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Abstract
Every industry has set rules and regulations for running the business in those industries, the same goes for the hospitality industry in which there exist a strong legal set up to govern the activities of the industries. Every employees and hotel managers must be aware of this laws to avoid sanctions

Legal and Legislative risk in the Hospitality Industry
Introduction 
Legal, legislative risks can be defined as a relationship between the business and the government in which the government alters the policies and the prospects of different companies. There are two reasons by which legislative risk occurs, either as a conclusion of government action or when the demand patterns of the customers are changed (Hayes, 2019). The mostly getting affected party because of the legislative risk are the investors who hope to get some profit by investing in these companies, but at the meantime, they stay conscious about the changing policies which could affect their profit ratio. There are several fields in hospitality business which the manager and employees both need to consider.

1. Data Protection 
A large proportion of customers are not convenient sharing their information with the hotel staffs or management because they fear that there could be a compromise in their data protection. Data protection is the right of the customers to have full cybersecurity. For this purpose, General Data protection regulation GDPR was introduced by the European Union on May 28, 2018. The main aim of this policy was to keep an eye on how hotels and other businesses share and use the information provided by customers. This measure was taken to keep the privacy of the individuals when they book a hotel online (blog, 2019). 
The IT field is used very appropriately to teach managers and employees the sensitivity of the data and its protection. Most of the time, there are hackers and viruses which also affect the personal data of the company. Not only the customers' information but the company's information and data is also needed to be kept secure from all the illegal and inappropriate authorities. The companies must have good anti-virus software installed in their systems, and they must make sure they have introduced all the data security steps for the complete protection of all kind of data.
2. Food & Hygiene 
In the United Kingdom each year 5.5 million people suffer because of food poisoning or poor food consumption. The food safety and hygiene is much important to practice in the hotels because poor food hygiene can cause a hotel huge fine and rejection by the customers. The international program named Hazard Analysis Critical Control Point (HACCP) is now helping companies identify the level of hygiene they have attained. This helps in following standard hygienic processes during food preparation, processing, and packaging, along with the different ingredients and the factors involved (Admin, 2007). The major purpose of this system is to find out the hygienic qualities a hotel employed in producing food for her customers. The General Principles and Requirements of Food Law –Regulation EC No 178/2002 suggests that if a sample of food from the a batch is poisonous or injurious to health, then the whole batch would be considered unfit for consumption. In this way, the hotel can get fined and sanction because there must be no compromise on the food and hygiene of the customers (Food Safety, 2019). 
3. Health and Safety 
A hotel must be able to guarantee the safety of its customers and staffs. The legal legislative says it is mandatory to give customers complete care and safety while ensuring they stay in good health. The accommodations must be safe enough with no harmful chemicals or the animals inside which are injurious for the customers. The atmosphere of the hotel must be free of all kind of harmful sprays and chemical components which are injurious to health. Moreover, the medical facilities and the first aid must be available 24/7 for the customers so that they do not leave the hotel with a bad experience. Hotels without such provisions may be faced with severe legal action if they are exposed
4. Liability 
The customers depend upon the hotel owner when they stay for a limited time there. The Innkeepers' Liability Act says that any damage happens to the authorities of the customers by any factor inside the hotel would be a responsibility of the hotel owner. Any damage or injury to the customer directly makes the owner responsible for this act. In this way, the hotel owner becomes responsible for paying for the loss or getting the customer complete security and facilities (Authorities, 1956). This is also applicable to the personal belongings such as the car or any vehicle being stolen from the garage of the hotel. The hotel is always responsible for the acts happening inside the premises, so that is why the owner must control and deal with all the accidents and mishaps. The Hotel Proprietors Act 1956 mentioned about the customer services, which include the complete security of their luggage and material they bring along.
5. Risk Management 
There could be several risks in the business in which the topmost if the financial crisis. The companies must be already aware of such hazards and prepare themselves for future mishaps. The companies can make it happen by choosing the best insurance plan for their company. The hospitality hotels get most of the benefits by such insurances so that whenever the hotel gets burnt down, the insurance pays the money for the repair (Santam, 2015). The manager and the employees must consider the risk management and always tend to keep in notice all the risks that could be occurred to the hotel. These risks can range from the smaller ones to the larger such as the risk of food, health, transportations, and a lot more. In this process, the employees use all their previous experience and knowledge to avoid such problems in the present and future to keep the business stable and successful thoroughly. The guest safety, staff safety, leisure safety, fire safety are those risks which are inside the hotel, but others are also important such as financial problems, reviews, and feedbacks, policies and the pieces of training. The manager and staff need to consider these matters to follow the laws and regulations and avoid all the risks.
6. Licensing  
This is all about the legal affairs of a hospitality company or the hotel. The licensing is very important to avoid all the problems related to the laws. The business license is very much important before starting any business; otherwise, a non-registered business is impossible to begin. Different licenses are also a part of this licensing such as Food production License, Restaurant License, and Building Permit. Service tax Registration and Health Trade License also come under this licensing, which is very important to be done for safe and legal business activities. 
Conclusion 
The hospitality industry has to deal with many legal affairs as the government is directly involved in changing the policies of different business for the better economy of the country. Hospitality is the efforts of employees to keep the guests happy, so, the personality development of an employee is really important to fulfill this purpose. Employees must be trained so as to be aware of the legal binding within the industry. Violating the set rules will affect the standard and rating of the hotel. 
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