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The hotel industry includes entertainment, arts, leisure, food, and lodging. Therefore, it appears that industry laws apply to both guests and employees, which covers the employee's health and safety law, alcohol licensing and licensing provisions, contracts, and hotel confidentiality. The purpose of this study is to outline the legal and legislative risk that managers and employees face with respect to data protection, food hygiene, licensing, health and safety and risk management in the hotel industry under the 1956 Hotel Owners Act.
The legal risk of the hotel industry can be broken down into two large groups. First, it appears that legal risk arises if the company is caught acting illegally. In this scenario, legal risk is a form of operational risk as there is insufficient control over this type of risk. Second, legal risk sometimes arises from a transformation in legislation and the law can be clearly understood or ignored because of these particular changes.
[bookmark: _Toc34230884]Critical analysis
As discussed by Masseno and Santos (2019) People are considered the lifeline of the hospitality industry. Attracting guests to workers, relationships with people are the most reliable factor in the hospitality industry. However, personal data is considered to be one of the powerful marketing components in maintaining relationships with guests and employees. On the contrary, the hotel carefully manages the personally identifiable information it collects and maintains to comply strictly with the Data Protection Act 1998 and the relevant legislation and code of conduct with the DPA. The hotel industry must be sensitive enough to the expectations of its guest as well as employees while maintaining data security and confidentiality. In the context of UK law, it seems that the 1998 Data Protection Act maintains the guest's personal records such as credit card, home address, CCTV footage and similar sensitive information such as this and are very important for managing the reputation of hotel. The violence of these rules can greatly affect the reputation of the hotel and could bring legal charges against the hotel (Masseno and Santos, 2019). The Information Commissioner, on the other hand, may charge both criminal and civil obligations for failing to comply with DPA. The hotel industry appears to be facing various challenges to improve the health and safety of employees. 
Over the years, the hotel industry has continued to focus on luxury, amenities and heavier bedrooms that increase the risk of injury to employees. Household employees tend to be at higher risk of injury as their workload can lead them to swell and strain. Slipping, falling and traveling have also contributed to the injury to hotel staff. As discussed by Kuo et al. (2019), these challenges have been recognized by the hotel industry and have passed the Cal / OSHA Act, which came into force on July 2018. This law focuses on the prevention of musculoskeletal injuries in the household. This can be prevented by developing a disease or injury prevention program that could particularly feed the household on how to prevent musculoskeletal injuries through the training program and therefore maintain the program. The main aspect of this type of prevention program is conducting a workplace assessment and risk assessment.
The Health and Safety at Work Act (HASAWA) appears to take into account both the physical and mental health of employees and relieve them of the risk of injury. It is considered extremely important in the hospitality industry. According to Kuo et al. (2019) The main objective of this act is to outline the safety, well-being and health of the person at work. This act clearly stated that it protected employees at their workplace. Not only employees but also protect others by mitigating health and safety issues related to the individual at work. This act tends to control the use of a highly flammable or explosive that has an illegal acquisition. On the contrary, HASAWA controls the release of harmful gases into the atmosphere or some horrible substance.
Maintaining good food hygiene is also an important criterion for the hospitality industry. This support for food hygiene slows down the growth of dangerous microorganisms that can cause infections and diseases. One of the drawbacks of food is cross-contamination, followed by strict rules for the storage, processing, and preparation of foods, and thus all parties are protected. The US FDA has reviewed epidemiological information on outbreaks of food poisoning. Against this background, Joshi (2019) said that in countries such as the UK, authorities have issued hygiene ratings that should be publicly available and may even be displayed in front of business premises. This can retain or destroy the reputation of the business and thus act as an incentive to produce high quality food. The EU appears to be the main legislation controlling food safety practices under Regulation (EC) No 852/2004 on food hygiene. One of the basic prerequisites for the preparation and storage of safe food is that it considers procedures based on the ideology of HACCP (Hazard Analysis and Critical Control Point). To be more precise, this was first urbanized for the food industry. Later hotels, restaurants, cafes and bars are all based on this HACCP procedure. This is a systematic way of assessing the dangers of food and hotel safety.
As mentioned by Vij (2019), an effective risk management policy is crucial for the hospitality industry. Effective risk management would help workers to analyze, identify, evaluate and preserve them or eliminate the risk that is hanging from different sources. This can lead to financial imbalances, accidents, legal consequences, cybersecurity breaches, natural disasters and other consequences. The risk in the hotel industry is related to the risk of food hygiene and data protection risk Effective risk management will be sufficiently capable to mitigate this risk in the context of the hotel industry.
A whole bunch of licenses and registrations are required to start a hotel business. Many licenses are needed before the hotel starts too. Most of these licenses are required to meet the criteria or rules that the hotel industry must meet in order to start a business. The license requirement is according to the type of hotel, which includes location, amenities and rating as well. According to Yong and Lian (2019), the most important permit is a building permit that falls within the scope of the Town Planning Act, the Development Act, or the Municipal Act. Then there is a need for a safety permit, which focuses on whether or not the building is included with the correct fire and safety measures. Hotels need a police license, as they must maintain a valid guest log to maintain a valid police department permit. The following is the FSSAI license for the food business required by the hospitality industry, which is guaranteed under the Food Safety Act and the standards for exercising their control. Although there are different forms of licensing, it is necessary to apply for business in different countries. However, these licensing requirements remain the same.
[bookmark: _Toc34230885]According to the Hotel Owners Act of 1956, the hotel owner is responsible for the goods and damages caused to their guest during their stay at his hotel. By this act the hotel is obliged to offer the natural person in a decent condition with sleeping facilities, drinks and food, who is ready to pay a reasonable amount for the services and facilities provided. As stated by Singh and Singh (2020), the owner of the hotel is not responsible for the damage to the property that the passenger has brought to the hotel. When the owner is responsible for the damage to the property of the passenger brought to the hotel, no more than fifty pounds is charged for damage to one item (Singh and Singh, 2020).
Conclusion
This study clearly concludes that the hospitality industry is one of the fastest growing industries of the present and is engaged in providing travel, entertainment, food and luxury travel. Therefore, the hotel industry covers various laws relating to data protection, employee health and safety, food hygiene, and licensing laws. These laws apply to the industry under the Hotel Owners Act of 1956, when the hotel owner is the primary person responsible for implementing these rules in the industry.
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