Running head: LEGAL LEGISLATIVE RISK: HOTEL INDUSTRY			 1

LEGAL LEGISLATIVE RISK: HOTEL INDUSTRY 	2













[bookmark: _GoBack][image: C:\Users\acer\Desktop\hospitality-law-manual-1.jpg]Name: Katya Georgieva
				SN: 1815093














Legal legislative risk
The hotel industry is subjected to numerous legal regulations and laws, the regulations start from the structure that houses the hotel to the quality of service that the hotel is offering. Being in the hospitality industry the services are being regulated by the tourism regulations. For the business that has crossed the border and is operating abroad, it is mandatory that the hotels comply with the rules and regulations in the host countries. The numerous number of laws that the hotel industry need to comply with make it hard for such business to change so that they can operate with a competitive advantage in the market place (Arbel & Grier, 1978). The numerous regulations actually make the hotel industry loss competitiveness. Failure to comply with the legal legislative framework puts the business and at risk. In it, therefore, the responsibility of the hotel manager and the employees to ensure that they follow and comply with the legal framework that the law has put in place so as to ensure compliance. In this case, the laws will cover activities like food hygiene, data protection, health and safety. The hotel industry deals with people’s information and food. Both of which should be taken to high regard (Arbel & Grier, 1978).
Legal risk is terminology that describes the losses that an institution will incur as a business as a result of failure to comply with the laws of compliance, in this case, the hotel industry. There are different types of risks that the business is exposed to in the process of neglecting compliance laws. The compliance risk, operational risk, quality risk and regulatory risk. The type of risks will depend on the activity or the operation being undertaken. The damages or the losses that the business will face is determined by the level of non-compliance and the fines that the legal framework has put in place (Zamboni, 2018).



Discussion
In this section we will look at the operations that the hotel industry engages with and are supposed to comply with, they are:
1. Data protection
2. Healthy and safety 
3. Food hygiene 
4. Risk management
5. Licensing 
Data protection
In the era where data is used and analysed to predict and forecast the future, privacy is of main concerned that individuals are supposed to ensure the privacy of the data. Data protection is an area that is widely becoming popular as a tool that business use to improve services delivery. The aspect involves data collection and storage of client’s personal data. being in the hospitality industry, the industry gets access to information of clients from abroad and in the hotels that are considered to be 5 stars, they have access to the most powerful and wealthy individuals in the globe. It is for this reason that the industry is supposed to create a work environment that will encourage and facilitate behaviour and culture that will ensure privacy in handling the client’s data and the protection of the data and providing security for that. Leakages of client’s data to unintended parties risk the possibility of losing loyal and potential clients (Listokin, 2017). The loss will be translated to losses in the revenue streams and a bad reputation in the market ecosystem. If the damage is severe, legal actions can be taken to find the business.    
Healthy and safety
The health and safety in the hotel start from the employees to the premises, to the quality and the condition of the state that the food is made. Most business concentrate on the healthy and the safety of food as being in the kitchen only. As the legal laws that hospitality will comply are increasing and becoming inclusive of all the parties that contribute to the food making process in the industry. In some countries, the safety and healthy process will look back into the state the food materials were cultivated, the transportation system, the storage facilities and the state of health of the individuals that are handling the food materials. A few times of the year. The structure that the business is housed should promote good health and safety. This will range from the disposal of wastes, the cleaning of the rooms and the structures and making repairs on the structures that require them ("Others Speak on Hotel Safety," 1972). In terms of safety, the law requires premises to install structures that will ensure the safety of their clients, this includes the installation of CCTV camera, exit doors and security personnel. 
Food hygiene
This is the most critical aspect of the hotel industry. Any individual that comes in contact with food materials they have to be up to its healthy state.  The business management should put a framework in place that will ensure they comply with the regulation in the food handling industry. Failure to comply with this regulation will lead to the closure of the business. Due to outbreaks of diseases, the law requires that any individuals handling the food to undergo a medical test. The periods between medical check-up is between 3- 6 months. This will ensure that communicable diseases do not get to be transmitted to individuals. The storage facilities should at all times be clean. And only fresh raw materials should be used to make a meal. Stale food should not be sold to a client. The medical compliance is enforced by the local public health officers (Regan, McConnon, & Holah, 2016). It is for this case that the hotel management should focus on ensuring improvement in terms of information and skill on food safety. Non-compliance to the food safety may lead to the total closure of the business and loss of reputation.
Risk management
In the attempt to ensure that they provide the highest quality of services to their clients and consumers, the hotel industry has to deal with lots of risks they are exposed to. The risks come from food hygiene, cybersecurity and health and safety measures. Therefore, in order to be competitive in the market place and be compliant to the laws and the regulations, the business manager has to put in place a mechanism that will ensure that all operations in the business will be able to mitigate the risks as soon as they arise (McCool, 2012). The framework will ensure that the business is operating in an environment that is regulated by the responsible state offices. The management in order to cover all the compliance it should categorise and classify the services and products, then identify the risks that come along with the activities that see the accomplish of such tasks. Example food, drinks, rooms and cars. The risk management should include the staff and guest behaviour in the process of covering all grounds.      
Licensing
Being a regulated industry, the business should ensure that they comply with all the required laws so that they can be certified by the responsible state bodies. The licensing regulate the different parties that come together to ensure the success of the business. The management should up to date with the regulations that govern the industry in order to avoid legal punishments. As a business the hotel requires a trade license or a business permit – this can be obtained from the local municipality, a health trading license- from a local health department, food hygiene and safety – from the public health department, the health and safety license from the fire and safety department. The regulations that need to be compiled by the medical check-up for the staff is done personally and the individual should have the certification at all times. There is numerous certification that the business needs to comply with and it is a robust process (Chehimi, 2013). The process of acquiring all those certifications is expensive though. But in order for the services of the hotel to be upgraded in terms of level stars the business has to comply with the regulations out in a place that will ensure the compete competitively and they are able to attract the best clients.    
Conclusion
In the provisions within the hotel, proprietors Act 1956, the clause state that the hotel will be held liable to pay the loss or damage of the guest's property as long as the destruction and the loss were done in the premises of the business. It is such laws that make it expensive for the business to comply with. In such a scenario it is of importance is the business puts in place the measures that will guarantee the safety of the guest within its premises. This would include the installation of CCTV cameras. 
The pro’s to complying with the compliance regulation is that the business will be able to save a lot in terms of costs of damages and losses. The compliances ensure that services of the business are upgraded form through the star rating system.
The cons to this are that it is so expensive to acquire all the certification necessary to do business in such an industry. The few that were unable to breakeven went out of business. We can argue that the benefits of such certification outweigh the costs. Let’s consider them a 5 start hotel and a 3-star hotel. A 5-star hotel receives lots of powerful and wealthy individuals because they meet their needs.
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