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Introduction
                
 Referring to the 1956 Hotel Owners Act, "A hotel can be considered any place that provides shelter, food and drink to its guests, for which it receives payment,"

Nowadays, the hospitality industry is one of the fastest growing industries. As a service activity, it must provide its guests with quality and reliable food and beverage services (restaurants, bars) and accommodation (rooms, apartments, etc.).
 Another part of these services concerns the protection of personal data provided by customers, their health safety, food hygiene and ensuring their comfortable stay at their hotel. 
“By implementing the pre-developed procedures and taking the necessary measures in accordance with the regulatory and regulatory framework, management teams are obliged to ensure safe and healthy conditions for guests and staff” E. Todorov (2017)
The provision of each of these services is not easy and managers have some legal obligations, they are related to risk management, licensing and responsibility.
“ The risk is defined as the potential for harm or loss. Understandably, most tourism operators are interested in avoiding these impacts on their activities, so it is necessary to manage the risk" Morgan Westcott(2015)
Generally speaking, non-observance of the law implies penalties or criminal prosecution in respect of those responsible. When it comes to the company, it is seriously threatened, given its image and prosperity. In the next part of the work will be affected in the above mentioned key areas.


Analysis and Discussion

Data Protection
"What distinguishes data protection from so-called "informational privecy"  is that data protection applies to a broader range of personal data processing activities and grand individuals more rights over this broader range of data" Orla Lynskey (2015)

 The huge amount of personal information that is provided daily to hotels (personal information, credit cards, etc.) makes the hotel industry one of the most vulnerable to personal data breaches. this allows managers and staff to align services with guest preferences. In hospitality data analysis is important, it allows employees to protect reasonably provided information. In this regard, they must comply with the law and provisions adopted in the country or community of nations. 
The first data protection in the UK was approved in 1984.
Corrections have been made over the years, with the latter coming into force in May. 2018 EU role their personal data and regulate the exchange of information in the EU General Data Protection Regulation (GPDR)This amendment is important because it gives customers the ability to control their personal data and regulates the exchange of information in the EU
[bookmark: _Hlk17034479]This amendment is important because it gives customers the ability to control their personal data and regulate the exchange of information in the EU.


Health and Safety 

 Health  and safety at work does not only apply to legislation and is more than just administrative obligations.
The success of each company is primarily the success of its employees. As an employer, you take the necessary care of your employees by providing them with healthy and safe working conditions.
The actions to be taken by each hotel or restaurant (as employer) in relation to its staff are:
  Every worker must undergo appropriate workout.
  Provide information on the correct use of the equipment.
  Instructions for handling hazardous chemicals and detergents.
Employers ' obligations also include: 
  Notification to personnel of possible damage to equipment to avoid injuries.
  Maintenance of the equipment.
  Periodic risk assessment, the correct risk analysis will protect against future damage both staff and customers.
  Regular safety notes.
  Provision of emergency team in case of critical moment (fire, flood, earthquake, etc.)
All employees have access to medical care
  Both employers and workers have their obligations to prevent future accidents:
  Use of the necessary protective clothing.
  Check the safety of the equipment needed in the work process.
  Proper implementation and observance of the training thus obtained.
  Timely notification to the manager in case of accident or injury.



Food Hygiene


“Food safety is a critical attribute of food purchased by consumers in retail outlets( from supermarkets to independent grocery shops)and food service vendors(from fine dining restaurants to street food stalls).Roberts.T(2018)

Nutrition Hygiene develops hygiene standards and requirements for the production, storage and marketing of food, prepared foods, goods and materials.
For this reason, it is important for management to properly train employees on how to properly prepare and store products and foods to prevent possible foodborne illness.
Food safety management system HACCP (Hazard Analysis Critical Control Points)
is a scientifically proven and systematic approach for identifying, assessing, analyzing and subsequently controlling food safety hazards to ensure safety.
The biological hazards of public health concern include: bacteria, viruses and certain toxic products (raw meat, marine, plant and dairy products).
- chemical hazards caused by certain heat treatment, exposure to moisture or delay of storage time, cause harm to the health of the consumer.
-physical hazards are foreign bodies inadvertently in food and which can cause injuries and transmit various diseases.
 Observing food security requires careful and correct food storage, keeping diaries and spreadsheets to monitor proper food processing.
 The goal of food security is to maintain the health of our customers and customers.


Risk management

“Business continuity refers to actions taken to maintain and / or resume operations affected by a crisis.Often, the term business continuity itself implies a recovery.Risk management consists of the processes of risk assessment, risk communication and risk management” Kurt J.Engemann,Douglas M.Henderson (2014)

Risk is a phenomenon that accompanies the contemporary processes that take place in public relations, regardless of their sphere (economic, social, political, etc.). The prerequisites for its existence are different, sometimes even opposite. Nowadays, the external environment is it changes dynamically and the issue of risks and their management becomes of great importance. From what policy and methods the management will choose for its management depends on how the whole organization will develop.Risk management is a process that involves the execution of a series of operations:
 - Risk assessment is an awareness of the problem and an analysis of the source of the problem that needs to be addressed.
- Risk communication consists in the preparation of a decision that is primarily concerned with the collection of information.
- Treatment of the risk that completes the process and adopts a decision that may be related to different types of acts or the renewal and amendment of contracts

In order to achieve effective results, management teams need to focus and take the necessary measures to eliminate the risks created in a timely manner.


Licensing


“Businesses, organizations and individuals seeking to sell or supply alcohol in England and Wales must be licensed or otherwise licensed by a licensing authority - usually a local council. The law and policies governing this area are controlled by the internal office.” Alcohol licence Act.2003
In the following lines, we will look at the laws and regulations that are licensed in the hotel industry.There are several types of licenses in the UK - for individuals and for premises.
- A television license must be owned by any hotel or business that broadcasts television programs or films.
- License for the premises and the relevant authorities for its implementation and control of the premises.A
- The alcohol license, which is regulated in the "Alcohol Act" of 2003, contains the Licensing Activities and Personal Licenses.
Licensing Activities: This type of business is permitted for anyone who converts or sells liquor.
A personal license is owned by an authorized person who sells alcohol or acts on behalf of a retailer or club
The license for the premises  "allows " the business to use one or more licensed activities, such as the sale of alcohol for use at the designated place and bottled for personal consumption.
Legal bodies dealing with the exemption or revocation of an authorisation are the councils (county, district or region)
Since the Brexit of the EU, this law and some rules are likely to change.


Conclusion

In conclusion, I would like to analyse the overall information outlined in this work.
Compliance with the laws and following the guidelines are important for this industry related to customer service. The hospitality industry includes many employees, departments and a growing number of guests. In an effort to develop such a business management team must pay аttention to many aspects of legislation, regulation and proper functioning. Food safety requirements are necessary to preserve and ensure the health of employees and customers, and that the organization complies with high hygienic standards.
The security and confidentiality of data are extremely important for both customers and staff. A good data storage system will allow employees to process and analyse a wide range of information, but it also ensures the security of The data entrusted.
Risk management encompasses all risk aspects and the management team believes that risks will not occur, and if so, the necessary measures will be taken to remove them.
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