and defrosting, separating different vegetables, fruits and raw meat from one another and so on. The kitchen staff must be trained to always wash hands before and after food preparation. The meat which is cooked should be inspected very carefully before and after processing and avoid any possibility for raw meals, etc.
Outside the kitchen, the restaurant should be cleaned regularly. The carpets, the chairs, tables and cutlery are included. The salt and pepper should be stored well and any sauces put back into separate fridges to avoid contamination. There should be labels on the sauces to indicate when their expiration date is.
Risk Management:
Risk management involves the forecast and all of the accounting issues which the hospitality organisation has (Hopkin, 2018). This includes cash inflow and outflow, net profit, expenditures, assets value, liabilities and gains. The risk management is very important to be organised and maintained properly as the entire budgeting takes place in this department. Without good budgeting, the money which the hospitality organisation earns will not be spent responsibly and in the right areas (McCormick, R. and Stears, C., 2018). This can be very dangerous and threatening, especially for newly established businesses.
Licensing:
Licensing is a right which is formally given to companies or shops to sell products and goods which have age restrictions (Battersby, G. and Simon, D., 2018). Two examples of this are cigarettes and alcohol. As well as those, there can be other types of license such as television and others. Some of the guests will demand those services and it is the hotel’s responsibility to provide them.
Every organisation is accessed on whether it is suitable and reliable for the permission of licensed selling or not. In order to earn this right, the hospitality business must show good work ethic and responsible distribution of those goods (Tribe, 2010). It is not an easy process and it involves costs but it is done in the interest of the guests nonetheless. Without licensing, it is possible that the guests may turn down the offers or recommendations of the hotel and look elsewhere for better opportunities. 
Hotel Proprietors Act 1956:
This act was developed and applied to the laws of the United Kingdom in 1956. It has three parts which contain the restrictions and the regulations included within this law. It only influences the hospitality businesses and it is one of the most important and primary acts which have to be complied with.
The first part consists of regulations about inns and innkeepers. It involves the protection of guests over proper sleeping accommodation, provision, food and attitude from the side of the staff members who work in the hotel (Legislation.gov.uk, 2019).
The second part is about the modifications of liabilities and rights of innkeepers. While the first part of the act concerned the protection over the guests, the second part is about the protection of employees and hoteliers who cater for the travellers. There are cases where the guests may lose their property or something in similar sense and they cannot accuse the hotel freely. There are exceptions where the staff members are accessed carefully but only if they directly interfere with the travellers.
The third part is more general and it puts a lot of emphasis on the fact that this law does not extend to Northern Ireland.
Conclusion:
In conclusion, the hospitality organisations within the United Kingdom and generally around the world abide by special regulations and laws made by the government. There are basic expectations which are always required for hoteliers. They cover the aspects of data protection, health and safety, food hygiene, risk management, licensing and so forth. There is a basic and very important act since 1956 which is called The Hotel Proprietors Act. It is applicable all across the United Kingdom but it does not extend to Northern Ireland. It includes protection regulations. There are laws in favour both of the guests which stay at a hotel and the hoteliers who provide service.
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