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                                  Introduction 

     This report will analyse the legal legislative risks,that need to considered witin hotel industry .
Area to consider are liability, data protection, health and safety, food hygiene, risk management, licensing and Hotel Proprietors Act 1956.

Data protection 

     Confidentiality in hotels varies from hotel to hotel. However,any hotel that is at certain degree of performance will include a confidentiality clause that requires non-disclosure of cusomer information or information of financial importance to a person who is not authorized to hold such information. 
     If we talk about exposure to data confidentiality and security in situations that include internet access,managing files containing personal and financial information or transmitting,storing and processing data as well as credit card payments,brand in the hotel industry need to be aware of these exposures and develop programs that reduce the possibility of a breach and take measures to mitigate the impact of a breach before it occurs.

Health and Safety 

     The work in hotels and restaurants is varied,but publications on health and safety focus more on the risks for kitchen workers and,to a lesser eextent,on the service staff. Assistance activities,such as cleaning and suppliers are rarely published in scientific reports. Workers also face physical and psychosocial risks,including hazards and extended work schedules.
     The main risks observed in this sector of activity:
· Dificult physical work,characterized by static and standing positions,transport and lifting,repetitive movements,often combined with other unfavorable working conditions, such as improper design of the workstation;
· Exposure to high noise levels,about 29% of workers in this sector are exposed to noise and over 49% considerer that this endangers their health;
· Working environments in which there high or low temperatures,especially the combination of high temperatures and air currents,open doors,alternation between heat and humidity,on the one hand,and cold,as in case of storage rooms for food,on the other side;
· Cuts and burns;
· Obstructions,slips and falls caused by wet and slippery floors,obsacles and falls from above;
· Hazardous substances,for example,the current use of cleaning agents and biological agents in food.
The most important psychosocial risk factors are:
· Expressive duration of working time and atypical times; this sector is characterized by prolonged,irregular and atypical work programs; a large part of the work is done at intervals of time when other people do not usually work;
· Difficulties in maintaining the balance between work and personal life,especially given the unpredictability of the work program,the prolonged working days and the lack of control over work;
· High workload and pressure work; about 75% say they need to work fast,66% say they have to work on tight terms; about 48% consider that they do not have enough time to complete the work;
· Lack of opportunities to influence one's work; monotonous work is frequent,which does not require creativity and implies only a low level of initiative;
· Contact with colleagues or the boss; lack of support from them can exacerbate stress in the workplace; about 70% of the workers feel able to ask for help their colleagues; only 53% of those responsabiles;
· Continuous contact with clients,which can be a source of stress or,worse,harassment or even violence;
· Lack of training and training; some of the occupants do not require formal training,but only professional training and experience at the basic level; workers are not always well-trained to work,which can cause even more stress.
     Acording to the International Labor Organization ( ILO),health refers to the promotion of the highest degree of physical,mental and social well-being of workers in all branches of activity. In other words,this is equivalent to what keeps workers in good and physically and mentally satisfactory condition.
     Security is the lack of unacceptable risks or dangers. Therefore,by achieving such conditions,the posibility of negative effects is reduced,as far as possible. 




Food hygiene

     The HACCP system is the most effective way to manage and control the dangers associated with food,both during preparation and handling,with the advantage that it is generally accepted by legislative institutions,control bodies and professional associations in the food field.
     The application of HACCP requires respecting 7 basic principles:
1 Identification of the risk associated with obtaining or harvesting raw materials and ingredients,processing,handling,storage,distributiins,preparation and consumtion of food products;
2 Determining the critical points by which the identified risks are kept under control;
3 Establishing the critical limits to be respected at each critical control point;
4 Establishing the corrective actions that will be applied when following the monitoring of the critical limits is found;
5 Organizing an efficient record keeping system that constitutes the documentation of HACCP plan;
6 Establishing the procedures for verifying that the HACCP system is working correctly;
7 Determining the documentation and registrations necessary to apply these principles HACCP.
     In the hospitality industry, in a public catering unit,the general principles of HACCP take into account the following:
a) Visual analysis of the general appearance of the unit ( structure,circuits,functionality,equipment, storage, service)
b) The organoleptic examination of the culinary preparations, in different phases of the technological process :
1. Reception of raw materials;
2. Keeping cold or hot;
3. Primary processing;
4. Applied heat treatments;
5. Finishing;
6. Delivery. 
c) Laboratory investments on food being processed and culinary preparations at critical points with potential risk;
d) Establishing the indicators and the periodicity of making investments;
e) Compliance of hygiene requirements by the staff of unit;
f) Permanent involvement of managers in applying food quality and safety standards;
g) Establishing the direct responsabilities for the execution and specialized personnel in the unit;
h) Trainings and training programs for personnel in the field of food hygiene and safety. 

Risk management 

     To be a good manager that means to prevent.
     Successful risk prevention involves:
· A good risk assessment; prior identification of hazard is esential to guarantee the correct approach to risk;
· The involvement of the workers,to ensure the identification of all the problems and to obtain the necessary support for a good implementation of the prevention measures;
· Commitment from management;
· Creating effective partnerships that allow the launch of large-scale initiatives at regional,national or sectoral level; the success of these project is ensured by the participation of all stakeholders;
· Appropriate vocational training;
· A comprehensive approach, using different types of actions,witch can lead to the overall success of any measure implemented. 

Licensing 

     In the hotel industry need to existe TV leasing,alcohol and beverage licenses,food handling and distributions.
     Depending on each government in each country,other licenses may be required,which each hotel in that country must respect and adapt to the respective legislation.

Hotel Proprietors Act 1956

     Under the Hotel Proprietors Act 1956 and the London Local Authorities Act 2004, a hotel proprietor may in certain circumstances be liable to make good any loss of or damage to a guest's property even through it was not due to any fault of the proprietor or staff of the hotel.
     A hotel can only refuse to let a room to walk-in customers with no booking if that guest appears unable or unwilling to pay,or is not in a fit state to be received.
     This act shall not intended to Northen Ireland and  the Innkeepers Liability Act 1863,is hereby repealed.

Conclusion 

     In the international business sector,the hospitality industry is a very complicated branch. Having numerous departments and implicitly a large number of employees, it has to deal with an increasing number of clients.
     The management departament must take into account the aspects of legislation,regulations and proper functionality when committing to develop such a business. 
     Hygiene is very important in this industry. This is why it is very important that the documentation of the records can be used for the benefit of the institution,in case of accusations of food poisoning from the clients.
     Success in this business is only increasing it all the dangers and risks are taken into account but also in compliance with the legislation in force.














Reference

1. www.continentalhotels.ro [ acc. on 02.07.2019]
2. www.euramis.ro [acc. on 02.07.2019]
3. www.osha.europa.eu/sector/horeca
4. Bagley, C. and Dauchy, C. (2017). The entrepreneur's guide to law and strategy.
5. Carey, P. (2008). Data Protection. 3rd ed. Oxford: OUP Oxford.
6. Hopkin, P. (2018). Fundamentals of Risk Management. London: Kogan Page, Limited.
7. Legislation.gov.uk. (2019). Hotel Proprietors Act 1956. [online] Available at: http://www.legislation.gov.uk/ukpga/Eliz2/4-5/62/section/1 [acc. on 02.02.2019].
8. McCormick, R. and Stears, C. (2018). Legal and conduct risk in the financial markets. Oxford, United Kingdom: Oxford University Press.
9. Parent-Thirion,A. et al.,Fourth European survey on working condition,2005.
10. Halley, M. and Guzelian, C. (2016). The legal risk management handbook.

   


        
