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Introduction

For the development of a healthy and protected environment in the hotel industry, there need to be risks taken by the managers and employees. Exposures can be legal and illegal, but for the company to process further, they require a safe way to overcome their inconvenience in areas such as liability, food hygiene, licensing, and so on. There must be an understanding of the legal actions before taking part in them. First, legal risks in the hotel industry are when the rights showed above, and others like privacy, failure in paying employees the right amount of income and copyright issues are violated or disrespected. However, they can then be settled by taking risks.

Analysis and Discussion
Data Protection

One of the first areas that need to be investigated is one of data protection, consisting of the personal data gathered from the customer that then is used in the investment of items at the hotel or used to book the rooms. The necessity of the information is improbable because, without the data, there would be no client paying for the stay. The information may be the name and birth of the customer or even their credit card number, leading some of the data to be even more decisive when it comes to the more particular material. So, it is essential that the data is protected from malware or viruses so the costumers will be delighted by the security offered. It is a risk taken by the hotel because if somehow one of the managers or employees loses the information provided by the client or gets stolen, it will, of course, collapse their company. People will not be welcome to paying for the stay anymore if their information is in crisis in any way possible. Otherwise, when collecting information the employees are supposed to implement general information, regularly viewed, listing types of personal data on individuals. ()

Health and Safety

All the companies are supposed to follow rigid rules on health and safety so its value is compelling in the hotel industry no matter how small your business is (). The reason behind it is because without the company having to be secure enough, the association must pay a £20,000 fine () and some can even get closed if the circumstances are too grave. Besides, there are also the employees who need to be taken supervision of, therefore their human rights will not be dishonoured and their conditions will be more than bearable. In my judgement, the only risk that may stop the business from not serving this right is the income they receive to manage the association and even if, they required to start their own business, they will first need sufficient currency. Now if the company is not able to keep the employees secure and healthy, most would think that neither can they take care of the clients, which would cause them even a greater disorder.
Food Hygiene 

Even the most remarkable chefs can drop their ratings to 4 stars. Incidents such as a piece of cling film being located in a costumer's meal () or cleaning tools discovered near the food caused Gordon Ramsay to seem unprofessional in front of the inspectors. The phrase 'the kitchen is a dirty, filthy mess' () may now ring in his mind for judging the other cuisines in a discourteous manner. Not only that the idea of food hygiene is very significant for the health of both the clients and the employees but, the chance for the hotel company to expand will not be as substantial as the inspectors take a high grant of the hygiene that affects the environment so in consideration the ratings will be quite low. Food hygiene is part of the health offered in the industry so if the sanitation is unacceptable, then the health of the people is going to consist of the viruses in the kitchen. It is influential because with the people working or paying for the stays, being infected it will not benefit the association in any way.

Risk Management

Risk management is the process in which the company identifies the risk as well as analysing it and evaluating it, then just after the evaluation, there is going to be the decision of monitoring it or admitting the fact that it is an unacceptable risk that needs treatment. There can always be poor risk management that could lead to the business to suffer considerably such as the risk of losing a valuable team member not taken thoughtfully by the teammates or supervisor/s. If the one team member is not going to be part of the project anymore, there must be an alternative plan no matter what is going on. For this reason, risk management demands an executive with plenty of solutions to the compromises, representing the priority this area has on the company and how it will influence the future risks and dilemmas in the hotel industry. Risk is uncertainty of financial loss.

Licensing

Licensing is a precarious area because if the association that is being built does not have the licenses, the chain would not be considered meriting for clients to pay for their stay or their meals as they will know from the inspectors whatever or not the customers are safe enough in the hotel. Even needs that people would think are common sense must have a licence such as fire safety permit, letting them recognize that it is vital for the safety of the client and they shouldn't be in any sort of emergency. Some requirements are based on their business activity, while others are based solely on location. The hospitality industry is highly regulated by various state and local authorities often requiring complex and detailed licensing and every hospitality establishment, from restaurants to hotels and bars needs to be properly licensed before it can start operating.

Hotel Proprietors Act 1956

An hotel within the meaning of this Act shall, and any other establishment shall not, be deemed to be an inn. Act by law attached to an innkeeper as such shall, subject to the provisions of this Act, attach to the proprietor of such an hotel. The proprietor of an hotel shall, as an innkeeper, be under the like liability, if any, to make good to any guest of his any damage to property brought to the hotel as he would be under to make good the loss thereof.  Without prejudice to any other liability or right of his with respect thereto, the proprietor of an hotel shall not as an innkeeper be liable to make good to any guest of his any loss of or damage to, or have any lien on, any vehicle or any property left therein, or any horse or other live animal or its harness or other equipment. Where the proprietor of an hotel is liable as an innkeeper to make good the loss of or any damage to property brought to the hotel, his liability to any one guest shall not exceed fifty pounds in respect of any one article, or one hundred pounds in the aggregate, except where  the property was stolen, lost or damaged through the default, neglect or wilful act of the proprietor or some servant of his

Conclusion

All things considered all the discussions above are substantially relevant for the hotel industry to manage its companies in the reasonable way, but some are more significant than others, such as the health and safety, providing both the employees and the clients somewhere secure to stay. Despite that it also needs the licencing that implements the safety around the hotel. They are indeed convenient because they will attract customers, knowing that the place is free of risks. That will benefit the profit that the company gets, making them able to improve the facilities around. Although it will be a huge bonus, the journey of getting to the point would need to provide payment. That being said there would be a lot of debt until the business will start to develop. The same is with the other risks taken that include a lot of cash, such as the food hygiene that needs to be in a satisfactory position or the data protection that needs the supervisors to be fully committed. Another con would be if one of the risks is not taken or it fails. That could lead to the end of the association, making the company a disaster, until they will be able to fix it.
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