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Introduction.
All businesses in the hospitality industry must provide suitable fire-fighting equipment for the safety of employees, patrons, and guests for their protection and to prevent a tragedy. 
Staff need to be well trained in the fire safety and practice fire evacuation must be carried out regularly.

Main Body.
Fire safety in the hospitality industry is required by law for preventing serious injuries, avoiding someone from a serious fatality. Also, to prevent the industry in major damages and big fines.
The Hospitality Industry need to have some of the best safety requirement such as, fire alarms, smoke detectors, emergency lights and manual alarm system.
In addition to all this the Hotels need also to portable fire extinguishers and have a sprinkler system in place. 
Every Hospitality industry must have portable fire extinguisher, you will need different types of portable fire extinguishers. They must also testing, inspection, and maintenance requirements.
Hospitality industry also requires fire sprinkler system in place. They must instal them to every single room and to be regularly maintained by qualified personnel.
Some Hospitality industries require fire suppression system in place to prevent fire.
In the event of a fire, this is how your restaurant fire suppression system will respond: 
If the system is tripped, it will automatically shut off the gas valve and electrical source under the hood, thus eliminating the fuel source of the fire.
Many kitchen fires, like grease fires, can continue to burn and spread even after the gas has been shut off. This is why restaurant fire suppression systems have that second component — a series of nozzles installed in the hood over your cooking station. 
When the system is tripped, those nozzles discharge a wet chemical fire suppressant. This suppressant is specially developed to suppress grease fires and prevent them from re-igniting. 
Finally, the kitchen hood will also kick on to help remove smoke from your kitchen. 
Conclusion

From all the information above we can understand how important it is for the hospitality industry to have fire system in place and to be always looked after and to be main tented regularly in order to prevent fires and fatalities. All this are very important for the safety of the staff and customers.  
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