
The object of the invention is to provide a novel fire-extinguishing
installation especially for restaurant kitchens and similar spaces. A
number of automatically releasable spray heads (1) are positioned in the
space and at least one hydraulic high pressure accumulator operates as
drive unit. Upon release of a spray head on account of a fire broken out,
the pressure in the accumulator (2) falls as soon as liquid is spray- ed.
At e.g. 75 % of the initial accumulator pressure, a pressure governor (4)
is arranged to produce a signal for releasing all spray heads, by switching
on electric current to heating coils (6) positioned around respec- tive
release ampoules (5), for instance.    


