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Introduction


       Before discussing about the juridical risks that managers and also employees are required to acknowledge while performing within a hotel business, let's try to understand what this means for a hotel industry and why it is such a big deal. “The risk that a counterparty to a transaction will not be liable to meet its obligations under law. Such difficulties may arise from a number of causes, one of the most common being that the transaction was not sufficiently well-documented to be legally enforceable.” (Dictionary of English 2013).
      This industry is one of the most important economic branches in the world. This type of business delivers services for vacations and conferences to people. The most important services provided imply food, comfort and accommodation. In order for these amenities to be supplied perfectly, managers and employees must consider the legislation and acknowledge what is legal and what is not. But with the help of risk management, they can prevent a lot of problems. 
   Rules must be valued. The law must be respected. All the business owners, managers and employees involved in hospitality, must enforce the law and comply in order not to have repercussions, such as penalties or fines. These would affect the image of the business, therefore its success.





 


Risk management


            Risk is also defined as “the potential for loss or harm” (Canadian Tourism Commission [CTC], 2003a), referring to damage, or financial loss, even injury. These can be for workers or guests also. Why is it so crucial? Because all the people who work in tourism are very interested in avoiding this kind of negative impact on their business. Risk management refers to “practices, policies, and procedures designed to minimize or eliminate unacceptable risks” (Heshka & Jackson, 2011). 
	Risk management is an asset that needs to be introduced in a business. There are two main reasons: the physical protection of employees and guests and the wellbeing of a business. We all know how a small accident can lead to the fall of an empire.
    
 



  Risk management comes to the employee's rescue. By identifying, analyzing, assessing, controlling, transferring and reducing risks, episodes such as monetary loss, accidents, or even natural disasters can be avoided, or at least, handled in a more favorable way. 
   According to Hopkin, 2018: “the risk management identifies, evaluate and prioritize risks in order to concentrate, coordinate and apply resources to minimize or control an adverse event or to maximize opportunities”. So, this is very important for industry. He is talking about three different types of risk such as: hazard risks, opportunity risks, and control risk. 





                                                      Liability 
      

    The hospitality law is” a legal and social practice related to the treatment of a person's guests or those who patronize a place of business. Related to the concept of legal liability, hospitality laws are intended to protect both hosts and guests against injury, whether accidental or intentional”. (Barth, Stephen. (2009). 
[bookmark: _GoBack]   Liability is “the fact that someone is legally responsible for something”. (Cambridge English Dictionary).
   All businesses must be aware of how huge their responsibility is. Some of the most common accidents in a hotel are slipping or falling. This can be prevented by displaying signs in the areas that might be dangerous, such as ice machines, or pools.  
  Another thing that is crucial is the Liquor Liability. All the hotels, restaurants, are selling alcohol.  One of the main problems is that organizations become liable if a customer gets drunk, makes a fuss or an accident occurs.



                                    Data Protection 

    Any type of data must be kept secure so this is where data protection comes in. The term “big data” refers to the selection of information in order to support the current evolution and actions of a company or organization. The data can be obtained both from offline and online origins. The personal information of guests must be kept safe, especially if someone desires to cause trouble or has an interest in credit card numbers and passwords.
    One of the most common and effective data protection in the hotel industry is represented by the encoding of card information. Training all the employees in cyber-security is crucial, especially since technology is evolving so fast. Specializing them in utilizing processes like network monitoring or tools like firewalls can go a long way.
                             

                                Health and Safety 


           The number one goal of the hospitality industry is delivering a healthy, safe background to the guests. According to Blum, (1997), “The company policies are to be designed in such a way that they provide health and safety benefits to both the employees and the customers”. Why? Because both must work or relax in a safety place. Some of the important signs for health and safety are: fire exit, first aid, hazard and warning, hygiene, emergency lighting, prohibition signs, safe condition signs, security signs, and many more. All these signs are important for the guest and employees healthy and safety. 



                                    Food Hygiene 


    To ensure that the meals provided within the hospitality industry serves are safe for consumption, the managers must enforce HACCP. As a definition, HACCP stands for Hazard Analysis Critical Control Points. Its main role is to locate, analyze, and solve any dangers that may appear with food. The HACCP procedures and protocols include: regular temperature check for all refrigerators, the systematic placement of cooked food and raw meat in the fridge, proper cooking of the meat. As for the hot and cold food, they must be given out at 60 degrees Celsius or at 4 degree or lower. All these steps are essential for the customers’ health and must be followed and observed carefully.



                                          
Licensing 

   

     The hospitality and leisure sector are subject to a raft of troublesome licensing and regulatory laws. Every business must obtain certain licenses in order to operate. Some businesses may require only one type, while others, such as restaurants or hotels need many more. Some of the most common ones are: Food Service and Safety License, General business license, Tax registration numbers, Liquor License, TV License, Entertainment or Broadcast License. These permits must be taken into consideration, otherwise there can be trouble. 



                                    Hotel Proprietors Act 1956

    ‘’An establishment whose primary business is providing lodging facilities for the general public and which furnishes one or more of the following services: food and beverage service, room attendant service, uniformed service, laundering of linens, and use of furniture and fixtures’’ (Hotel Proprietors Act UK 1956). The mentioned degree was instituted as to substitute the former legislation, which had some missing elements. This decree was introduced to restrict the commitment of hotelkeepers for ruination or damage to the location’s inhabitants. These liability limits that are stipulated in the Act are constructed in the courtesy of the hotel's assurance, find an extension to fulfil the responsibilities of hotels in order to lose or damage the customer's property. Any manager needs to know what laws must apply in the hotel or restaurant he manages, and not just because it can be about unwanted circumstances. It’s also about providing quality in order to obtain a profitable business.   

                                                    Conclusion


             The hotel industry is not the most comfortable sector in general business. It can prove to be a challenging branch, with a lot of departments and employees. Being a manager in this industry is not a piece of pie. He must know the laws by heart and become expert in applying these laws and regulations. His responsibilities include protecting the data of the guests, keeping everything healthy and safe, maintaining a draconic food hygiene, and many more. All of these must be applied on guests and on employees as well. The consequences are quite a few and they can differ from penalties, fees, possible accidents, to the worst case scenario: closing the business. The conclusion it is that there is no place for compromises in this business, as you can’t play with people’s lives.  All these laws were created with a scope and that is the safety and correctitude for employees and guests.
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