

[image: ]

         Name : Mehmed Osmanov
         Student Number :1815094
         Module:  M4X01917_LON
         Lecturer : Dale Clarke



Contents
Introduction:	2
Definition:	2
Key factors:	2
Data Protection:	3
Food safety:	3
Health and safety:	4
Risk Management:	5
Licensing:	5
Some major points in hotel proprietor act 1956:	6
Conclusion:	6




[bookmark: _Toc4756361]Introduction:
The purpose of this report is to analyze the legal legislative risk that managers and employees are supposed to consider in the hotel industry. Different countries have different code of operating the businesses, so companies are supposed to take care of these factors and run their business accordingly in order to avoid any mishap.When the person is as a guest at a hotel with or without special contract, the owner is under duty to take responsible care and ensure guest safety and security. Employee’s welfare, client’s service, risk exposure and legal compliance are key factor company need to take care while running their business. (Lowrie, 2018). In this report we will highlight that how company’s need to take care of liability, data protection, health and safety of customers, risk management, food hygiene and licensing so that while running the business they don’t come across through any legal failure which result in penalty or decrease in business reputation.
[bookmark: _Toc4756362]Definition:
· [bookmark: _GoBack]Legal risk in the hotel industry has a major importance which can be defined as It’s a building upand keep out by owner as offering food, drink and if so necessaryproviding sleeping accommodationwithout special contract to any tourists performing as a person who seem able and ready to pay a price for service and facilities  who is agree to receive on that condition. The owner of the hotel is under a duty to get at the property of guest who, whatever or not under special contract ,present themselves and ask for sleeping accommodation ,food or drink and to provide them ,except he has reasonable ground of refusal. 
[bookmark: _Toc4756363]Key factors:
Following are the key factors which businesses need to consider in the hotel industry for customers satisfaction and by fulfilling the legal requirements of that particular country.
[bookmark: _Toc4756364]Data Protection:
A series of safeguards put in place to protect information gathered about customers. It should be regulated by international law and business standards. A continuously changing array of protocols that fit with an evolving need also supposed to consider in this industry. The first data protection law was passed nearly 50 years ago, in 1973, and come into effect the following year in Sweden’s data act.In the late 60s, citizens of the progressive Scandinavian nation had become concerned about the growing use and storage of personal data,, and the data act was conceived to allow their fears.Once the EU announced their own Data Protection Directive of 1995, implemented in 1998, Sweden, like the rest of the European Union, was happy to abide by its updated rules.
There are different risk involve with data protection such as Malicious software. Informationtheft, fraud, exploitation of information is key risk factors for industry. Cyber crime is one of the major factor in data protection which as per the studies is key factor related to risk involve in data protection. Following key findings will highlight further the role of different factors involve in data protection.
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[bookmark: _Toc4756365]Food safety:
Food Safety & Hygiеne is very importаnt for the wellbeing & safety of the guests. The guеst will not only experience the quality of the hotel through the  of his rоom, but also through the quality of Fоod provided in the entire hotel. It is therefore very importаnt that the concеrned Kitchen  know how to handle and process Food in a professional and cоnsistent manner. It is also necessary to consider following key factors related to the health and safety of customers.
Receive only one delivery at a time from approved suppliеrs. Verify credentials of delivery person. 
Check  frozen food is solid, and does not show evidence of thawing and re-freezing. 
Check to ensure that refrigerated foods are received at or below 5º Celsius. o Record the date received on the outside of each package, and a use-by date if applicable. 
Remove potentially hazardous foods from the temperature danger zone (> 5º Celsius) and place in storagе as quickly as possible. 
 Аccept only pasteurized dairy prоducts. 
 Reject potentially hazardous foods that are not at acceptable temperature and cаns with swelled tops or bottoms, leakage, incomplete labels, flawed seals, rust, or dents.
 Evaluate quality of products by odour, sight, and touch. Rеject unacceptable products. Products must meet order specifications and quality requirements. If any foods are deemed unaccеptable, they should be rejected and put in a designated area for credit. 
[bookmark: _Toc4756366]Health and safety:
In addition to these factors it is also necessary to give training to staff so that they insure all the safety measure should be taking in order to avoid any problem found in food especially in kitchen area. For example staffs needs to be well dressed, use to wash and clean hands at regular inter-well and insure no risk for food hygiene. Handling garbage in well manner is also key factor for hygienic condition and to avoid rust in safety. Following key points should be considered carefully while managing health and safety of guests.  
· Even though if there is not fault by  hotel staff 
· Only to the property of guest that will stay at the hotel 
· The limit is 750£ per item however may be 1500£ in case guest of the property has been deposit to be safe for the hotel 
· If you operate a hotel and you accept a guest into your accommodation for at least one night, you are required by law to take responsibility for the safekeeping of all expensive items of luggage on the guest.
· Doesn’t cover motor vehicles or animals 
· Have a good control of items that guest left behind or be storage by them 
· Ensuring that there is adequate numbers of CCTV.
[bookmark: _Toc4756367]Risk Management:
Risk management is one the key factor for the hotel industry because it can create trouble for business of not managed properly. This factor has got potential to decrease the market reputation of business in just single event, for example if there was a case observed in hotel industry of food poisoning now that issue must be resolved in a way that guests will not create negative word of mouth about business in the market by handling this issue in a way that guest will satisfied completely by assuring them that it will not happen next time and we are taking serious actions against employees who show their negligence. (Risk management in the hospitality industry, 2015).
It is also important to know that if problem occur while serving the guest business don’t panic and respond the situation as per its need. For example they should clearly mark all exit points, should implement safety codes in hazardous areas such as stairways, elevators, etc. (Brokerage, 2016).
[bookmark: _Toc4756368]Licensing:
It is always necessary for business to get license even prior to star of their business for to just fulfill the legal requirements of particular country. The license has different requirements which depend on type of hotel, star rating and location of the hotel. (Filings, 2018).
This industry is highly regularized in different states because of its nature as in this business human involvement (Health and safety) is high so it needs to regularize in well manner. (HOSPITALITY INDUSTRY BUSINESS LICENSES, 2019).
[bookmark: _Toc4756369]Some major points in hotel proprietor act 1956:
Following are some key points this act which are given below,
· Hotel  proprietors act 1956 owners may be liable for any damage to guest’s properties 
· The hotel proprietor’s act 1956 defines a hotel as an establishment held out by the proprietor as offering food and drink.
· When the person is as a guest at a hotel with or without special contract ,the owner is under duty to take responsible care and ensure that ,for the goal of personal use by the guest
· The subject of the conditions of any special contract ,the owner is under a duty to ensure such accommodation ,food or drink at the charges during the time being current at the hotel.(Hotel Proprietors Act, 1956, 2018).
[bookmark: _Toc4756370]Conclusion:
As per above discussion we have observed that there are different steps and precautions which company need to take as per the requirement of the hotel proprietor’s act 1956. We in our discussion observed pros and cons related to this industry. For example it is positive point in this act that businesses are supposed take necessary steps to ensure the safety and security of their guests. Food Safety & Hygiene is very important for the wellbeing & safety of the guests. On the other hand there are some flaws in this act that it fully make liable to businesses for any misshape and guest are not taking responsible because of the their negligence. So it is necessary for guests to fully cooperate with businesses and take all precautions to support this industry.



Bibliography
Brokerage, A. (2016). Risk Management in the Hospitality Industry. Retrieved from Advocate: https://advocatebrokerage.com/clientresources/insurance-3/risk-management-in-the-hospitality-industry/
Filings, I. (2018). Licenses and Registration Required for Hotel Business. Retrieved from India Filings: https://www.indiafilings.com/learn/licenses-and-registration-required-for-hotel-business/
HOSPITALITY INDUSTRY BUSINESS LICENSES. (2019). Retrieved from Licenselogix: https://www.licenselogix.com/hospitality-industry-business-licenses
Hotel Proprietors Act, 1956. (2018). Retrieved from JSTOR: https://www.jstor.org/stable/1091183?seq=1#page_scan_tab_contents
Lowrie, L. (2018). Importance of Knowledge of Laws in the Hospitality Industry. Retrieved from azcentral: https://yourbusiness.azcentral.com/importance-knowledge-laws-hospitality-industry-28120.html
Risk management in the hospitality industry. (2015). Retrieved from Santam: https://www.santam.co.za/about-us/media/specialist-business/risk-management-in-the-hospitality-industry/







image1.jpeg
Download from \ie O w5004

Dreamstime.com

Martinased | Dreamstime.com
o — o] I




image2.png
$16 million 66% o : : :
Average annual cost of 46% Financial Services

cybercrime for financial Of cyber losses are the Of UK businesses were hit
institutions, higher than any result of employee by a cyber attack in 2016, RERUERNGIE (RNl &LV
other industry negligence or up from 24% in 2015 affected by cyber extortion

2016 Cost of Cyber Crime Study maclicious acts UK Department for Culture,

& the Risk of Business Innovation - 2017 Willis Towers Watson Media and Sport

Consultancy UK

|

£500,000 £69m rather than $880,500 |

. . |
C”xﬂg:ﬁm‘;";:‘:‘;;m ICO fines against British companies last yar if GDPR ‘

UK Data Protection Act had been applied 2017 NCC Group




