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It’s pourable, it doesn’t lump, cake, or harden, and a
Brooklyn College alumnus invented it. What is it?

Brownulated sugar. It’s the soft, brown sugar that has
been sold in supermarkets under the Domino Sugar label
since 1965. Max A. Cohen, who received his master’s
degree in organic chemistry from Brooklyn College in
1955, developed this product with his colleagues at Amstar
Corporation.

“My wife bought brown sugar for baking pies and
cookies. It’s used a lot, especially during the holidays, for
baking chocolate chip cookies; glazing meat, poultry, or
vegetables; and sprinkling on cereals, fruit, pancakes,
muffins, and ice cream,” Max Cohen observes. “But once
opened and exposed to the environment, brown sugar dries
out and eventually turns into a brick.”

For thirty years Cohen worked as the manager of
chemical research and assistant to the director of research
and development at Amstar Corporation, the parent
company of Domino Sugar. He received a total of three
foreign and U.S. patents on the product and the process for
producing a free-flowing, non-caking granular brown sugar.

“The secret they don’t want you to know about brown
sugar is that if you open up a pouch and place it in an
enclosed glass jar, it will not dry out,” Cohen reveals. “The
sealed glass container helps keeps the moisture in.
However, brownulated sugar is unique in that it does not
cake or harden on exposure to the environment. And it
tastes great.”

Making holiday baking easier isn’t the only thing
Cohen has had a hand in. Prior to joining Amstar
Corporation, he was a senior research chemist at Scientific
Design Corporation where he developed a process for using
oxygen to make adipic acid, a chemical component in
manufacturing nylon. He has since received a total of
twelve foreign and U.S. patents for that process.

Cohen received a bachelor of science degree from the
City College of New York in 1950 and then attended
Brooklyn College for graduate work, during which he was
inspired by two professors, Irving Allen Kaye and Herbert
Meislich. Professor Kaye’s eight-hour advanced chemistry
classes on Saturdays were “exciting and illuminating,” says
Cohen. “Professor Meislich taught me techniques in organic
chemistry that I could not have learned anywhere else. And
he taught me to do what all good scientists do—experiment.”

After earning his master’s degree at Brooklyn College,
Cohen worked as a research associate in the Department of
Neurology and Neurochemistry at the Columbia University
College of Physicians and Surgeons where he assisted in the
research, development, and synthesis of various organic
chemicals as potential antidotes for nerve gas exposure.

Now, Cohen is the director of safety, environmental
compliance, and regulatory affairs at the Ulano
Corporation, a graphic arts supply manufacturer in
Brooklyn. He has developed programs that have resulted
in significant reductions in hazardous waste, non-hazardous
waste, and lost-time accidents. In 2002, he received the
Governor’s Award for Pollution Prevention, which honors
outstanding efforts in protecting New York’s natural
resources.

Cohen resides in Hollis Hills, Queens, with his wife,
Rita Freed, who received both a bachelor’s and a master’s
degree from Brooklyn College, in 1953 and 1957,
respectively. The couple has three children and two
grandsons. Life is sweet, and, in Max Cohen’s case, it won’t
lump, cake, or harden.
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